SNACKS

Chips med LOJROM och farskost
Crisps, vendace roe and cream cheese

110

Frasig SURDEG med dipp
Deep-fried sour dough with dip sauce
85

Portals lufttorkade CHARKUTERIER
Portals charcuterie

95

Svensk HANTVERKSOST
Swedish artisanal cheese

dagspris / daily price

FORRATTER / STARTERS

Tartar pa NOTYTTERLAR eller GULBETA och PORTABELLO med
akvavit och ett knackebrod med appelsalsa, inlagd rotselleri och kryddost
Mixed tartar of beef or golden beets and portabello with aquavit and

a crispbread with apple salsa, pickled celeriac and Nordic spiced cheese

225/185

Eldad REGNBAGE med jalapefiomajonnas, rattika, svensk soja
och koriander

Torched rainbow trout with jalapefio mayonnaise, daikon,

soy souce and coriander

185

Portals "love stew” med LOJROM fran Bottenviken, glaserad potatis
och luftig aggkram med brynt smor
Portal’s love stew with vendace roe from Bottenviken, glaced potatoes

and egg foam with brown butter
245

Vér ”love stew”, en kérleksiryta med svenska ravaror och smaker, kom till
2012 nar krogare Klas Lindberg turnerade som nybliven Arets Kock i Europa.
God bade med ett glas champagne eller 6l och snaps.

Our “Love Stew” is a tribute to Swedish ingredients and flavors. It was created in
2012 when Chef Klas Lindberg toured Europe as the newly crowned Swedish Chef
of the Year. It pairs just as well with a glass of Champagne as it does with a beer
and aquavit.

Onskar ni ata en privat lunch? Da kan vara chambre separéer passa er.
De kan man bokas for lunch, konferens eller varfor inte ett frukostmote?
Fraga oss garna om dem.

Looking for a private lunch? Our chambres séparées are the perfect choice. They
can be booked for lunch, conferences, or why not a breakfast meeting?
Please feel free to ask us for more information.

LUNCH VECKA ATTA

Serveras mandag—fredag mellan 11.15-14.30. Mellan 14.30-17.00 serverar vi en mindre meny.

Lunch is served Monday~-Friday, 11:15 AM - 2:30 PM. Between 2:30 PM and 5:00 PM, we serve a smaller menu.

PORTALMENY

ELDAD REGNBAGE

Rainbow trout tartar

SCHNITZEL PA FLASK
Pork schnitzel

DAGENS KAKA
Sweet of the day
495

Dryckespaket / beverage pairing
595/ 285 (%)

SOTT EFTER MATEN

VARM MADELEINEKAKA

Warm Madeleine cake

LINNEAS CHOKLADPRALIN

Linneas chocolate praline

DAGENS BAKVERK
Today’s pastry

Valfri 55/ st

DRYCKER/DRINKS

Narke Kulturbryggeri
Jante Lager 92/76
Knagglegrand West Coast-IPA110 /90

Folkol / alkoholfri ol 85/75
Ett glas vin till lunchen 145
Must fran Lidkoping 75
Lask — olika smaker 45
Kolsyrat vatten 30 / person

VARMRATTER / MAIN COURSES

Bakat FLASKLAGG med rotfruktsstomp, luftig senapsveloute,
pepparrot och rostad lok
Slow-roasted pork hock with crushed root vegetables, airy mustard velouté,

horseradish roasted onion

220

Ribolita pa VITA BONER med svamp, fyllig buljong, hardost och frasigt surdegsbrod
White bean ribollita with mushrooms, rich broth, hard cheese and crispy sourdough bread

215

Kryddsotad SEJ med en potatis- och fankalsragu, skummig musselsas
och gravad citron
Spice-seared saithe with a potato and fennel ragout, frothy mussel sauce

and cured lemon

235

Havets WALLENBERGARE med glaserad potatis, inlagd fankal
och skummig havskraftssas
Crispy fish cake with glazed potatoes, pickled fennel, and

foamy Iungoustine sauce

265

Frasig schnitzel pa FLASK eller ROTSELLERI med dragonpicklad
jordartsskocka, vinterkal och choronsas
Crispy schnitzel of pork or celeriac served with jerusalem artichoke

pickled in tarragon, winter cabbage and choron sauce

285/255

Tartar pa NOTYTTERLAR eller GULBETA och PORTABELLO med
akvavit och ett knackebrod med appelsalsa, inlagd rotselleri och kryddost
Mixed tartar of beef or golden beets and portabello with aquavit and

a crispbread with apple salsa, pickled celeriac and Nordic spiced cheese

325/255

RATTER ATT DELA/DISHES TO SHARE

Helstekt GARDSKYCKLING frén Munka Ljungby for tva personer
med potatisterrin, syrlig sallad och gronpepparsas - tillagning ca 40 minuter
Whole roasted chicken from Munka Ljungby for two. served with potato terrine,

vinaigrette salad and green peppercorn sauce - please allow 40 minutes to cook

350 / person

Eldad och smarbakad GOS fran svenska insjoar for tva personer
serverad med glaserad potatis, vintergront, Sandefjordsas och lojrom
Pike-perch from Swedish lakes for two, served with winter greens,

glazed potatoes Sandefjord sauce and vendace roe

495/ person

Hangmorad MJOLKKO (SLB/SRB) fran svenska gardar for 1-4 personer
med potatisterrin, syrlig sallad och gronpepparsas - tillagning ca 50 minuter
Dry aged beef (SLB/SRB) from swedish farms for 1-4 people with potato terrine,
vinaigrette salad and green peppercorn sauce - please allow 50 minutes to cook
2,50 kr / gram — se svarta tavlan for vikter

2.50 SEK / gram - see out black board for cut

Allergi? / Ursprung kott, fisk och fagel - tala med din servis sa guidar vi dig
Allergies? / Country of origin of meat, fish and poultry - speak with your waiter for guidance



