ELMA STEAKHOUSE

PREMIUM meny

Forratter / Starters valj mellan

JUMBO KARIDES

Grillade tigerréakor med |6k, paprika, vitlok, paprikapuré (stark), persilja & vitt vin
Grilled tiger prawns with onion, pepper, garlic, pepper purée (hot), parsley &
white vine parsley, olive oil mixed with marrow

STEAK TARTARE

Oxfilé , kapris, rodlok, graslok, parmigiano, en touch av cognac och sriracha,
serveras med dggulaoch surdegsbrod

Capers, red onion, chives, parmigiano, touch ofcognac and sriracha, served with egg
yolk andsourdough bread

Huvudratter / Main Courses
PREMIUM DRY AGED CLUB STEAK / Hangmérad ryggbiff 400 - 450 g

Var hdangmorade Club Steak erbjuder en elegant balans mellan kraftfull kottsmak,
fin marmorering och en saftig morhet i varje tugga.

Our Dry Aged Club Steak offers an elegant balance of bold beef flavour, fine
marbling, and exceptional tenderness in every bite.

Dessert vdlj mellan

CREME BRULEE
Klassisk vaniljkram med karamelliserat sockerlock.

Classic vanilla custard with a caramelized sugar crust.

ELMA SIGNATURE BROWNIE
Intensiv chokladbrownie med havssalt serverad med silkig hemgjord

pistageglassfyllig chokladsas och sdsongens farska bar.
Intense chocolate brownie with sea salt served with silky homemade pistachio ice
cream, rich chocolate sauce & seasonal fresh berries.

3 ratter / 3 courses: 799:- /p
2 ratter (forratt+huvudratt) / 2 courses (starter+main course): 699:-/p
2 ratter (huvudratt+dessert)/2 courses (main course+dessert): 659:-/p

Komplettera er middag med ett noggrant utvalt vinpaket (minimum 4 personer)
Enhance your dining experience with our carefully selected wine package (minimum 4 guests).
STANDARD .......... 399:-/p

PREMIUM .......... 499 :-/p
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