SNACKS

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

FORRATT

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

Sotad tonfisk, pico de gallo, picklad jalapefio, koriander, ~ 215:-
chipotlemajonnds, hjartsallad och krispig tortilla

Tartar pa oxe, gron currymayo, shimejisvamp, sticklok, 215:-
chilisesam, friterat rispapper och togarashi

Graddstekta kantareller pa focaccia med picklad silverlok, 195:-
frisésallad och riven tryffelpecorino

VARMRATT

1 kg hjartmusslor “smdrad bouillabaisse” med picklad 295:-
chili, bréd och aioli

Smorstekt halleflundra “Sterling” med blomkalscreme,  425:-
skaldjurskrokett, rostad morot, gulbeta, havskraftsskum

och grillad citron

Ibérico secreto “Bellota” med creamed corn, jalapefio, 395:-
rostad paprika, friterad potatis, sotad sticklok

och romescosas

Svensk oxfilé, smorstekta kantareller, vaxbonor, friterad ~ 425:-
potatis, café de paris-smor och tryffelsky

Friterad polenta, smorstekta kantareller, kronartskocka, 295:-
romescosas, rostad paprika och sotad sticklok

Skaldjursfat (férbestallning) dagspris
hummer, krabbklor, havskréftor, ostron, rékor,
rékta réikor samt tillbeh6r

Dagens tavla dagspris

DESSERT

Blabarssorbet, farska blabar, mazarin, vit chokladcréme,  149:-
bakad vit choklad och lakrits

Lemontart, torkad karamell, vispad farskost, karamellglass 149:-
och basilika

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

Blackened tuna, pico de gallo, pickled jalapefio, corian- ~ 215:-
der, chipotle mayonnaise, heart lettuce, crispy tortilla

Beef tartare, green curry mayo, shimeji mushrooms, 215:-
spring onions, chili, sesame, fried rice paper and togarashi

Cream-fried chanterelles on focaccia, pickled silver onion,  195:-
frisée salad and grated truffle pecorino

MAIN COURSE

1 kg cockles “buttered bouillabaisse” with pickled chili, 295:-
bread and aioli

Butter-fried halibut “Sterling” with cauliflower cream, 425:-
shellfish croquette, roasted carrot, beetroot, langoustine
foam with grilled lemon

Iberico Secreto “Bellota” with creamy corn, jalapefio, 395:-

roasted peppers, fried potatoes, blackened onions and
romesco sauce

Swedish fillet of beef, butter-fried chanterelles, wax 425:-
beans, fried potatoes, café de paris butter and truffle

gravy

Fried polenta, butter-fried chanterelles, artichoke, 295:-
romesco sauce, roasted peppers and blackened onions

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

Today's special daily price

DESSERT

Blueberry sorbet, fresh blueberries, mazarin, white 149:-
chocolate cream, baked white chocolate and liquorice

Lemon tart, dried caramel, whipped cream cheese, 149:-
caramel ice cream and basil

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

In case of allergies, please contact the staff



