
——-  Hickorys Bistros evening —————-September —— ENGLISH 
————- Les Entrées     

Mini Squid, pickled fennel sallad, chili aioli 115:-
Riesling from Germany or a dunkel beer
Boeuf Tartar, shallots, dijonaise, pine nuts, beetroot ice cream, chips 165:-
Chianti Classico or a Pinot Noir 

Summer Chanterelle toast, with Coppa ham, creamy mozzarella and parmesan 165:- 
Chianti Classico or a Powerful Chardonnay maybe from the USA or Bourgogne 

Scallop in shellfish sauce, dill flower, artichoke from Tollarp, and rye crisp 175:-  
Champagne or a Chardonnay from Bourgogne or the USA 

Les plats ————— Chared flavors 
Mushroom risotto with Confit baked Rabbit leg , fried chanterelles, parmesan, rosted nuts, 
and baked tomato from Orelund 245:-
Chianti Classico or an oked Chardonnay, Barolo 

Halibut with dill flower hollandaise, cauliflower, potatoes with chives and dill 375:-
Beaujolais blanc  or have a peek at our wine list, Meursault, Chablis 

Charcoal grilled Sirloin 
red wine sauce, yellow beans, South Carolina corn-stew, dirty fries with parmesan and Béarnaise 325:-
Bordeaux wine or Barolo or Côte Rôtie  

Halloumi and Chanterelle Burger with dill flower mayo, crisp salad, tomatoes, pickled cucumber 
and fries with parmesan and herbs 245:-
Riesling or Côtes du Rhône

Bistrons Chuck roll Burger, caramelised onion, french brie, cheddar, hickory smoked bacon, chili mayo, 
french fries with herbs and parmesan 225:- 
Cotes du Rhone or a Cabernet Sauvignon from Bordeaux or Zinfandel

————— Les Desserts ——————————

Chocolate - terrine, cherrie mousse, salted caramel sauce, maraschino cherries and blackberries 115:-
Recioto della Valpolicella or a port wine 

Crème brûlée with apple compote, salt vanilla ice cream with a browned butter 115:-
Sauternes or a moscato di asti 

Grilled peaches, pistachio ice cream, almond crumble and yoghurt pannacotta 115:-
Moscato di asti or vinsanto 

Cheese pice or plate 45:-/105:-
Todays selection of cheese and jam

Chocolate truffel 45:-
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- Served medium well -
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