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Forratter/ Starters

Toast Skagen.........oooiiiiiiiiiii 195:-

Handskalade rikor med majonnis, pepparrot, picklad r6dIok, citron & dill pa smorstekt
surdegsbrod

Mix of shrimp, mayonnaise and dill on pan-fried sourdongh bread with horseradish, pickled red onion & lemon

Kalix 10Jrom. ... 295:-

Pa smorstekt raraka med klassiska tillbehor
Fried hash brown with Swedish roe, red onion, sour cream, chives, lemon

R 195:-

Rabiff pa svensk oxfilé, serveras med silverlok, sega betor, enbir & kapris
Beef tartare, served with white onion, chewy beets, juniper berries & capers

Matjessill
Jast potatispuré, grillad potatis, dragon & smorsas pa champagnevinager
Leavened potato pure, grilled potato, tarragon & champagne vinegar butter sauce

LOKSOPPA. ..o 165:-

Soppa pa roscofflok serveras med karamelliserad 16kcréme, svart vitlok, smalok, pistage &
gruyereost

Roscoff onion soup served with caramelized onion créme, black garlic, onio

ns, pistachio & gruyére cheese

L8 .0 & & ¢

Prata med personalen om du har nigon allergi / Talk to the staff if you have any allergies
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Varmratter/ Main courses

KOTT/MEAT

Svensk OXTILE . oo, 495:-

Pepparstek med potatiskrutong, dragonsmér, smalék, pecorino & pepparsis
Pepper steak with potato crouton, tarragon butter, onions, pecorino & pepper sauce

Bt OOt . oo 435;-

Serveras med jalapefiopicklade cocktailtomater, grillad schalottenldk, vindgersky & mandelpotatis
Served with jalapeno pickled cocktail tomatoes, grilled shallots, vinegar sauce & almond potatoes

Rodvinsbriserad oxkind med potatispuré, tryffel, friterad persilja & rédvinssky
Red wine braised ox cheek with potato puré, truffle, fried parsley & red wine sance

R e, 295:-

Rabiff pa svensk oxfilé, serveras med silverlok, sega betor, enbir, kapris & friterad mandelpotatis
Beef tartare, served with white onion, chewy beets, juniper berries, capers & deep fried almond potatoes

L8 .0 & & ¢

Prata med personalen om du har nigon allergi / Talk to the staff if you have any allergies
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Varmratter/ Main courses

FISK, SKALDJUR & GRONT
FISH, SHEILL.FISH & VEGETABLES

SR OIS K . .o, 345;-

Serveras med potatispuré, purjolok, forellrom, sotade 16kar & grillad beurre blanc
Skrei cod served with potato puré, leek, trout roe, blackened onions & grilled beurre blanc

Rotsellers ... 295:-
Bakad rotselleri serveras med grillad beurre blanc, wrangebidcksost, smalok, hasselnotter, tryffel &
mandelpotatis

Baked celeriac served with grilled beurre blanc, Swedish Wrangebdck cheese, onions, hazelnuts, truffle & almond
potatoes

Toast SKa@eN.......oooiiiiie e 295:-

Handskalade rikor med majonnis, pepparrot, picklad r6dIok, citron & dill pa smorstekt
surdegsbrod
Misc of shrimp, mayonnaise and dill on pan-fried sourdough bread with horseradish, pickled red onion & lenon

Kalix 101rom. ... 445:-

P4 smorstekt riraka med klassiska tillbehor
Fried hash brown with Swedish roe, red onion, sour cream, chives, lemon

L8 .0 & & ¢

Prata med personalen om du har nigon allergi / Talk to the staff if you have any allergies
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Desserter/ Desserts

Svarvat dpple, sojamarang, dppelverjuskola, chokladganache, salt vaniljglass
Lathed apple, soy merengue, apple verjus fudge, chocolate ganache, salty vanilla ice cream

PIStage........oooiiiiii

Pistagebavaroise, hallon, vitchokladsorbet
Pistachio bavaroise, raspberry, white chocolate sorbet

Creme BrUlée. ...

Med farska bar
With fresh berries

Petit choux au craquelin, appelkompott, valnotsglass
Petit choux au craquelin, apple compote, walnut ice cream

Gt ONSOTD . e,

Med kaksmulor
Lemon sorbet with cookie crumbles

Handgjord chokladtryffel ...................

Fylld med muskotkola
Homemade chocolate truffle, filled with nutmeg caramel

L8 .0 & & ¢

Prata med personalen om du har nigon allergi / Talk to the staff if you have any allergies



