SNACKS

Friterade spanska flasksvalar med chilimajonn 70:-
Saltrostade valenciamandlar/tryffelmandlar 70:-
Oliver Noccelara 60:-
Tryffel- & parmesansalami 8og 120:-

FORRATT

Ostron “Lilia Legris” med tillbehér 60:-/st
Tartar pa oxe, picklad schalottenlok, majonnas pa fer- 215:-
menterad kampotpeppar, krispig potatis, vasterasgurka

och riven vesterhavsost

Svampkrokett, karamelliserad Iokmarmelad, picklad 195:-
trattkantarell, krispig jordartskocka, libbsticka och lagrad

ostskum

Kalixldjrom, smérstekt brioche, isad 8k, inlagd gulbeta, ~ 265:-
brynt smoremulsion och grasloksskum

VARMRATT

Svamprisotto, svartkal, stekt kungsmussling, rostade 325:-
valenciamandl|ar, riven prastost, ortsallad och farskriven
vintertryffel

Smorstekt gosfilé fran ringsjon, skaldjurskrokett, chili, 395:-
sojabonor, sticklok, bakad pumpa, kalixI6jrom och brynt
smorhollandaise

Selekterad entrecote, rostad jordartskocka, bakad 395:-
rodbeta, fondantpotatis, tryffelcreme, timjansky och

farskriven tryffel

Skaldjursfat (forbestéllning) dagspris
hummer, krabbklor, havskréftor, ostron, rékor,

rékta rdkor samt tillbehor

Dagens tavla dagspris

DESSERT

Mork chokladcréme, mazarin, salt kolasas, kristalliserad 149:-
vit choklad, farska hallon och glass pa bourbonvanil]

Creme brilée 149:-

Utvalda ostar med tillbehor 179:-

Vid allergier viinligen kontakta personalen

SNACKS

Fried spanish pork rinds with chili mayonnaise 70:-
Salted valencia almonds/truffle almonds 70:-
Olives Noccelara 60:-
Truffle & parmesan salami 8og 120:-

STARTER

Oysters "Lilia Legris” with accessories 60:-/p

Tartar of beef, pickled shallots, mayonnaise on fermented =~ 215:-
kampot pepper, crispy potatoes, vasteras cucumber and
grated vesterhavs cheese

Mushroom croquette, caramelized onion marmalade, 195:-
pickled chanterelle, crispy jerusalem artichoke,
lovage and aged cheese foam

Bleak roe from kalix, butter-fried brioche, iced onion, pick- 265:-
led yellow beet, browned butter emulsion and chive foam

MAIN COURSE

Mushroom risotto, black cabbage, fried king-oyster 325:-
mushroom, roasted valencia almonds, grated parmesan
cheese, herb salad and fresh grated winter truffle

Butter-fried pike perch fillet from ringsjon, seafood 395:-
croquette, chili, soybeans, spring onions, baked pump-
kin, bleak roe from kalix and browned butter hollandaise

Selected entrecGte, roasted jerusalem artichoke, baked 395:-
beetroot, fondant potatoes, truffle cream, thyme gravy
and fresh grated truffle

Seafood platter (pre-order) daily price

lobster, crab claws, langoustines, oysters, prawns
and smoked prawns with accessories

Today's special daily price

DESSERT

Dark chocolate cream, mazarin, salted caramel sauce, 149:-
crystallized white chocolate, fresh raspberries and
bourbon vanilla ice cream

149:-
Créme brilée

Selected cheeses with accessories 179:-

In case of allergies, please contact the staff



