>»— SIMRISHAMN

'FORRATT

Nasselsoppa - handplockade nasslor, kallrékt lax, vakteldgg 145:-

| Riesling 115:-

Petit Chablis 135:-

Vit Chateau neuf du pape flagka B576:-

Skagenlangos, granatdapple, rodldk, chili, dill 128:-
Ol och snaps 150:-

Lojrom "Quiche” fransk paj, orter, ramslok, rodlok, creme fraiche 155:-

Rabiff, pinjenotter, gravad dggula, schalottenlék, rédbetsglass 145:-

VARMRATT

Ramsloksrisotto med hasselnotter, kolgrillad

sparris, primdrer 225:-
Pinot Noir/ Riesling 115:-

Torskrygg, havskrafta, skaldjursas, dill-
potatispuré, broccolini, sparris 285:-
Petit Chablis 136:-

Kalv, murkla, sparris, broccolini, Madeirasas,
croquette 275:-

Crozes Hermitage les Chavez 150:-

Hangmorad svensk entrecote, vitlokssmor, sallad
pa rabarb, haricots verts, nykal,
sesamfron, chili, potatisgratang 295:-

Puppile Bordeaux 140:-

Emmentalerost, mix fries, bea 185:-
Jeppssons Lager 79:- / Zinfandel 120:-

Hamburgare pa hogrev, picklad grén tomat, bacon,

- DESSERT

| Chokladfondant, vaniljglass, nougatcreme,
| not- & mandelcrumble 115:-
Winston Churchill's port 80:-

Bakade rabarber, jordgubbsglass,
lemoncurd, marang, sockerkaka 95:-

Bricco quagllia, stta bubblor 83:-

Créme brilée - gjord pa finaste Bourbon
vanilj 75:-

Suternes 80:-

Kaffe & tryffel 65:-

Hickorys Bistro pa Storgatan 3

Oppet onsdag - séndag 17.30 - sent.
Lordagar lunch 12.00 - 15.00

Boka pa:
info@hickorysbistro.com
eller sla en pling 0414-10088
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