MOLLE BY THE SEA

MOTEL

KULLABERG

PRE DINNER
MONT MARCAL CAVA 115
DEUTZ BRUT CLASSIC 180
DRY MARTINI 160

RICHARD JUHLIN NON-ALCOHOLIC 85
SPARKLING WINE

SNACKS
OLIVES 65
MARCONA ALMONDS 75
CHIPS 65

MEATBALLS
95

HAMBURGER
115

STARTERS

OYSTER 45

Oysters are a living food and are consumed at your own risk

CARPACCIO 185
Walnut cream, pickled beetroot, arugula,

parmesan, fried capers

WHITE ASPARAGUS 225

Tarragon and wild garlic cream, lightly pickled
cucumber, trout roe

MAINS
HK'S SEAFOOD SOUP 275
BAKED ARCTIC CHAR 315

Sandefjord sauce, fennel salad, toasted
mustard seeds, wild garlic oil, potatoes

LAMB FILLET 350

Baked potato cake, seasonal vegetables,
rosemary

PESTO RISOTTO 255

Parmesan, toasted sunflower seeds,
arugula

ASK YOUR WAITER AND WE WILL BE HAPPY TO
TELL YOU ABOUT THE ORIGIN OF THE MEAT

IN CASE OF ALLERGIES,
PLEASE INFORM THE STAFF.

OUR CLASSICS

TOAST SKAGEN 165/275

Shrimps, brioche bread, lemon, trout roe, chives

HK'S HAMBURGER 265

Brioche bread, silver onion, dijonnaise, pickles,
tomato, chili and jalapefio cheese cheese, french
fries

SWEDISH MEATBALLS 225

With mashed potatoes, lingonberries,
pickled cucumber and cream sauce

SIDES
GARLIC BREAD 55
FRENCH FRIES 55
ROASTED POTATOES 45
TOMATO SALAD 55
GREEN SALAD 45
BREAD SERVING 45
MAYONNAISE 35

MOLLE BY THE SEA

SOMETHING SWEET
CREME BRULEE 135
Milk chocolate, seasonal berries
ICE CREAM 30
CHOCOLATE TRUFFLE 55
THREE KINDS OF CHEESE 175
Fig jam, seed crackers
ANGEL’'S FOOD 115

Vanilla ice cream, drébmmar cookies, caramel sauce,
lingonberries, meringue

AFTER DINNER
HK'S ESPRESSO MARTINI 160
NEGRONI 160
IRISH COFFEE 160
LIMONCELLO 29/CL
MACALLAN 12YRS 52/CL
KULLABERG VINEYARD 160

“SOLVIK” DESSERT WINE

GYLLENSTIERNAS ALLE 18,
MOLLE

WWW.HOTELKULLABERG.SE
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