
MATJESSILL färskpotatis, gräddfil, brynt smör, ägg,  195:-
rödlök, Wrångebäcksost 
Swedish herring, new potato, sour cream, browned butter, egg,
red onion, Wrångebäck cheese

STEAK TARTARE Råbiff Salame Milano,                    235:-
dijonnaise, syrad gurka, grillat levainbröd  
Steak tartare, Salame Milano, pickled cucumber, dijonnaise, grilled bread

KANTARELLTOAST Kantarellstuvning, brioche, silverlök, 215:-
picklade kantareller  
Chanterelle stew, brioche, silver onion, pickled chantarelles

S T A R T E R S

OYSTER Ostron, tabasco, citron 45:-/st 235:-/6st
Oyster, tabasco, lemon

CAVIAR Caviar Royal Sibirian 30g, brioche, smetana, syrad lök 695:-
Caviar Royal Sibirian 30g, bread, smetana med 2st 3cl vodka 795:-

HOUSE LEVAIN Levainbröd, husets smör 45:- 
Levain bread, house butter

GRILLED CORN Grillad majs, honung, smör, chili 70:- 
Grilled Corn, spiced honey, butter

OLIVES Bernal oliver 65:-
Bernal olives

HOUSE FRIES Pommes frites, aioli 95:-
French fries, aioli

PIMENTOS DE PADRON Grillade Pimentos, lime chilisalt 95:-
Grilled pimentos de padron, lime, chilisalt

CHARK Salsichichón Iberico 100:-
Salsichichón Iberico
 
CHÉVRE CHEESE Äppelmarmelad 95:-
Apple Marmelade

BOQUERONES  95:-
En vinagre

SOBRASADA Bredbar korv från Mallorca, 125:-
honung, grillad levain 
Sausage from Mallorca, honey, grilled levain

MARCONAMANDLAR 85:-
Marcona Almonds

S N A C K S

CAESAR SALAD Majskycklingbröst, gurka, tomat, silverlök,        275:-  
bacon, parmesan, örtpanko
Chicken breast, cucumber, tomatoes, white onion, bacon, parmesan, herbed panko

STEAK TARTARE Stor råbiff, Salame Milano,               330:-
dijonnaise, syrad gurka, pommes frites 
Steak tartare, Salame Milano, pickled cucumber, dijonnaise, french fries

RIB EYE Entrecôte, béarnaisesås, grillad ananas, pommes frites    420:-  
Rib eye, béarnaisesauce, grilled pineapple, served with french fries

HALIBUT Hälleflundra, potatispuré, bakad gotländsk morot,         435:- 
sandefjordssås, stenbitsrom, löjrom                              
Halibut, potatoe pure, gotlandic carrot, sandefjord sauce with lumpfish roe & vendace roe

SWEET POTATO Ugnsbakad, friterad sötpotatis, serveras med      245:- 
svarta bönor, cajun, färsk majs, picklad lök, tomat, avokado, 
vegansk dressing  
Cajun sweet potato, black beans, sweet corn, pickled onion, tomato, avocado, vegan
dressing

M A I N S

D E S S E R T

HOUSE MAGNUM Jordgubbssorbet, vitchoklad,                          150:- 
jordgubbsgelé, mynta 
Strawberry sherbet, white chocolate, strawberry jelly, mint

TRUFFLE Hemgjord chokladtryffel, havssalt, chiliflakes 75:-
Chocolate truffle, sea salt, chiliflakes

HOUSE ICE CREAM 80:-

HOUSE SORBET 80:-

( F ö r  b a r n  u p p  t i l l  8  å r ) 

CHICKEN Majskycklingbröst, pommes frites, ketchup            125:-          
Chicken, french fries, ketchup 

FRIED FISH Fiskpanetter, pommes frites, majonnäs                 125:-
Fried fish, french fries, mayonnaise

F O R  T H E  K I D S  

C H A M P A G N E

NV Moët & Chandon Impérial  1095:-
NV Veuve Clicquot Yellow Label  185:- 1095:-
NV Moët & Chandon Ice Impérial   1395:-
NV Moët & Chandon Impérial Rosé   1695:- 
2010 Dom Perignon Vintage   4300:-
2013 Deutz Amour de Deutz  4400:- 

S I G N A T U R E  C O C K T A I L S�
S I G N A T U R D R I N K A R  1 7 8 : - / 5 c l

	 	 	

	 	 	 	 RHUBERRY 
 Citadelle Dry Gin, Boge Bränneri Rabarber, Pink Grapefrukt

	 	 	 	

	 	 	 	 PEACHES
  Plantation Rom, Persika, Mynta, Passionsfruktskum

A l l e r g i e s ?  A s k  u s !

 




