


Restaurang Langa Raden

Ett glas innan maten?

Moét & Chandon 195 kr Garden spritz 140 kr
Pink Gin & Tonic 195 kr Oddbird alkoholfri 120 kr
Chips 38 kr Mandlar 65 kr

Forrétter / Starters

Saltrostade betor med brynt smérskum smaksatt med pepparrot och rostade
pumpafroén
Salt baked beets with browned butter foam, horse radish and roasted pumpkin seeds
195 kr

Jordartskockssoppa med jordarttskockschips och |6jrom

Jerusalem arichoke soup with jerusalem artichoke chips and vendace roe
255 kr

Rabiff p& svensk oxe med dijonnaise, picklade senapskorn, radisa,
rodbeta och orter
Steak tartare with dijonnaise, pickled mustard seeds, radish and beets

249 kr

Huvudrétter / Main Courses

Rosmarinbakad pumpa med art och linskroketter, grillad broccoli och friterad kal

Rosemary baked pumpkin with yellow pea and lentil croquette and grilled broccoli
275 kr

Smorstekt hjalmargds med kraftskum smaksatt med krondill, glacerade mordtter,
svamp och artor

Butterfried pike-perch with crayfish sauce, glaced carrot, mushrooms and peas
379 kr

Rakmacka pé levainbréd med handpillade rakor, agg, sallad, dill och majonnas

Shrimp sandwich with egg, lettuce, dill and mayonnaise
295 kr

Stekt rensadel med confiterad rotselleri, svampkram, savoykal och lingonsky
Roasted loin of reindeer with celeriac confit, mushroom cream, savoy cabbage and
lingonberry jus

395 kr

Kéttbullar med potatispuré, lingon, pressgurka och graddséas
Meatballs with potato puree, lingon berries, and cream sauce

275 kr

Blodpudding med rardrda lingon, brynt smér, sidflask, stekta &pplen fran var
tradgard och rostad spetskal
Blackpudding with lingonberries, browned butter, pork belly, fried apples from our garden

and roasted pointer cabbage
275 kr

Our Gallery

Allergisk? Prata med serveringspersonalen.
Any allergies? Speak with your waiter.

Smatt och Gott / Bits and pieces

Pommes frites med tryffelmajonnéas

French fries with truffle mayonnaise
65 kr

Tva sméa varmkorvar med brod, rostad 16k och
Skeppsholms senap
Two small hot dogs, roasted onion and Skeppsholms

mustard
1925 kr

Tarte flambe med svamp, vasterbottenost och
kal
Tarte flambe with mushroom, véasterbotten cheese
and green cabbage

180 kr

Smaéplock, oliver, cornichons, picklad chilli

Olives and pickles
75 kr

Desserter / Desserts

Mork chokladtarte med svartvinbarsorbet

Dark chocolate tarte with black currant sorbet
145 kr

Inkokta paron fran tradgarden med vaniljkram
havrecrunch och tonkabdnglass
Presserved pears from our garden with vanilla

custard, oat crunch and tonka bean ice cream
145 kr

Creme brllée
135 kr

En kula glass eller sorbet
A scoop of today’s ice cream or sorbet

49 kr

Tryffel
Truffle
45 kr

We believe in the power of visual communication. WEI is a creative collective driven by curiosity and ambition. Connecting

brands with people, values, and culture is a great passion of ours. With a roaster of 60 + professionals incl photographers,

DOPs, content directors, stylists and more, we form a creative collective that values collaboration and teamwork. Together,
we make brands more intresting and inspiring, Enjoy a piece of art made by passion from WEI creatives in collaboration with

Hotel Skeppsholmen.



