STARTERS

SOUSED HERRING 'MATJIESSILL

Sour cream — Potatoes — Chives — Rye bread
Beurre Noisette crumbs

Allergens: Lactose, Milk Protein, Gluten, Fish

CAPRESE

Cream of grilled tomatoes — Tomatoes — Levain bread
Mozzarella — Green tomato soup

Allergens: Milk Protein, Lactose, Gluten, Onion, Sulphite, Citrus

STEAK TARTARE

Topside of beef — Emulsion of caramelized onion

Pickled carrots — Deep-fried potatoes
Allergens: Onion, Egg, Mustard, Sulphite, Milk Protein

CURED SALMON

Deep-fried potatoes — Pickled mustard seeds

Dill mayonnaise
Allergens: Mustard seeds, Egg, Sulphite, Fish

BEETS

Whipped Brillat Savarin — Poached golden beet
Baked beetroot — Frisée lettuce — Raspberries

Allergens: Lactose, Milk Protein, Stone fruit, Citrus

175 SEK

165 SEK

165 SEK

175 SEK

160 SEK

WINES ESPECIALLY SELECTED BY OUR SOMMELIER

2 glasses — 285 SEK
3 glasses — 360 SEK
4 glasses — 460 SEK

MAIN COURSES

CHAR 285 SEK

Broccoli — Cucumber — Mussel butter sauce
Dill - Trout roe

Allergens: Milk Protein, Mussels, Fish, Citrus

HALIBUT 520 SEK

Beurre Noisette — Sweetheart cabbage — Griddled lemon
Horseradish — Leeks

Allergens: Fish, Citrus, Milk Protein

SWEETHEART CABBAGE 255 SEK

Cream of Broccoli — Buttered cabbage consommé
Gotland Lentils — Pickled cucumber — Warm chickpea puree

Allergens: Legume, Milk Protein, Citrus, Garlic

JERUSALEM ARTICHOKE 265 SEK

Marcona almonds - Asparagus — Tomatoes
Herb emulsion — Bellaverde

Allergens: Almonds, Egg, Sulphite

OVERNIGHT PORK BELLY 275 SEK

Ramson - Pak Choi — Deep-fried new potatoes
Buttery gravy

Allergens: Milk protein

RIB-EYE OF VEAL 285 SEK

Tomatoes — Basil cream — Griddled gem lettuce
Baked onion

Allergens: Mustard, Egg, Milk Protein

”Too much of a good thing
can be wonderful. ”

Mae West



DESSERTS

STRAWBERRIES, WHITE CHOCOLATE & ALMONDS 160 SEK

Vanilla-marinated strawberries — White chocolate foam
Toasted almonds — Strawberry sorbet

Allergens: Milk protein, Almond

RHUBARB, YOGHURT & RASPBERRIES 160 SEK

Yoghurt panna cotta — Poached rhubarbs
Lemon curd — Raspberry sorbet

Allergens: Stone Fruit, Milk Protein, Citrus

CHOCOLATE, MASCARPONE & HAZELNUTS 160 SEK

White chocolate & mascarpone mousse — Toasted white chocolate
Salted toffee sauce — Chocolate sorbet — Toasted hazelnuts

Allergens: Milk Protein, Lactose, Hazelnuts

RASPBERRIES, CHOCOLATE & VANILLA 160 SEK

Raspberry mousse — Milk chocolate crémeux — Bitter chocolate crumbs
Vanilla ice cream — Fresh raspberries

Allergens: Egg, Milk protein, Stone fruit
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A LA CARTE

We find our inspiration in the four seasons and our dishes
are almost always made from local produce available during
that particular season. That our ingredients are locally
sourced as much as possible is very important to us for many
different reasons. Both for the environment and for the taste.

Our goal is to give you an overall delightful experience,
where the food and beverage complement each other.
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