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MENU

* LE TROTTOIR

UNE BRASSERIE GENIALE! %

Le Trottoir « Une Brasserie Geniale
Hotellplan 553 20 Jonkoping
Tel: 036-10 00 00

AU bar de crustaces

FRAN SKALDJURSBAREN /
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HUITRES MARENNES AVEC GARNITURE..28KR
Ostron Marenne med tillbehor /

PLATEAU NORMAL DAGSPRIS/
Skaldjursplata med havskraftor, rakor, krabbklor, musslor,
skagenrdra aioli, citron & smorstekt toast /

PLATEAU LETROTTOIR

DAGSPRIS/
Skaldjursplata med 1/2 hummer, havskraftor, rakor,
krabbklor, ostron, musslor, skagenrdra, aioli, citron &
smorstekt toast /
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FORRATTER / STARTERS

OEUFSDABLETTE 40/80 GRAMMES............ 129./.196KR
Klassisk I6jromstoast med hackad rodlok

Creéme fraiche, citron- och dillolja / Classic whitefish caviar toast
with chopped red onion, creme fraiche, and lemon & dill
vinaigrette

ESCARGOTS./2. 1 oo 96../.138KR
Vitldk- och pankogratinerade franska Bourgogne sniglar /
Garlic and panko-sautéed French Bourgogne escargots

CARNARD .....oovirrrvveeemmmmmsssssss s 144KR
Gérdsrokt anka med gron sparris terrin, Serveras med
citronskum / Farm-smoked duck with a green asparagus tureen.
Served with lemon mousse

SALADE CHEVRE BRASSERIE.1/2.1/1............. 88./.134KR
Honungsslungad tradgardssallad med fransk getost, bjornbar,
péaron och rostade valnétskarnor / Honey-tossed garden salad
with French goat's cheese, blackberries, pear and roasted walnut
kernels

ASPERGES ... 128KR
Vit sparris a”la Bénédictine, pocherat 4gg. Toast Melba, samt
hollandaise smaksatt med korvel / White asparagus a la Bénédic-
tine, poached egg, Melba toast with hollandaise sauce flavoured
with chervil
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VEGETARIEN

VEGETARISKT / VEGITARIAN

RISOTTO ..ooovvvivvvivvvmmievmnmsssssssssssssssssssssssssssssssssssssssssssssssssssssssssss 156KR
Serveras med syrad sparriscarpaccio och bakad tomat pé ranka
samt krispigt parmensanflarn / Served with pickled carpaccio of
asparagus with baked tomatoes on the vine. With a parmesan
crisp

POISSONS

FISK /

SAUMON BARIGOULE
Stekt Lax med inkokt kronartskocka mordtter och 16k.
Serveras med potatispuré och aioli /

CARRELET BONNE FEMME

Hel rodspétta med, champinjoner i brynt citronsmar,
kapris och riven farsk pepparrot. Serveras med kokt
farskpotatis /

PLAT DE SAISON DAGSPRIS/
Koket tillreder en fiskrétt efter sésongens ravaror /

*DESSERTS X

DESSERTER / DESSERTS

CREME BRULEE ..o 86KR
Creme Brilee

SORBET ...t ssssssssssssssssssssessesssss 86KR
Stém av kvéllens smaker / Check out this evening's flavours
PLATEAU DE FROMAGES
DELAMAISONTROTTOIR......ccoovvvmrrrrrrinnnns 45PERPIECE

Le Trottoirs urval av ostar, marmelad samt frukt- och nétbréd
(pain dépics) / Le Trottoir's selection of cheeses, fruit preserves
and fruit and nut bread (pain d'épices)

VANILLA ICE CREAM .....ooovvmmiimienrrnnssssssssmissssssssssssss 76KR
Vaniljkupol med svenska jordgubbar / Scoop of vanilla ice cream
with Swedish strawberries

TRUFFES AU CHOCOLAT........oooorssssssssssssssssssssssssns 35KR
Choklad tryfflar / Chocolate truffles

&eﬁ specialites
e 1a'maison .

