Chnarkudener

Mortadella - 99: -
50g

Prosciutto di Parma - 99: -
50g

Coppa - 99: -
50g

Charkbricka - 275 : -
1509 Blandad Chark, Oliver, Manchego

%nqnm

Oliver - Gordal - 55: -
Marconamandlar - 55: -
Boquerdnes - 95: -

Ostron - 39: -/210: - 1st/6st

Citron, Tabasco, Syrad Schalottenlok

Rodriakor “Pil-Pil” - 165: -

Kalixléjrom, Jordartskocka, Almnés Tegel

P& Jarnet serverar vi en meny med inspiration fran medelhavet.
Maten ar tankt att delas vid bordet. Assietterna ar sma serveringar
och vi rekommenderar att man bestaller 3-4st per person. Vara fat
ar storre serveringar som kan dtas som varmrétt for 1 - 2 personer.
Assietterna kommer ut l6pande till bordet i den takt de &r klara och
det gar saklart att bestailla fler under middagens gang. Desserterna
far man sedan bestélla sin egen...den vill man ju inte dela...

el T

Kolgrillad Clubstek- 795:
Rostad Spetskal - 125: - 450g
Beurre Blanc, Forellrom, Hasselnot Tomatsallad, Pommes Frites, Café de
Paris Smor

Pimentos De Padron - 90: -
Rokt Havssalt, Px Vinager

Tryffel-Agnolotti- 145: - Friterad Kronartskocka- 125: -
Rostade Hasselnotter, Picklad Ramslok Aioli, Gremolata R6dtunga pé Ben - 375: -
3509

Burrata - 160: - Panzanella, Ruccola, Parmesan

Croquetas - 120: -
Lagrad Ost, Lufttorkad Skinka, Grillad Tomat, Hasselnétter, Basilika,
Grillad Lok Inkokta Korsbar, Brynt Smor
Friterad Blackfisk - 125: - Veckans Ostbit - 115: -
Aioli, Citron, Kapris

Membrillo, Crostini

Shakshuka - 115: -

Kikartor, Aubergin, Tomat, Spiskummin,

Agg

Lammférsspett - 145: -
Vitlok, Chili, Olivolja Kikartskram, Syrad Lok
RAabiff - 185: - Flaskkarré - Souvlaki - 145: -

Handgjord Pita, Vitloksyoghurt, Inlagd
Gurka

Dersort

Citrontarte - 115: -

Hallonsorbet

Blabirs & Mandelkaka- 115: -

Kanderade Hasselnétter, Vaniljkram

Crema Catalana - 95: -
Vanilj, Kanel, Apelsin

Glass/Sorbet - 45: -
Veckans Utbud

Chokladtryffel - 45: -




Q/wlfwﬂcric

Mortadella - 99: -
50g

Prosciutto di Parma - 99: -
50g

Coppa - 99: -
50g

Charkuterie Mix - 275: -
150g mixed Charkuterie, Olives,
Manchego Cheese

%nowhg

Olives- Gordal - 55: -
Marcona Almonds - 55: -
Boquerdnes - 95: -

Oysters - 39: -/210: -
1st/6st

Lemon, Tabasco, Pickled Shallots

At Jarnet, we serve a menu inspired by the Mediterranean. The food is
meant to be shared at the table. Assiettes are small servings, and we

recommend ordering 3-4 per person. Our platters are larger portions
that can be enjoyed as a main course for one or two people. The assiettes
are brought to the table as they are ready, and of course, you can order
more throughout the meal. As for desserts, you get to order your own...
after all, who wants to share dessert?

Aneies

Pimentos De Padron - 90: -
Smoked Sea Salt, PX Vinegar

Truffel Agnolotti - 145: -

Rostade Hazelnuts, Pickled Ramson

Croquetas - 120: -
Aged Cheese, Cured Ham, Grilled Onions

Deep-fried Calamari- 125: -

Aioli, Lemon, Capers

Shakshuka - 115: -
Chickpeas, Tomatoes, Aubergin, Cumin,
Eggs

Gambas “Pil-Pil” - 165: -
Garlie, Chili, Olive Oil

Beef Tartar - 185: -
Vendace Roe, Jerusalem Artichoke,
Almnés Tegel Cheese

Plattus

Grilled Clib Steak - 795: -
4509
Tomato Salad, Pommes Frites, Cafe de
Paris Butter

Roasted Cabbage -125: -

Beurre Blanc, Trout Roe, Hazelnuts

Deep Fried Artichoke- 125: -

Aioli, Gremolata

Lemon Sole on the Bone -
375: -
350g
Panzanella, Arugula, Parmesan

Burrata - 160: -
Grilled Tomatoes, Hazelnuts, Basil, Brown
Butter, Cherries

Manchego - 115: -

Membrillo, Crostini

raars

Lamb Kebab - 145: -
Chickpea Purée, Pickled Shallots

Pork - “Souvlaki” - 145: -
Hand Made Pita, Garlic-Yoghurt, Spiced
Cucumber

Dessort

Lemon Tarte - 115: -
Raspberry Sorbet

Blueberry Cake - 115: -
Alomds, Candied Hazelnuts, Vanilla
Cream

Crema Catalana - 95: -
Vanilla, Cinnamon, Orange

Ice cream/Sorbet - 45: -
The Selection Of The Week

Chocolate Truffle - 45: -




