CALT xEEY A
MENY

AVSMAKNINGSMENY

UPPLEV DET BASTA FRAN RESTAURANG CATALEYA I EN
EXKLUSIV 7-RATTERS AVSMAKNINGSMENY.

VI HAR VALT UT VARA MEST UPPSKATTADE RATTER OCH
SERVERAR DEM I ELEGANT MINDRE FORMAT — PERFEKT
FOR DIG SOM VILL SMAKA MER OCH UPPLEVA HELHETEN
AV VART KOK.

KRISPIGT FRITERADE KROKETTER MED FYRA OSTAR, HONUNG & PISTAGE

APELSINMARINERAD LAXTARTAR PA KRISPIG
RISBOTTEN MED AVOKADOKRAM & CITRONGELE

KALVFILE, KRAMIG PARMESANPOTATISPURE,ROSTAD
PISTAGE,GLASERADE MOROTTER,KRISPIGA PALSTERNACKSCHIPS &
BJORNBARSSAS

BLACK BRIOCHE ROYALE SMORSTEKT HUMMER
,VASTERBOTTENKRAM,LOJROM,CITRONGEL, DILLOLJA

FLASKFILESPETT, TZATZIKI,RUCCOLASALLAD,ROSTADE
KORSBARSTOMATER,PICKLAD RODLOK& POMMES FRITES

HAVSKRAFTSCRUDO,PA KRISPIG KEXBOTTEN
MED FARSKOSTKRAM, GRONT APPLE,ROSTAD HASSELNOT CITRONGEL &
CAVIAR.

HALLONSORBET MED CHAMPAGNEKOKTA
JORDGUBBAR,ROSTAD PISTAGE,.&MARANG |

695 KR / PERSON
VINPAKET +495 KR

PREMIUM VINPAKET +695 KR




CAFALEY A
MENY

MEZES FOR 2 PEPRSONER

BROD MED OLIVOLJA, BALSAMICO OCH ORTKRYDDOR.
VISPAD FETA MED HONUNG,PISTAGENOTTER & SESAM
BLACKFISKCARPACCIO MED CITRUSVINAGRETT,BASILIKAOLJA
& MIKROORTER
RODBETSCARPACIO MED GETOST, VALNOTTER & HONUNG.
VITLOKSFRASTA RAKOR MED CHILI,PERSILJA & CITRON.
BURRATA, ROSTAD PAPRIKAKRAM, CONFITERADE TOMATER,
BASILIKAOLJA, PISTAGE & PANGRATTATO
495KR




CAFALEY A
MENY

MEZES FOR TWO

BREAD WITH OLIVE OIL, BALSAMIC VINEGAR, AND HERBS.
WHIPPED FETA WITH HONEY, PISTACHIOS & SESAME SEEDS.
OCTOPUS CARPACCIO WITH CITRUS VINAIGRETTE, BASIL OIL
& MICROGREENS.

BEETROOT CARPACCIO WITH GOAT CHEESE, WALNUTS &
HONEY.

GARLIC-SAUTEED SHRIMP WITH CHILI, PARSLEY & LEMON.
BURRATA WITH ROASTED PEPPER CREAM, CONFIT TOMATOES,
BASIL OIL, PISTACHIOS & PANGRATTATO.

495KR




CALT xEEY A
MENY

TASTING MENU

EXPERIENCE THE BEST OF RESTAURANG CATALEYA WITH
AN EXCLUSIVE 7-COURSE TASTING MENU.

WE'VE SELECTED OUR MOST BELOVED DISHES AND
PRESENTFHEM-IN-EEEGANTE-SMALEER-POREIONS=
R ECOR - N e N H O W R O O RO RN
ENFEOY FHEFUPE EXEERIENGE - OF O UR-KEECHEN.

FRIED CRISPY CHEESE BALL, HONEY, ARUGULA & PISTACHIOS

SALMON TARTARE WITH BLACK RICE, CHILI MAYONNAISE,
ORANGE SAUCE & CAVIAR — (MINI)

VEAL FILLET, BLACKBERRY AND PISTACHIO VELOUTE, CRISPY
ARTICHOKE WITH LEMON]JUICE

BLACK BRIOCHE, CHOPPED LOBSTER, VASTERBOTTEN CHEESE
EMULSION, POMEGRANATE CREAM & CAVIAR — (MINI)

GRILLED PORK TENDERLOIN SKEWER — (MINI)

CRUDO OF CRAYFISH, FRESH CHEESE, CITRUS GEL OF ORANGE & LEMON, #ss

SALTED BISCOTTI & CAVIAR — (MINI)

