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NAGOT LITET ATT BORJA MED... MATBARENS 4-RATTER BUBBLOR & DRINKAR -
1095kr .
Fliskkorv med brod Brut Majeur NV )
guldrtshummus, koriander, amba 95 kr/st Aptitretare Ayala, Champagne, Frankrike 240 kr
Oliver 70 kr Alta Langa Brut Metodo Classico 2021
Banderillas 75 kr Tunt skivad ra gulfenad tonfisk Agricola Brandini, Piemonte, Italien 220 kr
Iberico de Bellota med potatischips 165 kr avokado, shiso, yuzu Macallan Double Cask
PX, Brunello 240 kr
MELLANRATTER Croissant med smorstekt svamp Macall b I
jordartskocka, tryftel, vitlok acallan 12yo Sherry Cas
Smérstekt Caviartoast Sparkling Currant, Apricot 210 kr
30g Baeri 995 kr Hingmorad Zabuton Old Fashioned 210 kr
30g Oscietra 1195 kr gronpepparsas, shoe string fries Negroni 210 kr
28g Beluga 3000 kr . .
.I v\ba" Lo . Pre-dessert Gin & Tonic 210 kr
ojrom fran fafix Dry Martini 210 kr
N\'gga' smorstekt toast, graddfil, rodlok 255 kr Appelsorbet & ragbrodsglass Just Booch yuzu & ginger 110 kr
/\: ”Gubbrora” pa matjessill inlagda dpplen, pistagenotter, cacaonibs Y &g
stenbitsrom, dpple, rokt créeme fraiche 235 kr
VITT
Tartar pa hingmorad biff Dryckespaket ) .
salt citron, stenbitsrom, pepparrot 245 kr Goda val 795 kr Special Edition For Matbaren 2024
Pul 4 Chi Exclusi 11450 k Emrich-Schonleber, Nahe, Tyskland 195 kr
xklusiva va r
olialZlocir:lrin bléilzli(;iiij)léckemulsion 225kr lkoholf; 1520 k Special Edition Mathias Dahlgren 2024
° ’ Alkoholfria val 520 kr Schaller, Bourgogne, Frankrike 190 kr
Chlpese 5 spice Porkbup Les Sables 2025
hoisin, grillad sojaemulsion 130 kr/st Domaine de la Mordorée
Hillstekt svenskt vildandsbrost Rhone, Frankrike 170 kr
pumpa, havtorn, friterad svartkal 315 kr Albarifio 2025
Blad, skott & orter pr XQ* Paco & Lola, Rias Baixas, Spanien 160 kr
cruditéer, vindger, olivolja 155 kr
ROTT & ROSE
Friterad majs med bearnaisesés ALKOHOLFRITT '
purjoloksaska, pimienton 125 kr Fresh kolsyrat vatten 45 kr/pers. Langhe Nebbiolo 2024
. Produttori del Barbaresco
Kl{ngs“ﬂlmdr 'flt rped ostenbltsr om Covers Kauter Zero Sparkling 85 kr Piemonte, Italien 180 kr
grona artor, vitvinssas, ) . )
dragon- & ramsloksolja 315 kr Ekologisk must fran Flen 85 kr Dolomite .2023 .
Ri d k med sk Isi Coca cola / Coca cola zero 45 kr Raats Family Wines
‘ milma tors lme skogssvampsemu Slorli Torst Real Elder] 05 1 Stellenbosch, Sydafrika 160 kr
s N Srst
orellrom, persilja, brynt smor 320 kr orst Rea er' owe.:.r r Bourgogne Pinot Noir 2025
. Svartpeppar & ingefirssoda 135 kr Moillard Grivot, Bourgogne, Frankrike 140 kr
NAGOT ATT AVSLUTA MED... Yuzu & Tonic 135 kr Aix Rosé 2025
Dagens ostar med ragbrod Provence, Frankrike 120 kr
fikon & dppelmarmelad, valnétter 55 kr/bit OL
Sorbet pé svenska bir & drter S:t Eriks Lager 5,1% Fat 90 kr SOTT VIN
jordgubb, hallon, ginger beer 120 kr Smooth Session IPA 4,5% Fat 90 kr Moscato D’ Asti 2024
Vild choklad fran Bolivia Modern Lager GF 5,0% 33l 85 kr Pelissero, Piemonte, Italien 140 kr
toffeeglass, graddfil, nott 155 kr
oreegias, gra noner God Lager 0,4% 33cl 75 kr
Marinerade hallon
timutpepparglass, flidersorbet 160 kr
Vianligen meddela oss om eventuella . : .
En kula sorbet 05 kr allergier. Matbaren ér en kontantfri f)('kl”glvt Vin p4 3145 allar
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sAzla pi an flaska vin?
Ba gbfrra em vinlistan
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SOMETHING SMALL TO START

