PANELEN

STEAKHOUSE

FORDRINKAR

Aperitifs - 5 cl

Smoky Maple Old Fashioned

En Kklassiker med djup sétma, rokighet
och apelsin. Bourbon, lonnsirap,
Angostura bitter, is, apelsinzest.

Spicy Margareta Med

Mangoskum
Gin, cointreau, limoncello, limejuice,
agave/jalapenosirap och mangoskum.

Cloudberry Cosmopolitan
Hjotron infuserad vodka, cointreau,
limejuice, hjotronsockerlag och
tranbérsjuice .

Pumpkin Pie White Russian

185 kr

160 kr

160 kr

160 kr

Vodka, kaffelikor, pumpasirap, griadde.

Winter Berry Fizz 160 kr
Birig frisk drink med flider och soda.

Vodka, bjornbérspuré, citronjuice, flider,
Sodavatten.

Vanilla Smoke Margarita 160 kr

Tequila méter vanilj och Iitt rokighet.
tequila, vaniljsirap, limejuice, mezcal,
saltkant.

Lingon Sour 160 kr
Syrlig nordisk twist pa Whiskey Sour.

Whisky, citronjuice, lingonpuré,

sockerlag, dggvita.



PANELEN

STEAKHOUSE

FORRATTER & MELLANRATTER

Starters & Medium Plates

Vitloksbrod a'la Panelen

Nygriddad surdegsbaugette gratineras
med fior di latte & parmesan. Toppas
med ortsallad, picklad 16k, vitloksolja

& tryffelaioli.

Freshly baked sourdough baguette,
gratinated with fior di latte and

parmesan. Topped with herb salad, pickled
onion, garlic oil & truffle aioli.

109 kr

Flamberade rikor 135 kr
Cognacsflamberade rikor med

vitlok och chili.

Brandy shrimp flambé with garlic

and chili.

Toast Panelen 198 kr
Smorstekt toast med rikor & kriftstjartar

i majonnis, picklad silverlok, pepparrot,

dill & citron.

Butter-fried toast with shrimp &

crayfish tails in mayo, pickled shallots,

horseradish, dill & lemon.

Burrata med rostade 189 kr

tomater, ramslok &

krispig rag

Krimig burrata med littrostade tomater,
ramsloksolja, picklad schalottenlok &
krispiga ragflarn. Serveras med nagra
droppar brynt smor och farska orter.
Creamy burrata with lightly roasted
tomatoes, ramps oil, pickled shallots &

crispy rve flakes. Served with a drizzle of
browned butter and fresh herbs.

Rabiff
Halv 249 kr
Hel (inkl. pommes), 395 kr

Malen rabiff pa oxfile med finhackad
rodlok & grislok monteras med
syradgridde, Karljohan emulsion,
picklad silverlok, krispig jordartskocka,
Kalixlojrom & smorgaskrasse.
Hand-chopped beef tenderloin tartare with
finely diced red onion & chives, served with
cultured cream, porcini emulsion, pickled
pearl onion, crispy Ferusalem artichoke,
Kalix vendace roe & garden cress.



PANELEN

STEAKHOUSE

KOTTRATTER

Meat

VART KOTT SERVERAS MED POMMES OCH SASONGENS GRONSAKER.
OUR MEATS ARE SERVED WITH
SEASONAL VEGETABLES AND POTATO FRIES.

Oxfilébitar 200g 395 kr
Oxfilé skuren i bitar, serveras med rostade
gronsaker, pommes och en valfri sas.

Beef tenderloin cut into pieces served with

roasted vegetables, potato fries and one

sauce of your choice.

Hingmorad ryggbiff 250 g 445 kr
Vilmarmorerad ryggbiff, serveras

med pommes.

Well marbled strip loin, served with

potato [ries.

Hingmorad entrecoté 250g 445 kr
Vilmarmorerad entrecoté serveras med
pommes, och bearnaisesas.

Well marbled ribeye, served with potato

fries and bearnaise sauce.

Renytterfilé 449 kr
Grillad renytterfile med pumpa,

grillad spetskal & bakat dpple. Serveras

med sas bordelaise pa rokt oxmirg &
rotselleripure.

Grilled reindeer tenderloin with pumpkin,

grilled pointed cabbage & baked apple.

Served with a smoked bone marrow

bordelaise sauce & celeriac purée.

