A LA CARTE
MONDAY to SUNDAY

LV

Bistro & Bar

< COCKTAILS ><
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Valvet Signatur
Vaniljvodka, yuzu, limoncello
och smorkola.

Vanilla vodka, yuzu, limoncello
and butterscotch.

Gordal Oliver

Gordal Olives.

45

Spanska Marcona Mandlar

Toast Skagen
Rékor, 16jrom, majonnas,
dill och citron. Serveras pa
smorstekt toastbrod.

Toast Skagen
Shrimp, salmon roe, mayonnaise, dill

149
Spanish Marcona Almonds. and lemon. Served on buttered toast.
Mojito 45 169
Havana club, mynta, sockerlag .
och sodavatten. Chips o Charlgbncka .
Havana club, mint, syrup and soda water. 55 Fankalssalaml’ Tryffdsalaml’
Mortadella, Salami Ventricina,
149
v . ostar och husets marmelad.
Vitloksbrod Serveras med parmesanrostat

Spicy Margarita
Tequila, apelsinlikoér, limejuice
och jalapeno.

Tequila, orange liqueur, lime juice and jalapeno.

Burrata
Pesto, bakade tomater och
rostade oliver.

Burrata

Pesto, baked tomatoes and roasted olives.

139

Rabiff
Hackad not, kapris, dijonsenap,
rodbetor, karamelliserad 16k-

majonnas och friterade rischips.

Beef Tartar
Chopped beef, capers, Dijon mustard,
beetroot, caramelized onion mayonnaise

med vispat parmesansmor.

Garlic bread with whipped parmesan butter.

surdegsbrod.

Charcuterie Board
Fennel salami, truffle salami, Mortadella,

and fried rice chips.

179

4
5 Salami Ventricina, cheeses and the

169

house marmalade. Served with
parmesan-roasted sourdough bread.

MAINS
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Halstrad Torskrygg

149 .
Pommes Frites
med Valvets egna dressing.
French fries with Valvet’s dressing.
65
Pepparstek pa Oxfilé

Friterad potatisterrin, cognacsflamberad
pepparsas och bakade smatomater.

Pepper Steak of Beef Tenderloin
Fried potato terrine, cognac-flambéed pepper sauce
and roasted cherry tomatoes.

389

Spaghetti al Limone
e Gamberetti
Tigerrakor, vitlok, chili och tomater
i smorig citronsas.
Spaghetti al Limone e Gamberetti

Tiger prawns, garlic, chili and tomatoes in
a buttery lemon sauce.

229

Pocherat agg, riven pepparrot, handskalade
rakor och brynt smor. Serveras med
dillslungad potatis.

Grilled Cod Loin
Poached egg, grated horseradish, hand-peeled shrimp
and browned butter. Served with dill-tossed potatoes.

319

Short Ribbs Bourguignon
Knaprig bacon, smorstekt syltlok
och potatispuré.

Short Ribbs Bourguignon

Crispy bacon, butter-fried pickled onions
and mashed potatoes.

269

Schnitzel Café de Paris
Vitloksfrast brysselkal, broccoli och artor.
Serveras med rodvinssky och friterad
klyftpotatis.

Schnitzel Café de Paris
Garlic-sautéed Brussels sprouts, broccoli and peas.
Served with red wine jus and fried potato wedges.

279

Rigatoni di Manzo
Vitloksfrast oxfilé, svamp, s6ta tomater och
16k i masala- och cognacsas.

Rigatoni di Manzo
Garlic-sautéed beef tenderloin, mushrooms, sweet tomatoes
and onions in a masala and cognac sauce.

229
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Handtrillade Koéttbullar
Rarorda lingon, pressgurka, potatispuré
och graddsas.

Hand-Rolled Meatballs
Lingonberry jam, pressed cucumber,
mashed potatoes and cream sauce.

219

Caesarsallad
Krispig romansallad, grillad kyckling,

knaprig bacon, rostade vitlokskrutonger

och hyvlad lagrad ost.

Caesar Salad

Crisp romaine lettuce, grilled chicken, crispy bacon,
roasted garlic croutons and shaved aged cheese.
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Burgare
Nymald Angus beef, cheddarost,
karamelliserad 16k, krispig sallad och
var dressing. Serveras med knapriga
pommes frites.

Burger
Freshly ground Angus beef, cheddar cheese,
caramelized onion, crisp lettuce and our dressing.
Served with crispy French fries.