WITH...
Hotdog
yellow pea hummus, coriander, amba 95:-/pc
Olives 70:-
Banderillas 75:-

Iberico de Bellota with potato chips 165:-

MEDIUM SIZED COURSES

Butter-fried Caviar toast

30g Baeri 995:-
30g Oscietra 1195:-
28g Beluga 3000:-

Bleak roe from Kalix
butter-fried toast, sour cream, red onion 255:-

”Gubbrora” of matjes herring
lumpfish roe, apple,
smoked creme fraiche 235:-

Tartar of dry-aged beef
salted lemon, lumpfish roe, horseradish 245:-

Pulpo with Chistorra
torched lemon, squid ink emulsion 225:-

Chinese 5 spice porkbun
hoisin, grilled soy emulsion 130:-/pc

Swedish wild duck breast
pumpkin, sea buckthorn, black cabbage 315:-

Leaves, sprouts & herbs
crudités, vinegar, olive oil 155:-

Deep-fried corn with béarnaise sauce
leek ash, pimienton 125:-

Flounder with lumpfish roe
green peas, white wine sauce,
tarragon- & ramson oil 315:-

Cured cod with forest mushrooms
trout roe, butter sauce, parsley 320:-

SOMETHING TO FINISH WITH...

Today’s cheeses with rye bread
fig & apple marmalade, walnuts  55:-/piece

Sorbet of Swedish berries & herbs
strawberries, raspberries, ginger beer ~ 120:-

Wild chocolate from Bolivia
toffee ice-cream, sour cream, nuts 155:-

Marinated raspberries
timutpepper ice-cream,
elderflower sorbet 160:-

One scoop of sorbet 65:-
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PaVvaragas

NONALCOHOLIC
Fresh Sparkling water
Covers Kauter Zero Sparkling
Organic Juice from Flen
Coca cola / Coca cola zero
Torst Real Elderflower
Blackpepper & ginger soda

Yuzu & Tonic

BEER
S:t Eriks Lager 5.1% Draught

Non alcoholic choice 520:-

Domaine de la Mordorée, Rhone, France 170:-
\/\J Albarifio 2025
Paco & Lola, Rias Baixas, Spain 160:-

BUBBLES & DRINKS

MATBAREN 'S 4-COURSES ) GL
1095:- Brut Majeur NV
) Ayala, Champagne, France 240:-
Appetizer Alta Langa Brut Metodo Classico 2021
Agricola Brandini, Piedmont, Italy 220:-
Thinly sliced raw.yellowﬁn tuna Macallan Double Cask
avocado, shiso, yuzu PX, Brunello 240--
Croissant with butter-fried mushrooms ISVIaclill!an ézyo Sltegry Caik 210,
jerusalem artichoke, truftle, garlic parking turrant, Aprico "
Old Fashioned 210:-
Dry-aged Zabuton Negroni 210:-
green peppercorn sauce, shoe string fries Gin & Tonic 210:--
Pre dessert Dry Martini 210:-
Just Booch, yuzu, ginger 110:-
Apple sorbet & rye bread ice-cream
hed apples, pistachios, ib
poached apples, pistachios, cocoa nibs WHITE
. Special Edition For Matbaren 2024
Beverage pairings Emrich-Schoénleber, Nahe, Germany 195:-
Good choice 795:- Special Edition Mathias Dahlgren 2024

Exclusive choice 1450:- Schaller, Burgundy, France 190:-

Les Sables 2025

RED & ROSE
Langhe Nebbiolo 2024
Produttori del Barbaresco
Piedmont, Italy 180:-
Dolomite 2023
45:-/p.p. Raats Family Wines
85.- Stellenbosch, South Africa 160:-
85:- Bourgogne Pinot Noir 2025
’ Moillard Grivot, Burgundy, France 140:-
45 Aix Rosé 2025
95:- Provence, France 120:-
135:-
135 SWEET WINE
' Moscato D’ Asti 2024
Pelissero, Piedmont, Italy 140:-
90:-

Smooth Session IPA 4.5% Draught 90:-

Modern Lager GF 5.0% 33cl 85:-
God Lager 0.4% 33cl 75:-
ZTxclUsVa Wina by the glass er
Please inform us if you have any allergies. a b@»ﬁﬁ[@ teo ;ha/‘tz.?
Matbaren is a cash free restaurant. 4;‘/( ‘F‘” r thas Wina list



