SNACKS

Saltrostade marconamandlar 70:-
Oliver 60:-
Ostron Gillardeau med tillbehor 60:-/st
ryffel- & parmesansalami 8og 110:-

FORRATT

Skagen pa hembakat filmjélksbrod med I6jrom, rédlok,  195:-
sallad, citron och dill

Sotad froyalax med rokt forellrom, krondillspicklad 195:-
gurka, krispig potatis, rdhyvlad radisa, brynt smor

majonnas och ortsallad

Tartar pa oxe med créme pa dggula, cornichons, 195:-
schalottenldk, dijonnaise, riven pepparrot, kapris och
potatischips

Smorstekt brioche med friterat lantdgg, graddstekta 195:-
kantareller, picklad pepparrot, tryffelpecorino

VARMRATT

Smorpocherad hummer med sotad baby gem, 465:-
broccolini, picklad gulbeta, krispig jordartskocka och

brynt smor hollandaise

Smoérstekt gos fran ringsjon med krispig rosti, primérmorot,  395:-
currypicklad 16k, broccolini, saltrostad marconamandel,

kalixlojrom och beurre blanc

Lagtempererad oxfilé med smorstekta kantareller, bakad ~ 395:-
silverlok, grasloksolja, krispig potatiskaka och rédvinssky

Risotto med smorstekta kantareller, bakad 16k, 6rtsallad, 295:-
rostad mandel, parmesan och farskriven tryffel

Skaldjursfat dagspris
hummer, krabbklor, havskraftor, ostron, rakor,
rokta rakor samt tillbehor

Dagens tavla dagspris

DESSERT

Appelsorbet med kardemummakaka, pressat &pple, 149:-
rostad havre och creme brilée-skum

Mork chokladkrém med nétcrumble, salt kolasas, bjornbar  149:-
och graddfilsglass

Utvalda ostar fran “Ost & delibaren” med tillbehor 179:-

Vid allergier vinligen kontakta personalen

SNACKS

Salt-roasted Marcona almond 70:-
Noccelara olives 60:-
Oysters Gillardeau with accessories 6o:-/p
Truffle- & parmesan salami 8og 110:-
Toast skagen, shrimps, mayonnaise on homemade dark ~ 195:-
bread with roe, red onion, salad, lemon and dill

Blackened salmon with smoked trout roe, dill pickled 195:-
cucumber, crispy potatoes, raw grated radish, browned

butter mayonnaise and herb salad

Tartar of beef with cream on egg yolk, cornichons, 195:-
shallots, dijonnaise, grated horseradish, capers and

potato chips

Butter-fried brioche with fried country egg, cream-fried 195:-
chanterelles, pickled horseradish, truffle pecorino
Butter-poached lobster with blackened baby gem, 465:-
broccolini, pickled beetroot, crispy jerusalem artichoke

and browned butter hollandaise

Butter-fried pike perch from ringsjon with crispy rosti, 395:-
mini carrot, curry pickled onion, broccolini, salt-roasted

marcona almond, kalix roe and beurre blanc

Low-temperature fillet of beef with butter-fried chan- ~ 395:-
terelles, baked silver onion, chive oil, crispy potato cake

and red wine gravy

Risotto with butter-fried chanterelles, baked onion, 295:-
herb salad, roasted almonds, parmesan and fresh

grated truffle

Seafood platter daily price
lobster, crab claws, langoustines, oysters, prawns

and smoked prawns with accessories

Today's special daily price
Apple sorbet with cardamom cake, pressed apple, 149:-
roasted oats and creme brilée foam

Dark chocolate cream with nut crumble, salty caramel 149:-
sauce, blackberries and sour cream ice cream

Selected cheeses from “Ost & delibaren” with accessories ~ 169:-

In case of allergies, please contact the staff



