Vara menyer

P4 Koka har vi valt att minska anvdndandet av kétt och arbetar i huvudsak med
lokala grdnsaksodlare, fiskare samt svamp och ostronplockare. Nar vi serverar
koétt 1 en meny valjer vi lokalproducerat och hallbart framstallt. Vi forsdker
att alltid ha ett riktigt bra miljoétank 1 alla vara delar av verksamheten och
andelen ekologiska produkter uppgar idag till 90% av allt vi anvadnder. Att

vissa ravaror aterkommer men kanske i en annan tappning beror pa att vi har en
tydlig idé om att allting skall anvandas och inte slédnga ravaror i onddan.

Alla vara menyer bérjar med ett antal snacks, darefter kommer ratterna och vi
avslutar alltid med ndgot litet soétt. Sjalvklart kan alla menyer féas
vegetariska/vegan eller utan kdtt. Meddela gdrna i samband med din bokning sé
blir var planering infdr ert besdk enklare.

Vi har aven ett mycket ndra samarbete med ett stort antal europeiska sméskaliga
vinodlare som samtliga arbetar ekologiskt eller biodynamiskt. Vi vagar lova att
vadra vinmenyer ar mycket val utprovade och kommer att férhdja er
middagsupplevelse.

Att ha ett bra miljotank samtidigt som allting smakar gudomligt gott gdr att
man kan njuta med en riktigt god eftersmak i munnen.

Our menus

At Koka, we have chosen to minimize the use of meat, and a plant-based menu is
always our starting point. However, we love using everything from the sea
around us like fish, shellfish, molluscs and game from local hunters. We are
very environmentally aware, and this influences all parts of the restaurant.
We are always looking for the best ingredients in season from our local area.
Most of it is organically produced (around 90%) and we work with a strict no-
waste policy.

We always start our menus with a section of snacks, and we finish the menus
with something small and sweet. All our menus are of course served vegetarian
or vegan, but please inform us in your booking to make our planning better.

We also work very closely with several small-scale European winemakers, all of
whom work organically or biodynamically. We can promise you that our wine
parings are worth trying because we do think that your dinner experience with
us will be even better with our selected wines.

Oppettider
Mandag-torsdag fran 18:00

Fredag-1lordag fran 17:00
Sondag stangt

KO/



Meny KOKA

Snacks, tilltugg
Appetizers

Surdegsbrdd, karnat smor
Sourdough bread, churned butter

Rardka, karnmjolk, krusbar

Raw shrimps, buttermilk, gooseberries

Havskrafta, chili, grona blad
Langoustine, chili, green leaves

Havskréafta, brioche, 16jrom
Langoustine, brioche, bleak roe

Langa, gulbeta, grillat smor
Ling, yellow beet, grilled butter

Rodbeta, tall, tryffel
Beetroot, pine, truffle

Hjort, rotselleri, lav
Deer, celeriac, lichen

Verbena, paron, mjolk
Verbena, pear, milk

Korsbéar, jordartskocka, miso
Cherries, Jerusalem artichoke, miso
Smorkola
Toffee

1295-

Vinmeny/Wine Menu

995-

Odlarmenyn / Farmers Menu

Snacks, tilltugg
Appetizers

Surdegsbrod, karnat smor
Sourdough bread, churned butter
Rardka, karnmjolk, krusbar

Raw shrimps, buttermilk, gooseberries

Havskrafta, chili, grdéna blad
Langoustine, chili, green leaves

Langa, gulbeta, grillat smor
Ling, yellow beet, grilled butter

Rodbeta, tall, tryffel
Beetroot, pine truffle

Kbérsbar, jordartskocka, miso
Cherries, Jerusalem artichoke, miso

Smorkola
Toffee

995-

Vinmeny/Wine Menu

175-



Meny KOKA VEG

Snacks, tilltugg
Appetizers

Surdegsbrdd, karnat smor
Sourdough bread, churned butter

Kejsarhatt, karnmjolk, krusbar
King Oyster mushroom, buttermilk,
gooseberries

Morot, chili, grona blad
Carrot, chili, green leaves

Blomkal, brioche, tangkaviar
Cauliflower, brioche, seaweed caviar

Persiljerot, gulbeta, grillat smor
Parsley root, yellow beet,

grilled butter

Rodbeta, tall, tryffel
Beetroot, pine, truffle

Portabello, rotselleri, lav
Portabello, celeriac, lichen

Verbena, paron, mjolk
Verbena, pear, milk

Korsbéar, jordartskocka, miso
Cherries, Jerusalem artichoke, miso
Smorkola
Toffee

1295-

Vinmeny/Wine Menu

995-

Odlarmenyn VEG / Farmers Menu VEG

Snacks, tilltugg
Appetizers

Surdegsbrod, karnat smor
Sourdough bread, churned butter

Kejsarhatt, karnmjolk, krusbar
King Oyster mushroom, buttermilk,
gooseberries

Morot, chili, grona blad
Carrot, chili, green leaves

Persiljerot, gulbeta, grillat smor
Parsley root, yellow beet,

grilled butter

Rodbeta, tall, tryffel
Beetroot, pine, truffle

Korsbar, jordartskocka, miso
Cherries, Jerusalem artichoke, miso
Smorkola
Toffee

995-

Vinmeny/Wine Menu

775-



