


Restaurang Langa Raden

Ett glas innan maten?

Moét & Chandon 195 kr
French 75 190 kr
Chips 38 kr

Garden spritz 100 kr
Oddbird alkoholfri 120 kr
Mandlar 65 kr

Forratter / Starters

Saltrostade betor med kram pa yoghurt och farskost, rostade valnétter och
Skeppsholmshonung

Salt baked beetroots with yoghurt and cream cheese, roasted valnuts and our own honey
145 kr

Skaldjurssoppa med hummerravioli

Creamy shellfish soup with lobster ravioli
245 kr

Klassisk raraka med kalixIjrom

Vendace roe with potato pancake, créme fraiche, red onion, chives and lemon
275 kr

Tartar pa sotat svenskt kalvinnanlar med friterad kapris och Caesardressing
Blackened veal tartar with fried capers, Caesar dressing and gem lettuce

9260 kr / 370 kr

Huvudrétter / Main Courses

Blomkal bakad med rostad vitlok, kryddstekta svenska bonor, ricottakram,
kallpressad rapsolja och pumpafron
Roasted garlic baked cauliflower with spicy Swedish beans, ricotta cream, rapeseed oil and

pumpkin seeds
275 kr

Handgjord pasta med brynt svamp, salvia, tryffel och parmesan

Homemade tagliatelle with browned mushrooms, sage, truffle and parmesan cheese
265 kr

Angad torskrygg med svartkal, blamusslor, knaperstekt chorizo och blomkalskram

Steamed loin of cod with black kale, blue mussels, chorizo and cauliflower cream
459 kr

Svenskt rostat radjursinnanlar med rostad kél
cumeopeppar sky och shiitake och varlok

Roasted deer with cabbage, cumeo pepper sauce, shiitake and spring onions
375 kr

Svensk grillad entrecdte med pommes frites, bearnaisesés och tomatsallad

Swedish Entrecote with French fries, bearnaise sauce and tomato salad
455 kr

Our Gallery

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

Alltid p& Langa Raden / Always at Langa Raden

Pommes frites med tryffelmajonnéas

French fries with truffle mayonnaise
70 kr

Tva smé varmkorvar pa svenskt kott med brod, rostad
|6k, hemgjord ketchup och Skeppsholmssenap
Two small hot dogs, roasted onion, ketchup and
Skeppsholms mustard

130 kr

Kottbullar pa svensk blandfars med potatispuré,
lingon, pressgurka och graddséas

Meatballs with potato puré, lingonberries and cream sauce
290 kr

Rakmacka pé levainbréd med handpillade rékor, agg,
sallad, dill och majonnas
Shrimp sandwich with egg, lettuce, dill and mayonnaise

299 kr

Desserter / Desserts

Choklad och kolatarte med tonkabdnglass,
saltrostade mandlar och paronchips
Chocolate and caramel tarte with tonka bean ice cream,

salt roasted almonds and pear tuille
145 kr

Passionsfruktsorbet med kokoskram, risbrack och vit
choklad
Passion fruit sorbet with coconut cream, rice crisp and

white chocolate
135 kr

Créme brllée
140 kr

En kula glass eller sorbet

A scoop of today’s ice cream or sorbet
50 kr

Tryffel
Truffle
49 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.
www.weiwei.se



