


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

Tarte flambe med creme fraiche, potatis, 16k och orter fran var tradgard
Tarte flambe with creme fraiche, potatoes, onions, cheese and herbs from our garden

189 kr

Klassisk I6jromstoast med créeme fraiche och rodIok

Vendace roe toast with créme fraiche and red onion
275 kr

Rabiff pa svensk oxe med dijonnaise, picklade senapskorn, radisor,
ruccola och senapsskott

Steak tartare with dijonnaise, pickled mustard seeds, radish and arugula
249 kr / 335 kr

Huvudrétter / Main Courses

Rostad kal med miso och sojasmor, rostade hasselnotter, grona artor och
bladspenat
Roasted cabbage with miso and soya butter, roasted hazelnuts and spinach
245 kr

Rimmad lax med dillstuvad potatis, gurk- och fankéalspickles och citron

Cured salmon with creamy dill potatoes, pickled fennel and cucumber and lemon
345 kr

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

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

Kéttbullar med potatispuré, lingon, pressgurka och graddsés

Meatballs with potato puree, lingon berries, and cream sauce
275 kr

Steak minute, svensk ryggbiff med pommes, rodvinsky, kryddsmor och haricot
vertes
Steak minute with french fries red wine gravy, spice butter and haricot vertes

395 kr

Sallader / Salads

Friterad Pannoumi med rostad vitldkskram, puylinser, rostade gronsaker, spenat
och blandsallad

Fried pannoumi with roasted garlic cream, roasted vegetables, spinach, and mixed

salad
945 kr

Varmrokt regnbage. kapris, picklad rodlok, pepparrotskram och 16skokt agg
Smoked rainbow trout, capers, pickled red onion, horse radish cream and soft
boiled egg
265 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
79 kr

Mallorca Notmix
Jordnotter, Valnotter, Pekannoét, Hasselnotter,
Valenciamandel, Pistagendtter
Mallorcan Nuts
Peanuts, Walnuts, Hasselnutz, Valencia almonds,
pistachios

45 kr

Oliver

Olives
65 kr

Desserter / Desserts

Vit chokladpudding med sommarbar

White chocolate panna cotta with summer berries
145 kr

Hemgjord vaniljglass med jordgubbar och
krossade drommar

Homemade vanilla ice cream with strawberries and

crushed cookies
145 kr

Créme 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.



