RESTAURANT BAKER'S:
STARTERS & SALADS / FORRATTER & SALLADER

Snails in Gorgonzola flavoured garlic butter 10,80
Gorgonzolagratinerad sniglar i vitlokssmor

Scallops and figs (Lu/G) 11,60
Kammusslor och fikon

Finnish salmon soup / Finsk laxsoppa 9,00/ 13,50
Traditionally creamy (G) or clear (L/G)

Traditionell graddig (G) eller klar (L/G)

Bakers starter / Bagaren forratt 11,50
Cold smoked salmon, Serrano ham, Manchego cheese, melon, paprika filled with
cheese, strawberrys (LL/G)

Kallrokt lax, Serrano skinka, Manchego ost, melon, paprika fylld med ost, jordgubbe
(LFIG)

Chicken and walnut salad / Kyckling och valnét sallad 9,50 / 14,90
Smoked cheese, pear marined with red wine, walnuts and salad (LL)

ROkt ost, paron smaksatt med rodvin, valnét och sallad (LF)

Goat cheese salad / Getost salad 10,90/ 16,30
Goat cheese on a crispy slice of bread, melon, cherry tomatoes, asparagus,
red onion vinaigrette and green salad (LL)

Getost pa sprodstekt brod, melon, korsbarstomat, sparris, rodloksvinaigrette och
gronsallad (LF)

Green salad / Gronsallad 5,20
Balsamico-vinaigrette (L/G)

BAKER’S BURGERS

Each burger is served with tomato, iceberg lettuce and french fries (L)
Alla portioner serveras med tomat, isbergssallad och pommes frites (L)

Baker’s burger 15,30

200 g hamburger steak, cheddar cheese, pickled cucumber, red onion, Baker’s pepper
mayonnaise (L)

200 g hamburgerbiff, cheddarost, saltgurka, rodlok, Baker’'s pepparmajonnas (L)

Chicken burger / Kycklingburger 14,60
Grilled chicken, marined red onion, avocado mayonnaise (LL)

Grillat kycklingbrést, marinerad r6dlok, avokadomajonnas (LL)

Family business Primula is celebrating its 100" year anniversary this year.
Baker’s is a part of Primula Group — A Family bakery & restaurant business since 1908



BAKER’S BARBEQUE, YOUR CHOICE!
VALJ SJALV FRAN BAKER’S GRILL!

Each portion is served with a basil tomato and corn-on-the-cob from the grill (LL/G)
| alla portioner ingar basilika tomat och grillad majs (LF/G)

STEAK / BIFF

Fillet steak / Inrefilé av oxkoOtt
1509 /24,50 180g/28,50 2509 /33,20

EntrecoOte
200 g /24,90

T-bonesteak / T-benstek av oxkott
4009 /31,90

SAUCE / SAS

Baker’s seasoned butter (LL/G) / Baker’s kryddsmor (LF/G)
Port wine sauce / Portvinssas (L/G)

Mushroom truffle sauce (LL/G) / Champinjon-tryffelsas (LF/G)
Spicy BBQ-sauce (LL) / Kryddstark BBQ-sas (LF)

Bearnaise sauce (LL/G) / Bearnaisesas (LF/G)

POTATO / SALAD
POTATIS / SALLAD

French fries / Pommes frites (L/G)
Baked potato with parsley butter (LL/G) / Ugnspotatis med persiljesmor (LF/G)

Creamy garlic potatoes (LL/G) / Graddig vitl6kspotatis (LL/G)
Potato mash with herbs (LL/G) / Ort-potatispuré (LF/G)

Warm root vegetables & cherry tomatoes (L/G) /
Warma rotfrukter & kdérsbarstomater (L/G)

G = Gluten free / Glutenfri L = Lactose free / L= laktosfri LL = low lactose / LF= laktosfattig



BAKER’S MUSSELS / BAKER’S BLAMUSSLOR:
16,50 €/ 5009

Each portion is served with french fries and Baker’s mayonnaise
Alla portioner serveras med pommes frites och Baker’s majonnas

Choose sauce / Valj sas:

Seaman’s wifes style / Sjomans frus stil (LL/G)
Thailand style / Thailand stil (LL/G)

Beer recommendation / Ol rekommendation

Hoegaarden Witbier 6,20€ (bottle | flaska)
Leffe Blonde & Brune 6,40€ (bottle / flaska)

MAIN COURSES / HUVUDRATTER

Pepper steak / Pepparbiff 28,50

Fillet of beef 180 g (6,3 0z), creamy pepper sauce with cognac and french fries (LL/G)
Inrefilé av oxe 180 g, graddig pepparsas med konjak och pommes frites (LF/G)

Coeur de fillet provencale (serves minimum for 2 / minst for tva) & 35,20

Coeur de fillet 500 g (17,6 0z), garlic butter, basil tomato, port wine sauce and creamy
garlic potatoes (LL/G)

Inrefilé av oxe 500 g, vitloksmor, basilika tomat, portvinssas och graddig vitlokspotatis
(LLIG)

Grilled reindeer / Grillad ren 27,50
Roast reindeer, smoked cheese and cloudberry sauce, potato mash with herbs (LL/G)
Rostbiff av renkalv, roktost och hjortonsas, ort-potatispuré (LF/G)

Lamb shank / Lammléagg 23,90

Root vegetables and creamy garlic potatoes (LL/G)
Rotfrukter och graddig vitlokspotatis (LF/G)

Beef sirloin steak / Gorgonzola biffstek 23,50
Beef sirloin steak 180 g with gorgonzola cheese, port wine sauce and french fries (G)
Ytterfilé 180 g med gorgonzola, portvinsas och pommes frites (G)

Grilled Chicken / Grillad kyckling 18,60
Grilled chicken breast, goat cheese, walnut-tomato risotto (LL/G)

Grillat kycklingbroést, get ost, valnét-tomatrisotto (LF/G)

Balsamico glaze salmon / Balsamico glaserad lax 21,40
Asparagus, saffron-risotto (LL/G) / Sparris, saffranrisotto (LF/G)



Scallop skewer / Kammusslor pa spett 22,50
Spicy coconut sauce, beans, mushroom, asparagus, cherry tomatoes (LL/G)
Kryddad kokossas, bonor, champinjoner, sparris, korsbarstomater (LL/G)

Goat cheese vegetable tournedos / Grénsakstournedos med getost 16,00
Carrot sauce with butter, asparagus and a baked potato (LL/G)
Morots-smorsas, sparris och ugnspotatis (LF/G)

DESSERTS / DESSERTER

Iced raspberries with chocolate mousse 8,00
Isade hallon med chokladmousse

Warm white chocolate sauce (LL)

Varm vitchokladsas (LF)

Vanilla passionfruit creme bralée (G) 7,00
Vanilj passionsfrukt creme brilée

Chocolate-Latte cake / Vitchoklad-Lattekaka 7,50

Fresh cheese cake flavoured with white chocolate
Farskostkaka smaksatt med vitchoklad

Cheese assortment with fig and port wine compote (G) 7,00
Ost och fikonkompott med portvin (G)

Baker’s ice cream portion / Baker’s glassportion 8,50

Chocolate ice cream, grandma’s vanilla ice cream & blackberry sherbet
with whipped cream

Choklad- och &kta vaniljglass, bjornbarssorbet och vispad gradde

Scoop of ice cream / Glassboll 3,50
Licorice, chocolate or grandma’s vanilla (G)
Lakrits, choklad eller akta vanilj (G)

Scoop of sherbet / Sorbet 3,50
Sea buckthorn berry, blackberry or limefruit (L)
Havtornsbar, bjornbar eller limefrukt (L)