Vitloksfilé (L) 150 gr, 365 kr/ 2008r, 475 kr
Oxfilé serveras med rostade gronsaker,
champinjoner, pommes, vitlokssas och
vitlokssmor

Beef tenderloin, served with roasted

vegetables, mushrooms, potato fries, garlic

sauce and garlic butter.

Pepparstek (L) 1508, 365 kr/ 2008, 475 kr
Oxfilé serveras med rostade gronsaker,
champinjoner, pommes, vitlokssas och
vitlokssmor

Beef tenderloin, served with roasted

vegetables, mushrooms, potato fries, garlic

sauce and garlic butter.

Tornedous (L) 150, 365 kr/ 200g, 475 kr
Oxfilé serveras med grillade

champinjoner, rostade gronsaker,

pommes bearnaisesas och persiljesmor.

Beef tenderloin, served with grilled

mushrooms, roasted vegetables, potato

fries, bearnaise sauce and parsley butler.



PANELEN

STEAKHOUSE

KOTTRATTER

Meat

Murkelfilé (L)  150%, 365 kr/ 200g, 475 kr
Oxfilé serveras med rostade gronsaker,

pommes och murkelsas.

Beef tenderloin, served with roasted

vegetables, potato fries and morel sauce.

Panelens
Special (L)
Oxfilé serveras med rostade gronsaker,
pommes, papparsas och murkelsas.

Beef tenderloin, served with roasted
vegetables, potato fries, pepparsauce and
morel sauce.

1502, 365 kr/ 200g, 475 kr

T-benstek 7502 995 kr
Serveras med pommes, sisongens

gronsaker och tva valfria saser.

T-bone steak served with potato fries,

seasonal vegetables and two sauces of

choice

Meat for 2
Hingmorad Tomahawk 1kg

139 kr / hg

Hingmorad Entrecote pa ben, serveras
med pommes, sisongens gronsaker och
3 valfria saser.

Dry aged Ribeye on the bone (‘Tomahawk)
served with potato fries, seasonal vegetables
and 3 sauces of choice.

Sotpotatispommes med aioli 65 kr
Sweet potato fries with aioli

Pommes frites 55 kr
med parmesan och citron

Potato fries with parmesan and lemon
Potatisgrating med ost 55 kr
Potato gratin with cheese

Broccolisallad 55 kr
Broccoli salad

Gronsallad 45 kr
Green salad

SASER - 40 KR

Sauces

Pepparsas - Peppersauce

Rodvinssas - Red wine sauce

Murkelsas - Morel mushroom sauce
Bearnaisesas - Béarnaise sauce

Vitlokssas - Garlic sauce

Vitlokssmor - Garlic butter

Smér - Butter 30 kr



PANELEN

STEAKHOUSE

FISK & SKALDJUR

Fish

Moules Frites 205 kr Roding 379 kr
Blamusslor med kokosgridde, Smorstekt rodingfile med bryntsmorskum,
ingefira och chili serveras med pommes regnbagsrom, betor, bacon, kapris,

och aioli. pepparrot & rostad mandelpotatis.

Blue mussels with coconut cream, Butter-fried Arctic char fillet with browned

ginger and chili. Served with french fries butter foam, rainbow trout roe, beets, bacon,

and aioli. capers, horseradish & roasted potatoes.

PASTA, SALLAD & BURGARE

Pasta, Sallad & Burgers

Pasta Funghi 279 kr Panelens Oxfilé Pasta (L,G,A) 205 kr
Pappardelle med smorstekt Karljohansvamp, Pasta linguine, oxfilé, gorgonzola, rod paprika,
shiitake & ostronskivling. Toppas 16k, persilja, svamp i krimig griddsas.

med tryffelmarinerad stracciatella, krispig Linguine pasta with beef tenderloin, onion,
svartrot & riven pecorino. red paprika, mushrooms in creamy sauce.

Pappardelle with butter-fried porcini
mushrooms, shiitake & oyster mushrooms.
Topped with truffle-marinated stracciatella,
crispy black radish & grated pecorino



PANELEN

STEAKHOUSE

PASTA, SALLAD & BURGARE

Pasta, Sallad & Burgers

Caesarsallad 205 kr
Med kycklingfilé, bacon, caesardressing,
korsbiarstomat, parmesanost & krutonger.

