
SNACKS

Friterad Kronärtskocka.………………………………………………………………………………………….……..…..……..……85:-
Basilikacrème & parmesan
Fried artichoke, basil cream & Parmesan

Gröna Oliver……………………………………………………………………………………….……………………………….………..………55:-
Green olives

FÖRRÄTT
STARTERS

Kalixlöjrom - Smörstekt levain - Citron….………………..………………………………………………………..295:-
40 g löjrom från Kalix, smörstekt levain, vispad smetana, citron, rödlök & gräslök
40g Kalix vendace roe, whipped smetana, lemon, red onion & chives

Råbiff - Dijon - Äggula - Potatis………………….………..……………….……………….…….………………………..195:-
Hängmörat oxinnanlår, dijonaise, Bjäre chips, picklade trattkantareller, bakad
rödbeta, picklad silverlök & gravad äggula
Tender beef, dijonnaise, Bjäre chips, pickled chanterelles, baked beetroot, 
pickled silver onion & cured egg yolk

Vit sparris - Tartelett - Gammelknas……………………………….………………………………………..…………185:-
Tartelett fylld med Gammelknascrème, bakad vit sparris, inlagda äpplen, 
jalapeno pulver & picklad potatis
Tartlet filled with cream of aged cheese, baked white asparagus, pickled apples, 
jalapeño powder & pickled potato

Jordärtskocksoppa - Anklever - Pilgrimsmussla………………………………..……….………………..205:-
Halstrad pilgrimsmussla med rostad jordärtskocka, anklevermousse,
jordärtskocksoppa, saltbakad rotselleri & dill
Grilled scallop with roasted Jerusalem artichoke, duck liver mousse, 
Jerusalem artichoke soup, salt-baked celeriac & dill



VARMRÄTT
MAIN COURSE

Skrei - Spetskål - Salvia…………………………………………………….……………………….………………………………..395:-
Bakad torskrygg med örtstekt panko, parmachips, salviabakad spetskål,
citronsmörsås, bakade tomater & kronärtskocka
Baked cod loin with herb-fried panko, Parmesan crisps, sage-roasted pointed
cabbage,
lemon butter sauce, roasted tomatoes & artichoke

Ryggbiff - Potatisterrin - Svartpeppar………………………………………….…………..……..……………….425:-
Grillad ryggbiff med friterad potatisterrin, sky med fermenterad svartpeppar,
dragonemulsion & säsongens primörer
Grilled sirloin steak with fried potato terrine, jus with fermented black pepper, 
tarragon emulsion &  seasonal vegetables

Secreto - Gremolata - Morot………………………………………………..……….……………………....……………........325:-
Grillad svensk secreto, gremolata, morotspuré, rostade rotfrukter, 
picklad röd steklök & syrad rödkål
Grilled Swedish secreto, gremolata, carrot purée, roasted root vegetables, 
pickled red onion & fermented red cabbage

Pasta Scampi……………………………………………………………………………………………..…………..……………………….…295:-
Chili - & vitlöksmarinerade jätteräkor, vitt vin, linguine, ruccola, 
körsbärstomater & Parmigiano Reggiano
Chili & garlic-marinated king prawns, white wine, linguine, arugula, 
cherry tomatoes & Parmigiano Reggiano

Spetskål - Rotselleri - Gotlandslins - Beurre Blanc……………………………………………………295:-
Grillad spetskål, rotselleripuré, sauterade gotlandslinser, 
Beurre blanc med persiljeolja & rostade hasselnötter
Grilled pointed cabbage, celeriac purée, sautéed Gotland lentils, 
Beurre blanc with parsley oil & roasted hazelnuts


