SNACKS

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

FORRATT

Ostron “Lilia Legris” med tillbehér 60:-/st
Halstrad dykfangad pilgrimsmussla, vispad stenbitsrom, 195:-
krispig potatis, sandefjordsas, spritdrtor och ramsloks-

olja

Smorstekt vit sparris, pocherat agg, brynt smor 195:-
hollandaise, rostad valenciamandel, currylok, riven
tryffelpecorino och frisésallad

Tartar pa oxinnanlar, inkokt |6k, krispig jordartskocka, 195:-
dragonmajonnds och riven comté

VARMRATT

Kolgrillat godkalvrack, spritartor, arancini, ramslok, 395:-
vit sparris, smérad kycklingbuljong och férskriven tryffel

Sotad gulfenad tonfisk, blomkalscreme, sesamstekt 375:-
shiitake, friterad blomkal, picklad chili, ponzu, krispiga
nudlar och koriander

Smorstekt gosfilé, friterad jordartskocka, vit sparris, 395:-
bondbo6na, sandefjordsas och 16jrom fran bottenviken

Gnocchi, vit sparris, ramslok, rostad valenciamandel, 295:-
friterad silverlok, tryffel beurre blanc och lagrad parmesan

Skaldjursfat (forbestéllning) dagspris
hummer, krabbklor, havskridftor, ostron, rékor,
rékta rdkor samt tillbehor

Dagens tavla dagspris

DESSERT

Rabarberbavaroise, torkad mandelkaka, kanderad 159:-
pekanndt, inkokt rabarber och graddfilssorbet

Mjolkchokladbrilée, farska bar och vaniljglass 149:-

Utvalda ostar med tillbehor 169:-

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

Butter-fried scallops, whipped lumpfish roe, crispy 195:-
potatoes, sandefjord sauce, garden peas and ramson oil

Butter-fried white asparagus, poached egg, browned 195:-
butter hollandaise, roasted valencia almonds, curry
onion, grated truffle pecorino and frisée salad

Tartar of beef, pickled onion, crispy jerusalem artichoke, ~ 195:-
tarragon mayonnaise and grated comté

MAIN COURSE

Charcoal-grilled veal rack, garden peas, arancini, 395:-
ramson, white asparagus, buttered chicken broth and
fresh grated truffle

Smoked yellowfin tuna, cauliflower cream, sesame fried ~ 375:-
shiitake, deep-fried cauliflower, pickled chili, ponzu,

crispy noodles and coriander

Butter-fried pike perch fillet, deep-fried jerusalem artichoke, 395:-
white asparagus, broad beans, sandefjord sauce and bleak

roe from bottenviken

Gnocchi, white asparagus, ramson, roasted valencia 295:-
almonds, deep-fried silver onion, truffle beurre blanc

and aged parmesan

Seafood platter (pre-order) daily price
lobster, crab claws, langoustines, oysters, prawns

and smoked prawns with accessories

Today's special daily price

DESSERT

Rhubarb bavaroise, dried almond cake, candied pecans, 159:-
cooked rhubarb and sour cream sorbet

Milk chocolate brllée, fresh berries and vanillaice cream  149:-

Selected cheeses with accessories 169:-

In case of allergies, please contact the staff



