BINO SHARING MENU

Bino's avsmakningsmeny , Serveras i sharing style
for samtliga gdster
Som inlkuderar: Tre férratter, tvd huvudrdatter
med tillbehér och sdser samt dessert
695 kr per person

FORRATTER

TOMATCARPACCIO PA CUORE DI BUE TOMAT
Stracciatella di Burrata ost, pistage, basilika , evoo & balsamico-krdm

Cuore di bue tomatoes carpaccio, straciatella di burrata cheese, pistacchio,
basil, EVOO and balsamic cream

CALAMARES FRITOS

Med bldackfiskbldack aioli, citron och gréaslék
Crispy fried calamari with squid ink aioli, lemon and chives

RABIFF PA SVENSKT NOTKOTT

Serveras med tryffelmajonnds, picklad silverldk och jordértskockschips
Steak tartare of Swedish beef , Served with truffel mayo, pickled white onion
and Jerusalem artichoke chips

Varmrdatter

"BUTTERFLY " GRILLAD HAVSABBORRE
Serveras med sallad pd piccadilly tomater, krutonger, basilika, sjékorall,
kulpotatis, champagnevindgrett
Grilled butterflied seabass
Served with a salad of piccadilly tomatoes, croutons, basil, samphire,
new potatoes and champagne vinaigrette

och

ANKA-FRITES
Majs Ankbrést, gronpepparsds serveras med parmesan-dill
pommes och salladsblad
Duck-frites
Served with green peppercorn sauce,
parmesan-dill fries and green leafy salad

Dessert

JORDGUBB-RABARBERSPAJ

med ekologisk vaniljglass
Strawberry and rhubarb pie with organic vanilla ice cream

Vi erbjuder tre olika vinpaket i prisklasserna som féljer:

You can choose from the following wine packages

VILLAGE 550 KR P/P

N.V Veuve Clicquot , Champagne
2022 Barbaresco “ Reyna “ Michele Chiarlo

2023 Moscato d'Asti Michele Chiarlo

PREMIER CRU 1100 KR P/P

2018 Veuve Clicquot La Grande Dame Champagne
2022 Chablis, Charly Nicolle
2019 J. Palmayer, Cabenet Sauvignon , Napa Valley
N.V Umeshu Emperor

2020 Chateau Baulac, Sauternes

GRAND CRU 2100 KR P/P

Krug Grand Cuvee 173 edition, Champagne
2022 J. Palmayer Chardonnay, Napa Valley
2021 Inignia, Joseph Phelps , Napa Valley
N.V Umeshu Emperor

1998 Chateau de Fargues, 1er Cru Sauternes
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