[CE CREAM WITH STRAWBERRY-CHAMPAGNE JELLY &
PISTACHIO CREAM ‘

695 KR / PERSON

WINE PACKAGE +495 KR
PREMIUM WINE PACKAGE +695 KR




C AT ARy
MENY

SMARATTER

2X *FRASIGA TIGERRAKOR, KADAIF,LOJROM ,GINGER,
CHILIVELOUTE, PERSILJEOLJA. 135 KR

VINTER DUO-ROSTAD MOROT & SAFFRAN,
ROTSELLERI, SVART TRYFFEL, HUMMER-OCH
RAKQUENELLE, FOLLEROM & DILL - 155 RK

BRUSCHETTA DI PARMA MED KRAMIG BURRATA,
PROSCUITTO, ROSTADE TOMATER, KARAMELLISERADE
LOK & ROSTADE NOTTER 119 KR

LAMMPFILE, PISTAGEKRAM, ROKT AUBERGINEKRAM,
GRANATAPPLE, ROSMARINSKY 155 KR

*ROSTAD BLOMKALSSTEK, TAHINISAS,
SPARRISKRAM,PICKLADE
SHIMEJISVAMPAR,CITRONOLJA OCH ROSTAD
PANGRATTATO 129 KR

APELSINMARINERAD LAXTARTAR PA KRISPIG
SVARTRISBOTTEN MED AVOKADOKRAM & CITRONGELE 145KR

KALVFILE,KRAMIG PARMESANPOTATISPURE,ROSTAD
PISTAGE,GLASERADE,KRISPIGA PALSTERNACKSCHIPS &.
BJORNBARSSAS 185 KR

2X KRISPIGT FRITERADE KROKETTER MED FYRA OSTAR,
HONUNG & PISTAGE. 89 KR

2XFRITERADE SKALDJURSKROKKETER MED KRABBA
,RAKOR, AIOLI 119 KR

*HAVSKRAFTSCRUDO,PA KRISPIG KEXBOTTEN
MED FARSKOSTKRAM,GRONT APPLE,ROSTAD HASSELNOT
CITRONGEL & CAVIAR. 139 KR

*2XKALVFARSBIFF MED MEDELHAVSKKRYDDOR,ROKT
AUBERGINEPURE & FETAKRAM, 139 KR



CALALEYA
MENY

SMARATTER

*2X BLACK BRIOCHE ROYALE SMORSTEKT HUMMER
ZVASTERBOTTENKRAM,LOJROM,CITRONGEL, DILLOLJA 155

FRITERADE KLYFTPOTATIS MED AIOLI - 45 KR

HUVUDRATTER

*RODBETRISOTTO ,VASTERBOTTENKRAM,ROSTAD PISTAGE,
PICKLADE KANTARELLER ,PARMIGIANO
199 KR

*FLASKFILESPETT, TZATZIKI,RUCCOLASALLAD,ROSTADE
KORSBARSTOMATER,PICKLAD RODLOK& POMMES FRITES.
265KR

*LINGUINE Al GAMBERI ,TIGERRAKOR,
PARMESANKRAM,DATTERINOTOMATER,BASILIKA.
275 KR

CATALEYA SIGNATURE,SMORSTEKT TORSKRYGG MED
SAFFRANSDOFTANDE PUMPAVELOUTE,GRILLAD
PILGRIMSMUSSLA, TIGERRAKOR,BABYBLACKFISK, BRYNT
SMOR & PANGRATTATO.

320 KR

DESSERT

VANILJGLASS MED VARM
CHOKLADGANACHE,CHOKLADCRUMBLE,KAKAOTUILE&
HASSELNOTTER .89

HALLONSORBET MED CHAMPAGNEKOKTA
JORDGUBBAR,ROSTAD PISTAGE,&MARANG,89

BLODAPELSIN CREME BRULEE - 110 KR

SKOGENS GULD POCHERAT PARON, VANILJCREMEUX,BRYNT SMOR
CRUMBLE,HASSELNOT, TONKABONA 85 KR

VID ALLERGIER ELLER KANSLIGHET, VANLIGEN FRAGA VAR
PERSONAL.



CATALEY A
MENU

SMALL PLATES

2X *CRISPY TIGER PRAWNS ,CHILI,CRISPY ROLL
PASTRY,KADAIF,LOJROM,CHILI VELOUTE,PAISLEY OIL
=135 5Ek

BRUSCHETTA DI PARMA WITH CREAMY BURRATA,
PROSCIUTTO, ROASTED TOMATOES, CARAMELIZED
ONIONS & TOASTED NUTS - 119 SEK

ROASTED CARROT & SAFFRON, CELERIAC, BLACK
TRUFFLE, LOBSTER & PRAWN QUENELLE, WHITEFISH
ROE-& BEEE—SEK155

LAMB FILLET, PISTACHIO CREAM, SMOKED
AUBERGINE CREAM, POMEGRANATE, ROSEMARY JUS.
SR

ROASTED CAULIFLOWER STEAK ,TAHINI SAUCE ,ASPARGUS
CREAM,PICKLED SHIME]JI MUSHROMS,LEMON OIL AND
TOASTED HERB PANGRATTATO - 105 SEK

