VECKANS LUNCH

Weekly special 11:30 - 15:00

215ALLTID PA MILLES
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MANDAG
ANGAD KOLJA

Handskalade rikor, brynt smér,
riven pepparrot & kokt potatis

Steamed haddock with hand-peeled
prawns, browned butter, horseradish
& boiled potatoes

TISDAG

FISK- OCH
SKALDJURSRAGU

Fankal, aioli & kokt potatis

Fish and shellfish stew with fennel,
aioli €4 boiled potatoes

ONSDAG
INKOKT LAX

Pressgurka, citron, dillmajonnés
& dillslungad potatis

Poached salmon (served cold) with
pickled cucumber, lemon, dill
mayonnaise €/ dill-tossed potatoes

TORSDAG

SMORSTEKT
RODTUNGA

Grillad kalrabbi, citron, romsas
& rostad potatis

Butter-fried sole with
grilled kohlrabi, lemon, roe sauce
&/ roast potatoes

FREDAG

GRILLAD SVENSK RYGGBIFF

Rostade cocktailtomater, choronsis, rodvinssky & pommes frites

Grilled Swedish sirloin with roasted baby tomatoes, choron sauce, red wine

sauce &4 French fries

R Y e e T

200 g dry-aged burger patty, caramelized onion,
Gruyere cheese, dijonnaise € French fries

TORSAG & D
MILLES BURGARE ~ §

Hingmorad burgare pa 200 g, karamelliserad 16k,
Gruyere, dijonnaise & pommes frites

285

Farost pa rostad paprika, spenat ventréche & gronsallad

Sheep’s cheese with roasted bell pepper, spinach ventréche ©¢ green salad

OXKIND
BOURGUIGNON

Picklad 16k & potatispuré SALLAD NICOISE 275

Halstrad tonfisk, oliver, kapris, sardeller, vaxbonor, haricots verts, mixad

Ox cheek bourguignon with pickled sallad, potatis, dgg 63 °C & dijonnaise

onion & potato purée
Salad Nigoise with seared tuna, olives, capers, anchovies, wax beans,

haricots verts, mixed salad, potatoes, 63 °C egg € dijonnaise

MILLES CAESARSALLAD 255

Kyckling, rokt sidflask, romansallad, parmesan, haricots verts, d4gg 63 °C
& caesardressing

HJORTFARSBIFF

Bakad tomat, haricots verts,
pepparsas & rastekt potatis

Venison patty with baked Chicken, smoked pork belly, romaine lettuce, parmesan, haricots verts,

tomato, haricots verts, pepper sauce 63 °C egg €4 Caesar dressing
& pan-fried potatoes

MJUKBAKAD PICANHA
Grillad broccoli, salsa verde

& vitloksrostad potatis
Slow-cooked picanha with

grilled broccoli, salsa verde & garlic
roast potatoes

KYCKLING
CORDON BLEU

Lokfrista drtor, portvinssky
& potatispuré i

Chicken cordon bleu with
onion-sautéed peas, port wine
jus & potato purée

SKALDJUR :
‘ OSTRON :‘
= e FINE DE CLAIRE NO3
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AG '

Mignonette, citron & Tabasco

55/ST
3ST/1456ST /255 12ST /475 !

Ostron ir ett s.k. hogrisk-livsmedel och kan orsaka allergiska
reaktioner, sirskilt i kombination med alkohol.

] Oysters are considered a high-risk food and can cause allergic
reactions, especially when combined with alcohol.

T mm— KOKT HUMMER

[ Aiolj, citron & smorstekt levainbrod & pommes frites
| l’ Lobster with aioli, lemon, butter-fried levain &/ French fries

325 /575 f

FORRATTER

Starters
BURRATA 195

Tomater, basilika, balsamico, pistage & levain

Tomatoes, basil, balsamic, pistachio € levain

TOAST SKAGEN

Smorstekt toast, kalixlgjrom & citron

225/ 335

Butter-fried toast, bleak roe € lemon

GAMBAS ”PIL PIL” 225
Chili, vitlok & grillat levainbrod
Gambas ‘pil pil’ with chili, garlic € levain bread

KOREANSK RABIFF 225

Kimchimajonnis, koriander, sesamfrén & ingefira

Beef tartare with kimchi mayonnaise, coriander, sesame seeds & ginger

LOJROMSCHIPS 195
Kalixlojrom, syrad graddfil, dill, picklad rédlok & grislok

Chips with bleak roe, sour cream, pickled red onion, dill € chives

HUVUDRATTER

Mains
BAKAD RODING 395

Sandefjordsas, 16jrom, forellrom, grillad fankal, crudité, spenat
& kokt potatis

Baked char with Sandefjord sauce, bleak roe, trout roe, grilled
fennel, crudité, spinach & boiled potatoes

VARIATION PA JORDARTSKOCKA 205
Picklade smalokar, rostade hasselnétter & vit sojaemulsion

Variation of Jerusalem artichoke with pickled onions, roasted hazelnuts
& white soy emulsion

KOREANSK RABIFF 335
Kimchimajonnis, koriander, sesamfrén, ingefara & pommes frites

Beef tartare with kimchi mayonnaise, coriander, sesame seeds, ginger
& French fries

MILLES KALVSCHNITZEL 355

Asiatisk rakostsallad, sojasmér, sesam, koriander & srirachamajonnis

Veal schnitzel with Asian coleslaw, soy butter, coriander, sesame,
chili #s sriracha mayonnaise

KYCKLINGFILE "PAILLARD” 295

Smorad kycklingfond, rostad 16k, ruccola & confiterad tomat

Chicken ‘paillard’ with buttered chicken broth, roasted onions, arugula
# confit tomato

ENTRECOTE 495

Uruguay Entrecote, béarnaise, rodvinssky, tomatsallad & pommes frites

Uruguayan ribeye, béarnaise sauce, red wine sauce, tomato salad
& French fries

KOTTBULLAR 295
Griddsas, rarorda lingon, inlagd gurka & potatispuré

Meatballs with cream sauce, lingonberries, pickled cucumber £¢ potato purée

STEAK MINUTE 425

Grillad svensk biff med béarnaise, rodvinssky, mixsallad med parmesan
& pommes frites

Grilled Swedish beef with béarnaise sauce, red wine sauce, mixed salad with
parmesan & French fries