199 / 214 (bacon)

Fisk & Skaldjursgryta
Bouillabaisse med rotfrukter, fisk och skaldjur.
Serveras med aioli.

Fish & Seafood Stew
Bouillabaisse with root vegetables, fish and shellfish.

195
Served with aioli.
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Halloumiburgare
Grillad halloumi, krispig sallad, tomat,
16k, jalapefios och chilimajonnas.
Serveras med pommes frites.

Halloumi Burger
Grilled halloumi, crisp lettuce, tomato, onion,
jalapenos and chili mayonnaise.
Served with French fries.

198

Manadens Husman
Senapstekt stromming med sockrade lingon,
brynt smoér & potatispuré.

Dish of the Month
Mustard-fried herring with sugared lingonberries,
browned butter & mashed potatoes.

239

DESSERTS >

Nyfriterad Munk
Serveras med hemgjord chokladsas,
vaniljglass och smulad kolakaka

Freshly Fried Donut
Served with homemade chocolate sauce,
vanilla ice cream and crumbled toffee cookie.

120
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Créme Briilée
Klassisk vaniljkram med ett krispigt
karamelliserat sockertacke.

Créme Briilée
Classic vanilla custard with a crisp
caramelized sugar crust.

109

Glass fran Sigtuna Gelato
Fraga personalen om dagens smaker.

Ice Cream from Sigtuna Gelato
Ask our staff about today’s flavors.

55/kula
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< BEER & CIDER > < COCKTAILS >

Draft (Fatol) Valvet Signatur
Eriksberg, Lager (30cl) 85 Vaniljvodka, yuzu, limoncello & smorkola.
Angelo Poretti, Lager (30cl) 85 149
Bottle (Flaskol) Mariposa
Estrella Galicia (33 cl) 79 Rabarberlikor, tequila, socker & citron.
Corona (33cl) 79 149
Theresianer Ipa (birra italiana non filtrata) (33 cl) 89
Carlsberg Hof (33 cl) 69 Bellini
Eriksberg Alkoholfri (33 cl) 58 Prosecco & persikopuré.
135
Cider
Fraga oss om veckans cider (33 cl) 69 Aperol Sprits
Prosecco, aperol & sodavatten.
149
J P R O S E C C O \ Spicy Margarita
\ f Tequila, apelsinlikér, limejuice & jalapeno.
149
Prosecco Doc & Extra Dry 109/650 Mojito
Torr och fruktig smak. Havana club, mynta, sockerlag & sodavatten.
149
- Gin & Tonic
J RO S E \ Gin fran First Distillery Sigtuna, tonic vatten,
\ f gurka & nymald svartpeppar.
149
Pinot Grigio Blush, Italien o 119/549 Espresso Martini
Torr och ljus med toner av hallon och korsbar. Vodka, créme de cassis & espresso.
149
Irish Coffee
J RE D Wl N E \ Whiskey, socker, kaffe & gradde.
N\ [ 119
Terre di Mario Rosso, Italien 119/549
Colle Adimari Chianti Governo all’uso Toscano, Italien 135/595
Castello di Cigognola Barbera, Italien 155/685
Cascina Rabaglio Langhe Nebbiolo, Italien 175/765 Z D E S S E RT WI N E \
Cascina Rabaglio, Barbaresco Meruzzano, Italien 1.200 \ f
Corsini, Barolo Bussia, Italien 1.350
Pietro Zardini, Amarone della Valpolicella, Italien 1.400 Villa Canestrari, Recioto della Valpolicella, Italien (6cl) 120
San Lorenzo, Brunello di Montalcino, Italien 1.500 La Buse dal Lof, Verduzzo Friulano, Italien (6cl) 120

J \\ J \\
< WHITE WINE > < GRAPPA >

Terre di Mario Bianco, Italien 119/549 Villa de Varda, Grappa Piu Bianca 29/cl
La Delizia Sauvignon Blanc, Italien 145/595 Villa de Varda , Grappa Moscato Riserva 39/cl
Villa Canestrari Soave Superiore Riserva, Italien 175/785 Villa de Varda, Grappa Amarone Stravecchia 75/cl
Generazione Alessandro, Etna Bianco, Italien 895

» PLAT DU JOUR «

Vi serverar dagens lunch varje mandag till fredag, 11-14.

V4 \\
< AVEC >
Gronstedts Cognac 29/cl
Black Label Whiskey 29/cl
Zacapa Rom 35/cl

Baileys Irish Cream 29/cl
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