BLOOD ORANGE-MARINATED SALMON TARTARE, BLACK
RICE, CHIMICHURRI EMULSION & LIGHT VELOUTE WITH
CHILI FLAKES — 145 SEK

VEAL FILLET
BLACKBERRY AND PISTACHIO VELOUTE, CRISPY ARTICHOKE
WITH LEMON]JUICE - 185 SEK

CRISPY FRIED CHEESE BALLS, HONEY, ARUGULA & PISTACHIOS —= 89 SEK

2X*CRISPY SEAFOOD CROQUETTES WITH CRAB AND
SHRIMP,SERVED WITH LEMON AIOLI. - 119 SEK

MEDITERRANEAN INSPIRED LANGOUSTINE CRUDO ,WITH
LIME,PAISLEY,CRUMBLE,CREAM CHELSEA,LEMON GEL AND CAVIAR.
- 139 KR

* 2X MEDITERRANEN SPICED VEAL PATTY WITH SMOKED EGGPLANT
PUREE & WHIVVPPED FETA CREAM.139 SEK



c Al v
MENU

SMALL PLATES

BLACK BRIOCHE ROYALE BUTTER POACHED LOBSTER
VASTERBOTTEN CREAM LOJROM LEMONAD GEL DILL OIL
=B SER

CRISPY FRIED POTATO WEDGES WITH AIOLI — 45 SEK

MAIN COURSES

BEETROOT RISOTTO, VASTERBOTTENSOST CREAM,ROASTED
PISTACHIOS, PICKLED CHANTERELLES,PARMIGIANO
REGGIANO.- 199 SEK

GRILLED PORK TENDERLOIN & PANCETTA SKEWER,
CHIMICHURRI EMULSION, TZATZIKI & FRIED FRIES — 265 SEK

TIGER PRAWN LINGUINE CREAMY PARMESAN
SAUCE,ROASTED DATTERINO, TOMATOES, BASILIKA - 295 SEK

CATALEYA SIGNATURE — BUTTER-FRIED HALIBUT WITH
SAFFRON-SCENTED PUMPKIN VELOUTE, GRILLED SCALLOP,
TIGER PRAWNS, BABY SQUID & BROWN BUTTER
PANGRATTATO -320 SEK

DESSERT

RASPBERRY SORBET & REAL VANILLA ICE CREAM,
ACCOMPANIED BY A TANGY BERRY REDUCTION AND
SPONGE CAKE CRUMBLES — 98 SEK

POACHED PEAR, VANILLA CREMEUX, BROWN BUTTER
CRUMBLE, HAZELNUT & TONKA BEAN - 85 SEK

VANILJGLASS MED VARM
CHOKLADGANACHE,CHOKLADCRUMBLE,KAKAOTUILE&
HASSELNOTTER .89

BLOOD ORANGE CREME BRULEE - 110 SEK

OR ALLERGIES OR SENSITIVITIES,
PLEASE ASK OUR STAFF.



	CATALEYA
	MENY
	AVSMAKNINGSMENY
	Upplev det bästa från Restaurang Cataleya i en exklusiv 7-rätters avsmakningsmeny.
	Vi har valt ut våra mest uppskattade rätter och serverar dem i elegant mindre format – perfekt för dig som vill smaka mer och uppleva helheten av vårt kök.
	risbotten med avokadokräm & citrongele
	med färskostkräm,,grönt äpple,rostad hasselnöt citrongel & caviar.
	695 kr / person
	vinpaket +495 kr
	premium vinpaket +695 kr




	CATALEYA
	MENY
	MEZES FÖR 2 PEPRSONER
	495kr



	CATALEYA
	MENY
	MEZES FOR TWO
	495kr



	CATALEYA
	MENY
	TASTING MENU
	Experience the best of Restaurang Cataleya with an exclusive 7-course tasting menu.
	We’ve selected our most beloved dishes and present them in elegant, smaller portions – perfect for those who want to savor more and enjoy the full experience of our kitchen.
	695 kr / person
	wine package +495 kr
	premium wine package +695 kr




	*2xKalvfärsbiff med medelhavskkryddor,rökt auberginepure & fetakräm, 139 kr
	Hallonsorbet med champagnekokta jordgubbar,rostad pistage,&maräng,89
	CATALEYA
	MENU
	SMALL PLATES
	155 SEK



	CATALEYA
	MENU
	SMALL PLATES
	MAIN COURSES
	DESSERT
	OR ALLERGIES OR SENSITIVITIES, PLEASE ASK OUR STAFF.




