Lalour

MENU SALON DE THE

SANDWICHES
Smorrebrod, three kinds
Tartar on Swedish beef fillet with Oscietra Caviar
Warm lobster on brioche with vendace roe
Gotlands green asparagus with goat cheese from Sérbro dairy farm

POTAGE DU JOUR
Soup of green asparagus from Gotland with onion and cheese quiche

ROUGET AU ASPERGES

Red mullet with white asparagus, fresh potato, buerre blanc and ramson

MOUSSE AU CHOCOLAT
Tulakalum chocolate mousse with forest berries

PAVLOVA

Rhubarb, white chocolate, meringue och strawberry ice-cream
PETIT FOURS
Chocolate truffles

To this we serve three excellent teas from Chaikhana

ENJOY LUXURY WITH A GLASS OF CHAMPAGNIE,

SA Henriot Rosé 330 kr/glas
2014 Louis Roederer 360 kr/ glas




