SNACKS

Ostron Gillardeau med tillbehor 60:-/st
Friterade flasksvélar med chilimajonnas 70:-
Kokt havskrafta, aioli och brod dagspris/st
Saltrostade valenciamandlar/tryffelmandlar 70:-
Oliver Nocellara 70:-
Tryffel- och parmesansalami, 8og 120:-

FORRATT

Skagen pa hembakat filmjolksbrod, 16jrom, rédIok, 225:-
sallad, citron och dill

Matjessill pa morkt brod, creme fraiche, rodIok, krispigt — 195:-
bacon, potatis, sirap och dill

Oxtartar, curryinkokt I8k, tryffelmajonnas, krispig potatis, =~ 215:-
cornichons, lagrad ost och krasse

195:-
Burrata, migas, vikentomat, inkokt persika, basilika och
krispig chiliolja

VARMRATT

Sotad tonfisk, grillad hjartsallad, chilimajonnas, friterad 395:-
vitlok, ponzu, marinerad kal, rattika, sesamfron och sotad
gurka

Bakad roding, gron sparris, bjdrepotatis, bakad gulbeta,  395:-
bladspenat, 16jrom och beurre blanc

Smorbakad hummerstjart, rodcurryemulsion, sallad pa 495:-
fankal och gurka, broccolini, rosti, citronvindgrett och
rostade valenciamandlar

Svensk oxfilé, gron sparris, portabellosvamp, picklad réd-  395:-
16k, bladspenat, friterad bjarepotatis och gronpepparsas

Rotsellerishawarma, marinerad rod spetskal, sotad gur-  295:-
ka, grillad hjartsallad, yoghurt, vitlok och syrlig tomat-

dressing

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

rékta riikor samt tillbeh6r

Dagens tavla dagspris

DESSERT

Jordgubbssorbet, farska jordgubbar, brynt smorkaka, 149:-
vaniljcreme och stekt havre

Mork chokladcréme, salt kolasas, rostade hasselnétter, 149:-
bjornbar, hasselndtsskum och vaniljglass

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

Vid allergier vinligen kontakta personalen

SNACKS

Oysters Gillardeau with side dishes 60:-/p
Fried pork rinds with chili mayonnaise 70:-
Boiled langoustine, aioli and bread daily price/p
Salted valencia almonds/truffle almonds 70:-
Olives Noccelara 70:-
Truffle & parmesan salami 8og 120:-

STARTER

Skagen on homemade dark bread, bleak roe, red onion, 225:-
salad, lemon and dill

Herring on dark bread, créme fraiche, red onion, crispy ~ 195:-
bacon, potatoes, syrup and dill

Tartar of beef, curry, boiled onions, truffle mayonnaise, 215:-
crispy potatoes, cornichons, aged swedish cheese and cress

Burrata, migas, tomato from Viken, peach, basil and 195:-
crispy chili oil

MAIN COURSE

Blackened tuna, grilled heart lettuce, chilimayonnaise,  395:-
fried garlic, ponzu, marinated cabbage, black radish,
sesame seeds and grilled cucumber

Baked char, green asparagus, potatoes from Bjare, 395:-
baked yellow beet, spinach, bleak roe and beurre blanc

Butter-baked lobster tail, red curry emulsion, fennel and 495:-
cucumber salad, broccolini, rosti, lemon vinaigrette and
roasted valencia almonds

Swedish fillet of beef, green asparagus, portabello 395:-
mushroomes, pickled red onion, spinach, deep-fried

potatoes from Bjdre, green pepper sauce

Celery Shawarma, marinated red cabbage, blackened = 295:-
cucumber, grilled heart lettuce, yogurt, garlic and sour
tomato dressing

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

and smoked prawns with accessories

Today'’s special daily price

DESSERT

Strawberry sorbet, fresh strawberries, browned butter 149:-
cake, vanilla cream and carmelized oats

Dark chocolate cream, salted caramel sauce, roasted hazel- 149:-
nuts, blackberries, hazelnut foam and vanilla ice cream

Selected cheeses from “the cheese and deli bar” 179:-
with accessories

In case of allergies, please contact the staff



