SMATT OCH GOTT
FARSKA OSTRON DAGSPRIS / FRAGA DIN SERVIS
Hetsas pa lingon och l6kvinagrett

LAMMLAGGSKROKETT 85 kr
Potatisaioli och friterad purjolok

POMMES 75 kr
Med aioli
SPRITMUSEUMS SALTGURKA 75 kr

Appelsirap och smetana

DAGENS SILL 95 kr
Dalaknicke, smor och ost

KOKETS UTVALDA OST 75 kr
Marmelad och dalaknéicke

FORRATTER
RABIFF HALV / HEL, MED POMMES 175 kr / 345 kr

Cognac, kapris, anjovis, konfiterad dggula, gradde
och ragbrodsflarn

HUMMERSOPPA 295 kr
Tartar pa kammussla och hummer, dragonsmetana
och Guldklimpskrisp

SVAMP PA SOLSIDA 145 kr
Stekt solsida, ragbrodscrisp och svampbuljong

TOAST SKAGEN 275 kr
Smorstekt toast, 16jrom och citron

Tore Wretman sdgs ha skapat Skagenréran under
en seglats pa 1950-talet. Han tillredde vad han
hade ombord: rdkor, majonnds, dill och lite
lojrom. Tore hade ingen pepparrot — men det har
vt/

MAT FOR BARN

HALV SERVERING AV: 150 kr
Kottbullar, gravad lax eller kroppkakor

VINIER

STORRE RATTER

KOCKENS TALLRIK FRAGA DIN SERVIS
Kvéllens kockar har fatt fria tyglar

ENTRECOTE 475 kr
Bordelaisesas, ankleversmor, primorer och
potatisgratang

DROSAD TORSK 395 kr

Sandefjordssas, dillpotatis, akvavits-picklad
gurka, forellrom och sockerértor

SVAMPRISOTTO 275 kr
Gronkal, chips pa jordartskocka, dpple och riven
Gammelknas ost

BIFF STRINDBERG 395 kr
Friterad dillpotatis, bonor och rédvinssas

Denna rdtt sdgs ha inspirerats av Strindbergs
resor i Tyskland. Ddr dt han en biff stekt i senap
och lok som han senare berdttade for
koksmdstaren pa Tre Remmare om. Under 1960-
talet introducerades rdtten pa operakdllaren av
koksmdstaren Werner Vogli.

KROPPKAKOR 255 kr
Skogssvamp, lingon och murkelsas

GRAVAD LAX 275 kr
Ginpicklade gronsaker, dill- och vitvinsstuvad
potatis

S.0.S. 195 kr

Tre sorters sill, ost, vispat smor, potatis, rodlok,

graslok och Dalaknécke
Konsumeras traditionellt med snaps

SPRITMUSEUMS KALVKOTTBULLAR 295 kr
Potatispuré, graddsas, pressgurka och lingon
SOTT

CREME BROLEE 95 kr

Det forsta receptet pa Creme Briilée publicerades
ar 1691 av Francois Massialot, men rdtten
populariserades forst i slutet av 1900-talet.

EFTER ATTA 145 kr
Inkokta paron, mintchokladsas, mandlar och
gradde

EN HOG PLATTAR 175 kr
Blabar eller jordgubbssylt och vaniljglass eller
gradde



SMALLER DISHES

FRESH OYSTERS DAILY PRICE / ASK YOUR SERVER
Lingonberry hot-sauce and vinaigrette

LAMB CROQUETTE 85 SEK
Potato aioli and fried leek

FRENCH FRIES 75 SEK
With aioli
SPRITMUSEUM'S PICKLES 95 SEK

Apple syrup and smetana

HERRING OF THE DAY 125 SEK
Crisp bread, butter and cheese

CHEFS SELECTED CHEESE 75 SEK
Marmalade and crisp bread

APPETIZERS

STEAK TARTAR HALF / FULL, WITH FRIES 175 / 345
Cognac, capers, herring, egg yolk confit, cream
and rye crisp bread.

HUMMER SOUP 295 SEK
Scallop and hummer tartar, tarragon smetana
and Guldklimp cheese crisp.

SUNNYSIDE MUSHROOMS 145 SEK
Fried sunny side, rye bread crisp and mushroom
bouillon

SHRIMP TOAST "SKAGEN" 275 SEK

Butter fried toast, vendace roe and lemon

Word is Tore Wretman created “skagenrora” under
a sea voyage during the 1950’s, he used what was
to hand: shrimps, mayonnaise, dill and some roe.
Tore didn’t have any horseradish, but we do!

FOOD FOR CHILDREN

HALF SERVING OF: 150 SEK
Veal meatballs, cured salmon or potato
dumplings

WINITER

LARGER DISHES
CHEFS CHOICE INQUIRE WITH THE WAIT STAFF
The chefs have been given free reign

SIRLOIN 475 SEK
Sauce bordelaise, foie gras butter, primeurs and
potato gratin.

SALTED COD 395 SEK
Sandefjord sauce, dill potatoes and aquavit
pickled cucumber, sugar snaps and trout roe

MUSHROOM RISOTTO 275 SEK
Kale, artichoke chips, apple and grated
Gammelknas cheese

BIFF STRINDBERG 395 SEK
Fried potatoes, beans and red wine sauce.

This dish is inspired by Strindbergs travels in
Germany, where he ate a beef fried in mustard
and onion. He relayed this experience to the head
chef at Tre Remmar. During the 1960s the dish
was served at Operakdllaren, then under the
regime of Werner Vogli.

POTATO DUMPLINGS "KROPPKAKA" 255 SEK
Filled with mushrooms, champignon and onion,
served with parsley, morel sauce and

lingonberries

CURED SALMON 275 SEK
Dill and white wine sauce, potatoes and gin
pickled vegetables

S.0.S. 195 SEK

Three types of herring, Nordic cheese, whipped
butter, potatoes, red onions, chive and crisp bread
Traditionally served with snaps

SPRITMUSEUM’S VEAL MEATBALLS 295 SEK
Potato puré, gravy, pickled cucumber and
lingonberries.

SWEET

CREME BROLE 95 SEK

Really really good

AFTER EIGHT 145 SEK
Spiced pears, mint & chocolate sauce, almonds
and cream

A PILE OF MINI-PANCAKES “PLATTAR” 175 SEK
Blueberry or strawberry jam with ice cream or
whipped cream



