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BRYGGERIET
ANGKVARN

Forratter/ Starters
Charkuterier serveras med marinerad cheddarost, oliver & fréknicke. Rekomenderas for tva./
Charcuterie, marinated cheddar cheese, olives, & seed crackers. Recommended for two.

209

Bryggeriets egna boquerones pé strémming. Serveras med kall farsk tomatsas, surdegsbrod & basilika./

Bryggeriet’s own herring boquerones. Served with a fresh, cold tomato sauce, sourdough bread & basil.
179

Rostad broccoli serveras med bryggeriets egna ricotta & crispy chili oil./
Roasted broccoli served with homemade ricotta & crispy chili oil.

155

Varmritter/ Mains
Hamburgare pa hogrev & bringa, rédlok, tomat, Viddé cheddarost,
svartrokt bacon & bryggeriets originaldressing. Pommes frites med Bryggeriets svartpepparketchup./
Hamburger of chuck steak with red onion, tomato, Viddé cheddar cheese, smoked bacon &
Bryggeriet’s original dressing. French fries with homemade black pepper ketchup.
269
Confiterad torsk serveras med saltbakad potatis, finkal, friterad fliskkarré & vitvinssds./
Confit cod served with salt baked potatoes, fried coppa, white wine sauce & fennel.
279
Briserat renldgg med stout serveras med potatispuré, hasselnétssmul samt picklade lingon & blébar./
Leg of reindeer venison. Served with mashed potatoes, mixed hazelnut & pickled lingonberries & blueberries.
249
Sallad med marinerad kycklinglarfilé eller halloumi, semitorkad tomat, kalamata oliver,
r6d16k, feta ost, oregano & honungsvinégrett./
Salad with marinated boneless chicken thigh or halloumi, semi-dried tomato,
kalamata olives, red onion, feta cheese, oregano & honey vinaigrette.
229

Desserter
Choklad & passionsfruktskaka serveras med kakao nibs & hasselnétter./
Chocolate passionfruit cake with cacao nibs & hazelnuts.
109:-
Churros serveras med stout chokladsés./
Churros with stout chocolate sauce.
89:-

Vid allergier prata med vara medarbetare

Speak with our staff if you have allergies..



