Snacks | Appetizers

Chips & Léjrom ”Bottenviken” ................cccoooiiiiiiiiiieininnnnnnn. 2
Chips & Whitefishroe

Oliver "Nocellara” ................oooo e 85:-
Olives

Brod & SMOK ... 85:-
Bread & Butter

Caviar & Vodka ”Artic Pearl” Stromsnasbruk, Smaland....... 395:-
Swedish Caviar ” Artic Pearl ” & Vodka

Rokt saltad gammeltacka "Kosterlamm”............................ 125:-
Smoked, salted ewe of sheep "Koster”

Wrangebackost Ost & Tradgardsylt.................cccccvveeeeenn. 125:-
Hemkokt sylt pa Hallon & Aronia fran tradgarden

Cheese Wrangebackost & Garden jam

Rokta Marcona Mandlar................ccccocceei i, 85:-

Smoked Marcona Almonds



Allergier & ursprung fraga Personalen
Allergies & origin Ask the staff

Forratter | Starters

Klapphagens Hummersoppa.........ccccccooiiiiiiiiieiieecciiiec e, 245:-
Vedugnsrostade skal, smoreldad pilgrimsmussla

Lobster Soup, flamed scallop

ANKDIOSE ... 225:-
Ankbroést stekt éver dppen eld, granskott, purjoldk, apelsin, grillad
|6kkrdm

Duck breast, spruce shoot, orange, grilled onion cream

Glodbakad purjolok ...........ccoooeiiiiiiiiieece e 195:-
Smorsas, purjoldkaska

Vi rekommenderar Caviar for full dekadens, 5 g svensk Caviar
+150:-

Leek, Buerre blanc, leek ash

Add on Caviar "Artic Pearl ” + 150:- (59)

Linje Aquavit, Aalborg Jubileum, OP Anderson



Hangmoérad fran kéttkylen | From the dry aging fridge

Entrecote padbenfor2 ..o, 695:-/per person
Hollandaise , rédvinssky, grillat gront & potatis fran vedugnen.
OBS tillagningstid ca 45 minuter

Ribeye steak on the bone for 2. Hollandaise sauce, red wine
sauce, grilled vegetables & potatoes from the wood-fire oven.

Approx 45 min cooking time.

Varmréatter | Main course

Grillad Entrecote.............ooovieiiiiiiii e 495:-
Eldad rotselleri, rodvinssky, potatis fran vedugnen, hollandaise
Grilled ribeye steak hollandaise, flamed celeriac , red wine sauce

Potatoes from the wood-fire oven.

Dagens FANgst............ccccoeiiiiiei i dagspris
Rokt jordartskocka , miso, vedugnsrostade hasselnétter

Catch of the day daily price
Smoked jerusalem artichoke, miso, hazelnuts from the wood fire-
oven

Hel eldad rotselleri.............ccooooiiiiiiiiii e 325:-

ROkt jérdartskocka, miso, vedugnsrostade hasselndtter
Celeriac from the fire, smoked jerusalem artichoke, miso,

hazelnuts from the wood fire-oven



3- ratters i SASONG ........oooovieiiiiiiii e ————- 795:-

3 course in season

Barnmeny | Children’s meny

For barn under 13 Ar

KOttbullar ... 1
Graddsas & potatis / pommes frites, rarérda lingon

Swedish meatballs, cream sauce & potato or French Fries,
lingonberries

Grillad Kyckling ...........ooviiiiiiiiiiiiiiieeeeeeee e 1
Kyckling, pommes frites & bearnaiseséas

Grilled chicken, French fries and bearnaisesas

Vaniljglass & chokladsads ...........ccccccoeoiiiiiiiieec i,

Vanilla Ice Cream with Chocolate Sauce



Desserts| Desserts

Citron & kolatarte .........cccooooveiiiiiiiii e 155:-
Kanderad citron, mjélkchoklad glass
Lemon & caramell tarte, candied lemon, milk chocolate ice cream

Sommeliern rekommenderar: Beerenauslese Welschriesling 145 :-

Klassisk creme bBriale ..o 125:-

Sommeliern rekommenderar : Royal tokaj/ Sauternes 145 :-

Choklad Tryffel ... 39:-

Sommeliern rekommenderar : Espresso & Avec

Wrangebackost Ost & Tradgardsylt.........................c....... 125:-
Hemkokt sylt pa Hallon & Aronia fran tradgarden

Cheese & Garden jam made from choke berries & raspberries
from the garden

Sommeliern rekommenderar : Muscat Ottonel Auslese 145 :-



