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AGATON

RISTORANTE
E PIZZERIA

TRE RATTERS MENY

Menu 1l

Forratt

Friterad kronartskocka
Gremolata, citron.

Eller

Bruschetta di prosciutto
Marinerade korsbarstomater, olivolja,
vitlok, basilika, San Daniele skinka.

Varmratt

Tagliatelle al salmone
Lax, rakor, sparris, babyspenat,
cognac, gradde, cocktailtomater.

Eller

Pasta Agaton
Strimlad oxfilé, Karl-Johansvamp,
taleggio-ost, kalvsky, farska orter,
rétt vin, gradde.

Efterratt

Sorbet
Hallon eller citron.

Menu 2

Forratt

Burratina caprese
Ugnsbakade cocktailtomater,
balsamico, ortkrutonger, oliver.

Eller

Antipasto misto
Vart urval av forstklassiga [talienska
charkuterier, parmesan.

Varmratt

Lax och scampi
Grillad lax, 6rtmarinerade scampi,
skaldjurslasagne, gremolata, citron.

Eller

Rosmarin & vitloksmarinerad
lammytterfilé
Svamprisotto, rodvinssas, parmesan.

Efterratt
Tiramisu

Allergier ?
Allergies?

410 kr / person

Starter

Deep fried artichoke
Gremolata, lemon.

Or

Bruchetta di prosciutto
Marinated cherry tomatoes,
oliveoil, garlic, basil, San Daniele
prosciutto.

Main

Tagliatelle al salmone
Salmon, shrimps, asparagus, baby
spinach, cognac, cream, cocktail
tomatoes.

Or
Pasta Agaton
Shredded beef, porcini mushrooms,

taleggio cheese, veal gravy, fresh
herbs, red wine, cream.

Dessert

Sorbet
Raspberry or lemon.

540 kr / person

Starter

Burratina caprese,
Baked cocktail tomatoes, balsamico,
herb crutonges, olives.

Or
Antipasto misto

Our selection of first class Italian
charcuterie, parmesan.

Main

Salmon and scampi

Grilled salmon, herb marinated
scampi, shellfish lasagna, gremolata,
lemon.

Or

Rosemary and garlic
marinated lamb sirloin
Mushroom risotto, red wine sauce,
parmesan.

Dessert

Tiramisu

Sag bara till om du undrar nadgot. Sa anpassar vi maten efter din allergi.

Let us know if you have any questions. So we adapt the food for your allergies.