With chicken fillet, Caesar dressing, cherry

tomato, parmesan cheese and croutons.

Oxfilésallad (L) 269 kr

Oxfilé, kroketter, sesamfron, picklad rodlok,
korsbirstomater och citrus dressing.

Sliced beef tenderloin, croquettes, sesame
seeds, pickled red onion, cherry tomatoes

and citrus dressing

Hot'n Spicy 180¢, 249 kr/ 360g, 319 kr

Burger

Oxfileburgare med briochebrod,
cheddarost, bacon, jalapeno, 16k, picklad
16k, krispig sallad & srirachamajonnas.
Serveras med pommes frites.

Beef tenderloin burger on brioche bread
with cheddar cheese, bacon, jalaperno,
onion, pickled onion, crisp lettuce &
sriracha mayo. Served with French fries.

Norrlands- 180g, 249 kr/ 360¢, 319 kr

burgare

Oxfiléburgare med briochebrod,
Visterbottensost,

varmrokt sidflisk, picklad 16k,
bbg-dressing samt stekt svamp & rostad
16k. Serveras med pommes frites.

Beef tenderloin burger on brioche bread
with Visterbotten cheese, smoked pork
belly, pickled onion, BBQ dressing, sautéed
mushrooms & crispy [ried onions. Served
with French fries.



PANELEN

STEAKHOUSE

DESSERT

Desserts

Glasskula 45 kr
Scoop of ice cream

Fraga personalen om kvillens smaker.
Ask the staff about today’s flavours.

Klassisk Creme brulée 130 kr
Classic Creme Brilée

Serveras med passionsfruktssorbet.
Served with passion fruit sorbet.

Glass med hjorton 135 kr

Vaniljglass som serveras med varma
hjortron och havrecrunch.

Vanilla ice cream served with varm
cloudberries.

Chokladfondant 145 kr
Chocolate Fondant

En varm, mjuk chokladfondant med rinnande
kirna av mork choklad, serverad

med kall, krimig rostad hasselnotglass

och en len salt karamellsas.

A warm, soft chocolate fondant with a

molten dark chocolate center, served with
creamy roasted hazelnut ice cream and a
smooth salted caramel sauce.

Kvillens Chokladtryffel 49 kr

Fraga personalen om kvillens smak.
Chocolate truffle, ask the staff about
today’s flavours.



PANELEN

STEAKHOUSE

DRYCKER

Drinks

Beer

Draft 95 kr

Carlsberg Hof Organic, Ljus lager 4,2%
Staropramen, lager, 5,0 %

Neon IPA, IPA, 6.0 %

Eriksberg Karaktir, Lager 5,4 %

Bottles

Mariestads Export 85 kr
Ljus Lager, Sverige 5,3 %

Supper Lola 85 kr
Ljus Lager, Sverige, 5,0 %

Wisby Lager 85 kr
Ljus lager 4.7%, Sverige

Meteor Lager 85 kr
Ljus lager 4,5%, Frankrike

Victoria Malaga 89 kr
Ljus lager 4,8%, Spanien

Coors 85 kr

Ljus lager 4,3%, USA

Erdinger kristall 09 kr
Veteol 5,3%, Tyskland Krusovice
Krusovice Imperial 05 kr
Ljus Lager, Tjeckien, 5 %

Guinness 05 kr
Stout, Irland, 4,1 %

Daura Damm 85 kr
Glutenfri lager, Spanien, 5,4 %

Gist Ol / Lokal Ol 95-120 kr
Fraga Personalen

Briska pear 85 kr
Sverige, 4,5 %
Briska raspberry/black currant 85 kr
Sverige, 4,5 %

Briska Demi Sec 90 kr
Rieslning & Parsika, Sverige, 4,5 %



PANELEN

STEAKHOUSE

DRYCKER

Non Alcoholic

Coca Cola, Cola Zero, Fanta
Sprite, Trocadero Zero
Loka Citron/Naturell
Ginger Ale

Juice

Briska flider

Bakalar

A ship full of IPA

Richard Juhlin
(Red & White)

Drinks

Coffee & tea

35 kr
35 kr
35 kr
35 kr
35 kr
65 kr
65 kr
65 kr
95 kr

Kaffe

Te

Dubbel Espresso
Cappuccino
Café Latte

45 kr
45 kr
55 kr
55 kr
55 kr



