
WALLENBERGARE

STEAK TARTAR OF TENDERLOIN (FROM THE
FARMER'S PANTRY)

TENDERLOIN STEAK WITH PEPPER SAUCE
FROM THE FARMER'S PANTRY (200 GRAMS) 

CANDY TALLEGIO                                                                                                                            

GAZPAACHO MADE WITH TÅSTARP
TOMATO

279 kr

VEAL SCHNITZEL (EU)
SERVED WITH FRIED POTATOES FROM
TRUMPETAREGÅRDEN, FRIED ROCKET SALAD, GRILLED
SPRING ONIONS, COCKTAIL TOMATO, CAFÉ DE PARIS
BUTTER AND RED WINE SAUCE

329 kr

SKIN-ROASTED SALMON FILLET 
SERVED WITH POTATO TERRINE, GRILLED SPRING
ONIONS, SEMI-BAKED COCKTAIL TOMATO AND HERB
SAUCE, TOPPED WITH ROASTED LEMON PANKO 

289 kr

SHRIMP PASTA WITH HERBS AND
SAFFRON/ TOFU
BUTTERED TAGLIATELLE WITH VANNAMEI SHRIMP TOPPED
WITH PARMESAN AND FRIED ARUGULA

289 kr

NIMT'S CREAMY SEAFOOD SALAD
WITH RYE BREAD CRISP,  PICKLED SILVER
ONION AND LEMON SEAPEARL AND GREEN
OIL
175 kr

TOPPED WITH GRATED PARMESAN, PINE NUTS,  ROCKET
SALAD AND BALSAMIC VINEGAR 
169 kr

HOME-MADE SPRINGROLL 
WITH WAKAME AND NOODLE SALAD
AND CHILI  AND SESAME SAUCE 

STARTER MAIN COURSE

SERVED WITH HOMEMADE MARMALADE AND SELECTED
CHARCUTERIE,  TOPPED WITH FRIED ROCKET SALAD AND
ALMONDS 

RAW BEEF FILLET WITH FRIED CAPERS AND ROASTED BEETS,
SERVED WITH BAKED EGG YOLK, DIJONNAISE AND PICKLED
ONIONS, TOPPED WITH FRIED SHREDDED ​​BEETS,  FRIED
ROCKET SALAD AND ROASTED ALMONDS

149 kr
CARPACCIO WITH SELECTED
SHOOTS 

189 kr

SERVED WITH GREEN OIL AND CROUTONS 
139 KR

SERVED WITH GREEN PEAS AND BROWNED BUTTER, AS
WELL AS POTATO PURÉE, BUTTER-BAKED COCKTAIL
TOMATO, GRILLED SPRING ONION AND RAW STIR-FRIED
LINGONBERRIES 

299 kr

CHICKEN BURGER FROM BJÄRECHICKEN 

HALLOUMI BURGER / TOFU 

WITH MANGO SALSA, TOMATO, RED ONION, CRISPY
SALAD AND SRIRACHA DRESSING WITH FRIES AND DIP 

LETTUCE, TOMATO, RED ONION, SRIRACHA MAYO,
MANGO SALSA AND FRIES AND DIP 
269 ​ kr

Vegan 92 kr
Chicken (SV) 99 SEK

STEAK FRITES 
225 GRAMS OF SIRLOIN STEAK WITH CAP SERVED WITH
OUR OWN BEARNAISE SAUCE, GRILLED SPRING ONIONS,
SEMI-BAKED COCKTAIL TOMATOES AND FRIES  
345 kr

SERVED WITH POTATO TERRINE AND COGNAC/PEPPER SAUCE
AND SEMI-BAKED COCKTAIL TOMATO & GRILLED SPRING
ONION 
399 kr

BURGER CREME CHEESE FROM THE
FARMERS' PANTRY 
TOMATO, CRISPY LETTUCE, BACON, SRIRACHA MAYO, RED
ONION AND CREAM CHEESE AS WELL AS FRIES AND DIP.
269 ​ kr

