Pre dinner cocktails

French 75
e | l l I Tanqueray dry gin — Lemon — Sugar — Champagne
175

Junglebird
.......................................................................................................... Zacappa 23 Solera rum — Campari — Lime — Pineapple
175
SnaCkS lvy gimlet
Vodka — Lime — Sugar — Mint
Blackfiskringar — Svart vitloksdipp 165 g
Deep fried squid — Black garlic dip
[D,EZZQSCDZEJ Sazerac
Cognac — Sugar — Peychaud's bitters — Absinthe
Havskraftor — Vitlokssmar 165
Langoustines — Garlic butter
135
(0,46 kgCO,e)

Chips deluxe — Léjrom - Syrad gradde Heaven 23'8 Sharing menu

Crisps deluxe — Vendace roe — Sour cream

135 Helgrillad piggvar (for 2 pers)
(6.22 kgCOze) Grilled whole turbot (for 2 people)
Kroketter — Dipp — Frisésallad Brynt smér — Pepparrot — Kapris
Croqusttes - D7/;; - Frisée salad Browned butter — Horseradish — Capers
(0,22 kgCO2e) 1095

(4,96 kgCOze)

Kalvbrassvarrulle — Dipp
Sweetbread springroll - Dip Hangmérad svensk mjélkko (fér 2 pers)

135 Dry aged swedish milk cow (for 2 people)
(0,32 kgCOze)

Sauce Béarnaise — Tomat — Silverlok

Béarnaise sauce — Tomato — Silver onion

1095
(7.17 kgCOze)

FOrratter /| Starters

Saltbakad réodbeta — Getostkram — Hasselnétter — Hallon
Salt-baked beetroot — Goat cheese creme — Hazelnuts — Raspberry
Tillval av lardo / add lardo +30

165

(0,06 kgCOze)

Frdga din servis om dagens styckdetalj
Ask your waiter for todays cut of meat

Huvudratter /| Main courses

Léjrom fran Bottenviken — Smetana - Eclair — Potatis
Vendace Roe — Smetana — Eclair — Potato

[222559 (aC0e) Grillad morot — Yoghurt - Fankal — Ramslék
' gmree Grilled carrot — Yogurt sauce — Fennel — Ramsons
285
Rabiff - Rosmarin — Tomat — Focaccia (0.68 kotOze)
Steak tartare — Rosemary — Tomato — Focaccia King Size — Rakor — Raghrod - Agg - Majonnis - Sallad
195 King Size — Shrimps — Rye bread — Egg — Mayonnaise — Lettuce
0,58 kgCOze] Tillval av l8jrom / add vendace roe +89
2995
Charkuterier & ostar — Cornichoner — Oliver — Marmelad (3,53 kgCOze)
Cured meats & cheese — Cornichons — Olives — Marmalade
195 / 275 Bakad torskrygg — Ostronséds — Kalrabbi - Dill
(0,75- 1,35 kgCO0,e) Baked cod loin — Oyster sauce — Kohlrabi — Dill
385
(2,54 kgCOze)

Stekt ankbrést — Citrongrédssas — Rédbeta - Mangold
Pan seared duck breast — Lemongrass sauce — Beetroot — Chard

355
(0,75 kgCO,e)

Vidj mellan

5 Grillad réding / Grillad kalv
YEARS Grillade grénsaker frdn Kyrkebacka gdrd — Kycklingvelouté

The Gothenburg icon,

=] Choose between
Grilled char / Grilled veal

Grilled vegetables from Kyrkebacka farm — Chicken velouté

345
(1,51 / 3,37 kgCO2e)

Heaven 23's jubileumsmeny
25th Anniversary menu Komplettera /| Supplement

Léjrom fran Bottenviken — Smetana — Eclair — Potatis Pommes frites — Parmesan - Persilja
Vendace roe from Bottenviken — Smetana — Eclair — Potato Pommes frites — Parmesan — Parsley
(2,59 kgCOze) 45
Bakad torskrygg — Ostronsmdrsas — Kalrabbi — Dill (0.18 kgC02e)
Baked cod loin — Oyster Beurre blanc — Kohlrabi — Dill
(2.54 kgCO,e) Gronsallad - Parmesan — Olivolja
Mixed salad — Parmesan — Olive oil
Vit chokladmousse — Flader — Yoghurt 45
White chocolate mousse — Elderflower — Yogurt (0,29 kgCOse)

(0,71 kgCO,e)

N = V1Y =1 o U< Y - T
Vinpaket / Wine Pairing 450

Bnskas i sillet grillad kalv? heaven 23

FOOD «WINE « COCKTAILS
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