RHUBERRY

Citadelle Dry Gin, Boge Brinneri Rabarber, Chemistry Rhubarb Soda NV Mogét & Chandon Impérial 185:- 1095:-
Citadelle Dry Gin, Boge Brinneri Rhubarb, Chemistry Rhubarb Soda NV Veuve Clicquot Yellow Label 1195:-
FRIED CHEESE Friterad getost, getostkram, saltbakade betor, ~ 195:- NV Moét & Chandon Ice Impérial 1395:-
PEACHES frisésallad, puffat ris, honungsglaze NV Moét & Chandon Impérial Rosé 1695:-
Plantation Rom, Persika, Mynta, Passionsfruktsskum Fried goat cheese, goat cheese cream, salt baked beets, frisée, 2012 Dom Peri gnon Vintage 4300:-
Plantation Rum, Peach, Mint, Passionfruit foam puffed rice, honey glaze ’
2013 Dom Perignon Vintage 4100:-
CREAMY SOUP Soppa pa grona értor, drttartare, mandelmjolk, 175:-
saffranstuile, kycklingbuljong
Pea soup, chicken stock, pea tartare, almond milk, saffron tuile
LOBSTER TACO x2 Hummerrora, gyozaskal, picklad fankal,  265:-
Creamy Lobster, fried gyoza, pickled fennel
STEAK TARTARE Kalvrabift, attiksmajonnis, halv/hel 220:-/340:- .
picklad morot, rostad 16k, dillolja, gammel knas PANNACOTTA Angssyrasorbet, rostad vitchoklad pannacotta, 140:-
Veal tartare, vinegar mayonnaise, pickled carrot, crispy onion, dill oil, gammel knas cheese mandelsmul
Sorrel sorbet, roasted white-chocolate panna cotta, almond crumble
OYSTER Ostron, champagnevinager, tabasco, citron, 45:-/st 235:-/6st CHOCOLATE Chokladkaka, rabarberkompott, havrejord, 155:-
schalottenldk tonka/kardemumma glass
Oyster, champagne vinegar, tabasco, lemon, shallots Chocolate cake, rhubarb compote, oats, tonka/cardamom ice cream
CAVIAR Beach House Caviar 30g, boyetebhmer, smetana 695:- CAESAR SALAD Majskycklingbrost, gurka, tomat, silverlok, 275:- CREME BRULEE Saffran, salmbirskompott 125:-
Beach House Caviar 30g, buckwheat blinis, smetana med vodka 795:- bacon, parmesan, é')rtpanko Créme Brilée, saffron, salmonberry compote
LOJROM 15g fran Bottenviken, hasselbackspotatis, 180:-/st Chicken breast, cucumber, tomatoes, white onion, bacon, parmesan, herbed panko
smetana, syrad schalottenlok .. ) ., TRUFFLE Hemgjord chokladtryffel 55:-
Bottenviken bleak roe 15g, hasselback potatoes, smetana, pickled shallots SHRIMP SAN.D WI.C H Handskalade rikor, brioche, frisésallad, ~ 245:- Chocolate truffle
& ’ ’ tomat, gurka, aggkram
KOREAN WINGS Kycklingvingar, bbg-sas, salladslok, 130:- Hand-peeled shrimp, brioche, frisee salad, tomato, cucumber, egg cream HOUSE ICE CREAM 80:-
SCehSzi;cI::g(I)/\I/lings, bbqg-sauce, green onions, sesame seeds STEAK FRITES Ryggbiff 200g, pepparsas, bellaverde, 415:- HOUSE SORBET 80:-
pommes frites
CORN ”RIBS” Friterad majskolv, zaatar, harissayoghurt 105:- Sirloin, pepper sauce, bellaverde, french fries
Fried corn cobs, zaatar, harissa yoghurt
PORK LOIN Svensk rapsgriskarré, honung-aprikos glaze, 340:-
CUCUMBER Krossad delikatessgurka fran Slite, sesamfron, 125:- gronsaker, salladsloksmajonnis, pommes frites
chili, salladslok Pork loin, honey-apricot glaze, veggies, spring onion mayonnaise, french fries
Smashed delicacy cucumber from Slite, sesame seeds, chili, green onions CHICKEN Friterad kyckling, gurka, 145:-
i L PIKE PERCH Halstrad gos, sparris, rokt forellrom, dillolja, 395:- ommes frites, ketchu
HOUSE .FRIES.PommeS frites, aioli 955 appelcidersmorsés, Saltb%lkad potatis J ghicken breast, cucumber,Ff)rench fries, ketchup
French fries, aioli Pike perch, asparagus, smoked trout roe, dill oil, apple cider butter sauce, salt baked
CHIPS O-chi ps 60:- potatoes FRIED FISH Fiskpannetter, gurka, 145:-
: — ommes frites, ketchu
Chips from local O-chips HOUSE VEGGIE Grillad spetskal, harrissayoghurt, 240:- Igried fish, cucumber, frenclf)l fries, ketchup

rodbetshummus, féankalsallad, saltbakad potatis

MARCONAMANDLAR 85:- Grilled pointed cabbage, harissa yoghurt, betroot hummus, fennel salad, salt baked potatoes






