
PLAT DU JOUR 189:-
MONDAY

BIFF RYDBERG
Beef tenderloin with caramelised onion, crispy

potatoes, mustarrd cream & freshly grated
horseradish served with egg yolk

Oxfilé med karamelliserad lök, knaperstekt potatis,
senapskräm & färskriven pepparrot, serveras med

äggula

TUESDAY

FILET DE POISSON
SAUCE AUX CRUSTACÉS

Plaice rolls served with seasonal sugar snap peas,
fresh potatoes and a creamy seafood sauce

Spättrullader med skaldjurssås, serveras med kokt
färskpotatis, primörsockerärtor & en krämig

skaldjurssås

WEDNESDAY 

VEAL SCHNITZEL
Veal schnitzel with black rice, coleslaw, kimchi

sauce & cilantro
Kalvschnitzel med svartris, coleslaw, kimchisås &

koriander 

THURSDAY

BOEUF BOURGUIGNON A LA VIDEGÅRD
Slow-cooked chuck in red wine with mushrooms, onion,

carrot, bacon & mashed potatoes
Långkokt högrev i rödvin med svamp, lök, morot,

sidfläsk & potatis puré

FRIDAY

POULET FRIT
Pan-fried corn fed chicken with tomato salsa,

 capers and café de paris butter, served with herb
tossed roasted potatoes

Poulet frit, pankofriterad majskyckling med
tomatsalsa, kapris och cafè de paris smör, serveras

med örtslungade rostad potatis

VEGAN OPTION

BAKED CELERIAC WITH BROAD BEANS
roasted walnuts, herb oil, baked tomatoes,

pomegranate & beetroot puree
Bakad rotselleri med bondbönor, rostade valnötter,

örtolja, bakade
tomater, granatäpple & rödbetspuré

MAIN COURSES

VAU DE VILLES SALADS

CHOOSE BETWEEN 

TUNA, HALLOUMI, SHRIMP
Salad, mango, melon, avocado, caramelized walnuts,
mint, soy mayo, cilantro, cassava chips, grilled lemon
Plocksallad, mango, melon, avokado, sojamajo, mynta, 
karamelliserade valnötter, koriander, kassavachips,
grillad citron 
225:-

BEEF TARTARE
Beef tartare, cilantro, melon salad, kimchi french
fries, cassava chips
Råbiff, koriander, melonsallad, kimchi pommes frites,
kassavachips
225:-

VAU DE VILLES CHEESEBURGER SINGLE / DOUBLE  
Chuck, silver onion, tomato, pickles, cheddar cheese,
bearnaise sauce, french fries
Hamburgare på högrev, silverlök, tomat, pickles,
cheddarost, bearnaisesås, pommes frites

215:- / 264:-

STEAK MINUTE
Chargrilled minute steak, red wine sauce, bearnaise
sauce, 
tomato salad, french fries
Grillad ryggbiff, rödvinssås, bearnaisesås,
tomatsallad, pommes frites
259:-

ENTRECÔTE
Chargrilled rib eye steak, tomato salad, bearnaise
sauce, french fries
Grillad entrecôte, tomatsallad, bearnaisesås, pommes
frites
445:-

STARTERS
OYSTER, SHERRY VINEGAR, LEMON
Ostron, sherryvinäger, citron
45:- per piece / 4p 165:- / 6p 240:- / 12p 395:-

CASSAVA CHIPS AND BLEAK ROE
Cassava chips, bleak roe, smetana, red onion, chives
Kassavachips, löjrom, smetana, rödlök, gräslök
235:-

COLD CUTS
Prosciutto, truffle salami, mortadella, olives,
comté cheese, grilled levain bread
Prosciutto, tryffelsalami, mortadella, oliver,
comté, grillat levainbröd 
285:-

SPICY SHRIMPS
Avocado, salsa macha, crushed peanuts, cilantro &
grilled levain bread 
Avokado, salsa macha, krossade jordnötter, koriander
& grillat levainbröd
195:-

BURRATA
Burrata, madeira marinated fig , pistachio
Burrata, maderia marinerade fikon, pistage
178:-

PROSCIUTTO & MELON
Melon cubes, prosciutto, and fresh basil with olive
oil
Melonkuber, prosciutto och färsk basilika med
olivolja
145:-
 

SWEDISH TRADITIONALS

TOAST SKAGEN
Handpeeled shrimps in mayonnaise, egg, bleak roe,
fresh dill, lemon, butter fried levain bread
Handskalade räkor, ägg, dill, löjrom, citron,
smörstekt levainbröd
215:-

VAU DE VILLES MEATBALLS
Swedish meatballs, cream sauce, potato purée,
lingonberries, pickled cucumber
Köttbullar, gräddsås, potatispuré, rårörda lingon,
pressgurka
249:-


