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SNACKS

Friterad Kronértskocka

Basilikacreme & parmesan
Fried artichoke, basil cream & Parme

Gréna Oliver

Green olives

Kroketter
Langkort hogrev med vitlsk, chili & ramsloksem

Slow-cooked ic, chili & wild on

FORRATT
STARTERS

Kalixléjrom - Smérstekt levain - Citron

40 g lsjrom fran Kalix, smorstekt levain, vispad smetanaq, ci
40g Kalix vendace roe, whipped smetana, lemon, red onion &

Rabiff - Dijon - Cornichons - Ramslsk
Handskuret & héngmérat svenskt oxinnanlér, dijo
ramsloksemulsion, friterad potatis, parmesan & pickla
Swedish top round of beef, Dijon mustard, chopped corni
emulsion, fried potatoes, Parmigiano Reggiano & pickled re

Vit sparrissoppa - Tryffel - Bondbéna

Sotad vit sparris, blancherade bondbénor & spritdrter,
creme pa murkla & tryffel & briochekrutonger

White asparagus soup with charred white asparagus,
blanched broad beans & green peas, morel & truffle cream & brioche ¢

Regnbége - Forellrom - Apple

Rasockergravad regnbdage, graddfilsterrin, torkade svarta oliver,
forellrom, dppelskum & fankalscrudité

Raw sugar-cured salmon, sour cream terrine, dried black olives, trout roe,
apple foam & fennel crudité



¥
PAPAS

—— RESTAURANG & BAR ——

VARMRATT
MAIN COURSE

Havsabborre - Mangold - Citron 39
Grillad havsabborre fylld med m
potatis, 6rtsallad & crudité pa fén
Grilled sea bass filled with chard & h
herb salad & fennel crudité

d & 6rter, Beurre Blanc, citronconfitera

c, lemon confit potato

Varlamm - Sparris - Ramslsék crssserssesssesssnss 3

Grillat svenskt héngmérat lamm, grillad grén sparris,
rostad vitlskspuré, ramsléksolja, rostad jorddr
Grilled Swedish dry-aged lamb, grilled green a
white asparagus crudité roasted garlic purée, w

roasted jerusa red wine jus

arinerad zucchini,
Seared Arctic char fillet, blue m
lemon-marinated zucchini, sautéed b

Kalventrecote - NGSSIOr - Vita DOnOr . st s bt tttthcsccossssesssessns
Grillad svensk kalv fran Ostra Vrenninge, vitlsksste

karamelliserad endiv, rosmarinsky & vit bénpuré
Grilled swedish veal from Ostra Vrenninge, garlic-sautée

caramelized endive, rosemary jus & white bean purée

Pasta Scampi
Chili - & vitlosksmarinerade jatterdkor, vitt vin, linguine, ruccola,
kérsbarstomater & Parmigiano Reggiano
Chili & garlic-marinated king prawns_ white wine, lingu
cherry tomatoes & Parmigiano Reggiano

Falafel - Mynta - Citron. . rsssmssmmssssssmssssmssssssssssssssssssssssssssssssses SSMSRAM S e
Friterad gronartsfalafel, syrad gurka, inkokt fankal, citronemulsio

myntayoghurt & értsallad
Fried green pea falafel, pickled cucumber, braised fennel lemon emu
mint yogurt & herb salad

SIDES
Rédvinssky 55
Pommes frites 65
Dillslungad Bjérepotatis 55
Grillat levainbrsd 25
Side sallad 45



	SNACKS
	FÖRRÄTT STARTERS
	VARMRÄTT MAIN COURSE
	Havsabborre - Mangold - Citron…………………………………………………….……………………..………………..395 Grillad havsabborre fylld med mangold & örter, Beurre Blanc, citronconfiterad potatis, örtsallad & crudité på fänkål Grilled sea bass filled with chard & herbs, Beurre Blanc, lemon confit potatoes,  herb salad & fennel crudité
	Vårlamm - Sparris - Ramslök………………………………………………..…………..……..…………………………………385 Grillat svenskt hängmörat lamm, grillad grön sparris, crudité på vit sparris,  rostad vitlökspuré, ramslöksolja, rostad jordärtskocka &, rödvinssky Grilled Swedish dry-aged lamb, grilled green asparagus,  white asparagus crudité, roasted garlic purée, wild garlic oil,  roasted jerusalem artichoke & red wine jus
	Röding - Blåmusslor - Tomater………………………………………..……….……………………....…………………........365 Halstrad rödingfilé, skum på blåmussla & saffran, bakade tomater,  citronmarinerad zucchini, sauterade blåmusslor & ärter Seared Arctic char fillet, blue mussel - & saffron foam, roasted tomatoes,  lemon-marinated zucchini, sautéed blue mussels & green peas
	Kalventrecôte - Nässlor - Vita bönor…..…………………………………..……….……………………....……........425 Grillad svensk kalv från Östra Vrenninge, vitlöksstekta nässlor,  karamelliserad endiv, rosmarinsky & vit bönpuré Grilled swedish veal from Östra Vrenninge, garlic-sautéed nettles,  caramelized endive, rosemary jus & white bean purée
	Falafel - Mynta - Citron…………………………………………………………………………………………………………………285 Friterad grönärtsfalafel, syrad gurka, inkokt fänkål, citronemulsion,  myntayoghurt & örtsallad Fried green pea falafel, pickled cucumber, braised fennel, lemon emulsion, mint yogurt & herb salad