HUSETS SPECIALITETER /
SPECIALTIES OF THE HOUSE

MOULESFRITES CLASSIQUE.1/2. 1/1........... 98./.158KR
Vinkokta blamusslor, pommes, aioli & krutonger / Blue mussels
cooked in white wine. Served with pommes frites, aioli and
croutons

POULET MAISPOT-AU-FEU .......cooocmmmvssisississssins 158KR
Stekt Majskyckling i buljiong med sommarens bénor, grénsaker
och dillkokta potatisar. Serveras med Ramslokscremé / Roast
corn-fed chicken in broth with summer beans, vegetables and dill
potatoes. Served with wild garlic cream

STEAK TARTARE.I/2. 1/ 1. 98../.166KR
Rabiff a le Trottoir med tillbehor / Raw beef & la Maison Trottoir
with accompaniments

HALSTRAD TARTARE DELUX ........mmmmmmmmmmmssmnnrssssssersneen 148KR
Grillad rabiff pa brioche med sallad, 16k, tomat och aioli. Serveras
med pommes frites / Grilled ground beef on brioche with salad,
onions, tomatoes and aioli. Served with pommes frites

CROQ MONSIEUR ALA MAISON TROTTOIR........118KR
Gratineras med lagrad skinka, brie de meux, [6k, tomat

samt grov senap / Gratinated with aged ham, Brie de Meux,
tomatoes, onions and coarse mustard

CLUB SUEDOIS ..o 168KR
Sandwich med handskalade r&kor, majonnds, 4gg, pepparrot och
svart tangkaviar / Swedish club sandwich with hand-peeled

prawns, mayonnaise, egg, horse radish and black seaweed caviar
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GRILLEIVIANDES

KOTT / MEAT

ENTRECOTE..200G../..300G..........crrrien 238./.276KR
Entrecbte med pommes frites och Sauce Béarnaise. Serveras
med grillad tomat och halv citron / Entrecdte with pommes frites
and Béarnaise sauce. Served with grilled tomato and a half lemon

BIFTECK oioivvvvvvccssssssssssssssssssssssssssssssssssssssssssssssssssssons 196KR
Grillad biff med rédvinssas och kronértskocka fylld med dusxell.
Serveras med potatisgratang / Grilled beef with red wine sauce
and duxelles-stuffed artichoke. Served with potatoes au gratin

FILETDAGNEAU ... 258KR
Marinerad lammytterfilé med syrade morrétter, dpple- och
rotselleripuré samt soyasmorsas / Marinated lamb filet with
pickled carrots, apple and celeriac root purée with a soy butter
sauce
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EXTRAS

EXTRAS / SIDE DISHES

SASONGENS SALLAD / SEASONAL SALAD.......cw. 35KR
TOMATSALLAD / TOMATO SALAD.....ccommmsmmrmmsmesiss 35KR
ANGADE PRIMORER /

STEAMED EARLY VEGETABLES.........ccnmmmmmmn 25KR
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LE TROTTOIR
UNE BRASSERIE GENIALE!
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SOUPE & *
OMELETTES

SOPPOR & OMELETTER / SOUPS & OMELETTES

SOUPE DEHOMARD.I/2.1/1...oorrrrrrirriiinns 98./.158KR
Hummersoppa med grillad potatis och raktoast / Lobster soup
with grilled potatoes and prawn toast

PIPERADE ........coovoovmsssosssossossssssesssesssessssssssssssssssssssens 96KR
Oppen omelett med 16k, paprika, tomater och lagrad
Bayonneskinka / Open omelette with onions, bell peppers,
tomatoes and aged Bayonne ham
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MENY 01

OEUFSDABLETTE 1/2
ENTRECOTE 200G
CREMEBRULEE
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MENY 02

ESCARGOTS1/2
SALMON BARIGOULE
SORBET
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MENY 03

ASPARAGUS
CORN-FED CHICKEN CASSEROLE
CHOCOLATE TRUFFLES
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428KR

352KR

298KR






