
Räkcocktail – serveras med grönsallad, räkor, kräftstjärtar samt dill & citroncréme .........  89:-
Prawncocktail served with a greensalad, shrimps, crayfish, dill and lemoncreme

Ugnsbakad Laxfilé med grönsaksrisotto och pesto .............................................................. 179:-
Baked Salmonfillet with vegetablerisotto and pesto

Marinerade Ribs – serveras med pommes frites, coleslaw & het glaze .............................  169:-
Marinated Ribs served with fries, coleslaw and hot glaze

Biffstek – serveras med fetaost & guacamoledipp, rödvinssky samt slungad potatis ......  179:-
Beefsteak served with feta cheese, guacamoledip, redwinesauce & potatoes

Velvet Pasta – serveras med strimlad biff, svamp, färska grönsaker i krämig gräddsås .. 159:-
Velvet Pasta served with shredded beef, mushrooms, fresh vegetables in a creamy sauce

Chilispaghetti – serveras med grillad scampi samt färska grönsaker ................................ 159:-
Chilispaghetti – served with grilled shrimps and fresh vegetables 

Pasta Kyckling – serveras med paprika & svamp i currysås ................................................ 149:-
Pasta Chicken served with pepper and mushrooms in a currysauce

Velvetburgare – serveras med cheddarost, bacon, aioli samt pommes frites .................. 129:-
Velvetburger served with cheddarcheese, bacon, aioli and fries

Kycklingburgare – serveras med mozzarella, basilika & italiensk sallad ........................... 129:-
Chickenburger served with mozzarella, basil and a italian salad

Club Sandwich – med dijoncreme, kycklingfilé, bacon & pommes frites ......................... 129:-
Club Sandwich served with dijoncreme, chickenfillet, bacon and fries

Velvet Sallad – med scampi & kycklingfilé samt husets dressing ......................................  139:-
Velvet Salad with shrimps, chickenfillet and dressing

Barkorg – nachos, ölkorv, marinerade oliver, salsa & aioli .................................................     69:-
Barplate – nachos, beer sausage, marinated olives, salsa and aioli 

Dessert

Vaniljglass med färska bär & chokladsås ............................................................................     69:-
Vanilla ice cream with fresh berries and chocolate sauce

Créme Brulée – serveras med hallonsorbet .........................................................................     69:-
Créme Brulée served with a raspberry sorbet

Fudgecake – serveras med vaniljglass & hemgjord jordgubbssås ...................................     79:- 
Fudgecake served with vanilla ice cream and a homemade strawberry sauce

Baconlindade dadlar fyllda med ädelost ...........................................................................................................................................................  49:-
Baconwrapped dates filled with bluecheese

Marinerade Kycklingspett med salsadipp ........................................................................................................................................................ 49:-
Marinated chicken on skewers with salsa

Honungsglacerade Buffalowings ............................................................................................................................................................................................ 49:-
Honeyglazed Buffalowings

Bruschetta med serranoskinka och ruccola ................................................................................................................................................. 45:-
Bruschetta with serranoham and arugula

Mozzarella Caprese med färsk basilikapesto ............................................................................................................................................ 49:-
Mozzarella Caprese with basilpesto

Kallrökt Lax med färskost & rödlök ...................................................................................................................................................................................... 63:-
Smoked Salmon with cream cheese and red onions

Vitlöksmarinerade Lammracks med rödvinssky .................................................................................................................................. 69:-
Garlic marinated Lamb racks served with redwinesauce

Scampispett med aioli .................................................................................................................................................................................................................................... 65:-
Shrimp on skewer with aioli

Chickenfingers med senaps-honungscreme................................................................................................................................................  45:-
Chickenfingers with mustard- honeycreme

Mixsallad toppad med olivolja – grönsallad, oliver, Cherrytomater & Mozzarella ............. 39:-
Mix Salad with olive oil, green salad, olives, cherry tomatoes and mozzarella

Friterad Chillipoppers ........................................................................................................................................................................................................................................ 45:-
Fried Chilipoppers

Räkpanna med chilli & currysmak  .................................................................................................................................................................................... 49:-
Prawns with chili and curry

Vitlöksmarinerade kronärtskockor med valnötter & parmesan  ..................................................................... 45:-
Garlic marinated artichokes

Örtmarinerade champinjoner  ..................................................................................................................................................................................................... 43:-
Herbmarinated mushrooms

Vårrulle fylld med grönsaker  .........................................................................................................................................................................................................   44:-
Springroll filled with vegetables

Vårrulle fylld med grönsaker & kyckling ............................................................................................................................................................... 47:-
Springroll filled with chicken and vegetables

Kantarellfylld crepes gratinerad med mozarella & cheddarost .......................................................................  49:-
Crepes filled with chanterelles baked with mozzarella and cheddarcheese

Marinerad biffspett med salsadipp ...................................................................................................................................................................................   59:-
Marinated Beef skewers with salsa dip

Friterad Mozzarellasticks ...........................................................................................................................................................................................................................   45:-
Fried Mozzarellasticks

Citrus-, vitlök och myntha marinerade kalamatoliver  ........................................................................................................   35:-
Kalamataolives marinated with lemon, garlic and mint

Grönsaksspett .....................................................................................................................................................................................................................................................................  35:-
Vegetable skewers

À la Carte World Foods
4-5 smårätter motsvarar en varmrätt

4-5 small dishes are equivalent to one main dish

Öppet
Open

Söndag/Sunday ..................................................................  Stängt/Closed
Mån - tors/Monday-Thursday ............................................................ 16-01
Fredag/Friday ...................................................................................... 16-02
Lördag/Saturday ................................................................................. 18-02

Boka bord/Reservations: .......................................................  036-30 77 75

Hemsida/ Webbsite: ...............................................  www.velvetlounge.se

World Food Collection
Kökets 10 st utvalda tapas 
The Kitchens 10 selected dishes

229:- p.p.

After Work
Tisdag- fredag .................  16-20

 Velvetburgare
med bacon, cheddarost och pommes

99:-
inkl. ett glas öl/vin alt. alkoholfritt

After Work buffé
på fredagar

69:-
inkl. ett glas öl/vin alt. alkoholfritt


