smerrebred

(I4:30-2I:00)

ett smdrrebrdd star sdllan ensamt hos oss.

pé jernberghska rekommenderar vi (*) gédrna snaps som lyfter varje enskilt smérrebréd.

Vpotatis * aalborg dild 25kr/cl
brynt smér, syrad grddde, tdngrom, dill, roédlok II9

jernberghskas matjessill * 0.P anderson 25kr/cl
4gg, brynt smbr, syrad grédde, rédldk, dill, potatis I29

kallrokt lax * hallands flider 25kr/cl

pepparrotscreme, pressgurka, dill, citron I49

skagen * 0.P anderson dill 25kr/cl
stenbitsrom, citron, bladsallad I39

friterad fisk * aglborg taffel 25kr/cl

dansk remoulad, citron, dill I39

plommonmarinerad fldskkarré  * svartvinbirsbrénnvin 25kr/cl

dansk roédkal, sauce cumberland, pressgurka 139

rostbiff  * gammel opland 25kr/c1
dansk remoulad, rostad 16k, persilja I29

rabiff * gammel dansk 25kr/cl

café de paris creme, bladsallad 139

leverpaste] * aalborg taffel 25kr/cl

cornichons, rodbeta, rostad 16k, sauce cumberland I39

allergier? fréga oss! alkoholfria alternativ finns

v = vegetarisk
jernberghska




smerrebred

(I4:30-21:00)

we believe that no smerrebred should be enjoyed alone. that's why, at jernberghska, we
recommend pairing each smerrebred with a carefully selected snaps to enhance your dining
experience.

"potatoes  *aalborg dild 25kr/cl

browned butter, soured cream, seaweed roe, dill, red onion II9

jernberghska’s matjes herring  *0.P anderson 25kr/cl
red onion, dill, browned butter, potato I29

fried fish *aalborg taffel 25kr/cl

danish remoulade, lemon, dill I39

cold-smoked salmon  *hallands flidder 25kr/cl

horseradish cream, pickled cucumber I49

skagen  *0.P anderson dill 25kr/cl

roe, lemon, leaf salad I39

plum-marinated pork neck #svartvinbirsbrénnvin 25kr/cl

danish red cabbage, cumberland sauce, pickled cucumber I39

roast beef  *gammel opland 25kr/cl

danish remoulade, fried onion, parsley 129

steak tartare  *gammel dansk 25kr/cl

café de paris cream, leaf salad I39

liver paté  *aalborg taffel 25kr/cl

cornichons, beets, fried onions, cumberland sauce I39

allergies? ask us! non-alcoholic options available

v = vegetarian
jernberghska




	smørrebrød (14:30-21:00)
	ett smörrebröd står sällan ensamt hos oss. på jernberghska rekommenderar vi (*) gärna snaps som lyfter varje enskilt smörrebröd.
	potatis brynt smör, syrad grädde, tångrom, dill, rödlök 119
	jernberghskas matjessill ägg, brynt smör, syrad grädde, rödlök, dill, potatis 129
	kallrökt lax pepparrotscrème, pressgurka, dill, citron 149
	skagen stenbitsrom, citron, bladsallad 139
	friterad fisk dansk remoulad, citron, dill 139
	plommonmarinerad fläskkarré  dansk rödkål, sauce cumberland, pressgurka 139
	rostbiff  dansk remoulad, rostad lök, persilja 129
	råbiff café de paris crème, bladsallad 139
	leverpastej cornichons, rödbeta, rostad lök, sauce cumberland 139
	allergier? fråga oss! alkoholfria alternativ finns

	* aalborg dild 25kr/cl
	* O.P anderson 25kr/cl
	* hallands fläder 25kr/cl
	* O.P anderson dill 25kr/cl
	* aalborg taffel 25kr/cl
	* svartvinbärsbrännvin 25kr/cl
	* gammel opland 25kr/cl
	* gammel dansk 25kr/cl

	* aalborg taffel 25kr/cl
	v = vegetarisk
	smørrebrød (14:30-21:00)

	we believe that no smørrebrød should be enjoyed alone. that's why, at jernberghska, we  recommend pairing each smørrebrød with a carefully selected snaps to enhance your dining experience.

	potatoes browned butter, soured cream, seaweed roe, dill, red onion 119
	jernberghska’s matjes herring red onion, dill, browned butter, potato 129
	fried fish danish remoulade, lemon, dill 139
	cold-smoked salmon horseradish cream, pickled cucumber 149
	skagen roe, lemon, leaf salad 139
	plum-marinated pork neck danish red cabbage, cumberland sauce, pickled cucumber 139
	roast beef danish remoulade, fried onion, parsley 129
	steak tartare café de paris cream, leaf salad 139
	liver pâté cornichons, beets, fried onions, cumberland sauce 139
	allergies? ask us! non-alcoholic options available

	*aalborg dild 25kr/cl
	*O.P anderson 25kr/cl
	*aalborg taffel 25kr/cl
	*hallands fläder 25kr/cl
	*O.P anderson dill 25kr/cl
	*svartvinbärsbrännvin 25kr/cl
	*gammel opland 25kr/cl
	*gammel dansk 25kr/cl
	*aalborg taffel 25kr/cl
	v = vegetarian