C E A S A R S A L L A D
H O M E M A D E  C E A S A R  D R E S S I N G ,

C R I S P Y  R O M A I N E  L E T T U C E ,  B A K E D
C O C K T A I L  T O M A T O E S ,  B A C O N ,

C R O U T O N S ,  
G R A T E D  P A R M E S A N ,  S L I C E D  ​​R E D

O N I O N

C H O O S E  B E T W E E N :  
H A L L O U M I  2 6 9 K R  

B J Ä R E  C H I C K E N  F I L L E T  2 7 9 K R  
H A N D  P E E L E D  S H R I M P  2 8 9 K R

N I M T ' S  G R E E N


	STARTER
	HOME-MADE SPRINGROLL
	WITH WAKAME AND NOODLE SALAD AND CHILI AND SESAME SAUCE
	Vegan 92 kr
	Chicken (SV) 99 SEK


	GAZPAACHO MADE WITH TÅSTARP TOMATO
	SERVED WITH GREEN OIL AND CROUTONS
	139 KR

	CANDY TALLEGIO
	SERVED WITH HOMEMADE MARMALADE AND SELECTED CHARCUTERIE, TOPPED WITH FRIED ROCKET SALAD AND ALMONDS

	CARPACCIO WITH SELECTED SHOOTS
	149 kr
	TOPPED WITH GRATED PARMESAN, PINE NUTS, ROCKET SALAD AND BALSAMIC VINEGAR
	169 kr


	NIMT'S CREAMY SEAFOOD SALAD
	175 kr

	STEAK TARTAR OF TENDERLOIN (FROM THE FARMER'S PANTRY)
	RAW BEEF FILLET WITH FRIED CAPERS AND ROASTED BEETS, SERVED WITH BAKED EGG YOLK, DIJONNAISE AND PICKLED ONIONS, TOPPED WITH FRIED SHREDDED ​​BEETS, FRIED ROCKET SALAD AND ROASTED ALMONDS
	189 kr
	CEASARSALLAD HOMEMADE CEASAR DRESSING, CRISPY ROMAINE LETTUCE, BAKED COCKTAIL TOMATOES, BACON, CROUTONS,  GRATED PARMESAN, SLICED ​​RED ONION
	CHOOSE BETWEEN:  HALLOUMI 269KR  BJÄRE CHICKEN FILLET 279KR  HAND PEELED SHRIMP 289KR



	NIMT'S GREEN
	MAIN COURSE
	BURGER CREME CHEESE FROM THE FARMERS' PANTRY
	TOMATO, CRISPY LETTUCE, BACON, SRIRACHA MAYO, RED ONION AND CREAM CHEESE AS WELL AS FRIES AND DIP.
	269 ​​kr


	HALLOUMI BURGER / TOFU
	LETTUCE, TOMATO, RED ONION, SRIRACHA MAYO, MANGO SALSA AND FRIES AND DIP
	269 ​​kr


	WALLENBERGARE
	SERVED WITH GREEN PEAS AND BROWNED BUTTER, AS WELL AS POTATO PURÉE, BUTTER-BAKED COCKTAIL TOMATO, GRILLED SPRING ONION AND RAW STIR-FRIED LINGONBERRIES
	279 kr


	SHRIMP PASTA WITH HERBS AND SAFFRON/ TOFU
	BUTTERED TAGLIATELLE WITH VANNAMEI SHRIMP TOPPED WITH PARMESAN AND FRIED ARUGULA
	289 kr


	CHICKEN BURGER FROM BJÄRECHICKEN
	WITH MANGO SALSA, TOMATO, RED ONION, CRISPY SALAD AND SRIRACHA DRESSING WITH FRIES AND DIP
	289 kr


	VEAL SCHNITZEL (EU)
	SERVED WITH FRIED POTATOES FROM TRUMPETAREGÅRDEN, FRIED ROCKET SALAD, GRILLED SPRING ONIONS, COCKTAIL TOMATO, CAFÉ DE PARIS BUTTER AND RED WINE SAUCE
	299 kr


	SKIN-ROASTED SALMON FILLET
	SERVED WITH POTATO TERRINE, GRILLED SPRING ONIONS, SEMI-BAKED COCKTAIL TOMATO AND HERB SAUCE, TOPPED WITH ROASTED LEMON PANKO
	329 kr


	STEAK FRITES
	225 GRAMS OF SIRLOIN STEAK WITH CAP SERVED WITH OUR OWN BEARNAISE SAUCE, GRILLED SPRING ONIONS, SEMI-BAKED COCKTAIL TOMATOES AND FRIES
	345 kr


	TENDERLOIN STEAK WITH PEPPER SAUCE FROM THE FARMER'S PANTRY (200 GRAMS)
	SERVED WITH POTATO TERRINE AND COGNAC/PEPPER SAUCE AND SEMI-BAKED COCKTAIL TOMATO & GRILLED SPRING ONION
	399 kr



