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SNACKS

Friterad Kronértskocka

Basilikacreme & parmesan
Fried artichoke, basil cream & Parme

Gréna Oliver

Green olives

K OK @I @T s eresnrscressssssssssssssssssssssssassssssssssssssssssssssssssessssens MASSIARO AR ARS AR AR e e bR Re e ..
Langkort hogrev med vitlsk, chili & ramsloksem

Slow-cooked ic, chili & wild on

FORRATT
STARTERS

Kalixléjrom - Smérstekt levain - Citron
40 g lsjrom fran Kalix, smérstekt levain, vispad smetana, citr
rédlok & graslok

40g Kalix vendace roe, whipped smetana, lemon, red onion & chiv

Rabiff - Dijon - Cornichons - Ramslok.......nes
Handskuret & hdngmbro’r svenskt oxinnanléar, dijon, ha
ramsléksemulsion, friterad potatis, parmesan & picklad ro
Swedish top round of beef Dijon mustard chopped cornichon
fried potatoes, Parmigiano Reggiano & pickled red onion

Makrill - Citron - Primérer - Bj&repotatis

Grillad & lattrskt makrill, primérsa”od, citronemulsion,
confiterad farskpotatis fran Bjare & brynt smér
Grilled & lightly smoked mackerel, spring vegetable salad, lemon emulsio
confit local potatoes & browned butter

Betor - Fetaost - Balsamico

Variation p& betor fran lokala gardar, friterad fetaost, balsamico,
basilikavindgrett, rostade valnstter, honung & timjan

A variation of beets from local farms, fried feta cheese, balsamico,
basil vinaigrette, roasted walnuts, honey & thyme

Vit sparris - Ramslék - Bresaola 210

Bakad vit sparris, ramsloksveloté, bresaola fran Lindegrens,

friterad 6k, bakad radisa & értsallad

Baked white asparagus, wild garlic velouté bresaola from local farms,
fried onion, roasted radish & herb salad
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VARMRATT
MAIN COURSE

Havsabborre - Mangold - Citron 405
Grillad havsabborre fylld med mangold & érter, Beurre Blanc,
udité pé& fankal

citronconfiterad potatis, értsallad
Grilled sea bass filled with chard &

lemon confit potatoes, herb salad &

Lamm - Chimichurri - Sparris.. .. ittt ittt ...
Grillat svenskt héngmérat lamm, chimichurr
med rostad vitlok & timjan, réd steklok & gro
Grilled Swedish dry-aged lamb, chimichurri, ro
potato terrine with roasted garlic & thyme, red

.......

roe, sugar snaps, sautéed soybea

Ryggbiff - Bjarepotatis - Bénor.......... . ...
Grillad ryggbiff, pepparsds, sauterade gréna bo
primér morot & friterad nypotatis fran Bjére
Grilled sirloin steak, pepper sauce, sautéed green bean
spring carrots & fried new potatoes from Bjére

Pasta Scampi
Chili - & vitlosksmarinerade jatterdkor, vitt vin, linguine, ruccola,

korsbarstomater & Parmigiano Reggiano
Chili & garlic-marinated king prawns, white wine, [i
cherry tomatoes & Parmigiano Reggiano

Falafel - Mynta - Citron. e ansssmssmssssssssmsssssssssssssssssssssssssssssssess SASSAASSARR I v
Friterad grondrtsfalafel, syrad gurka, inkokt fénkal, citronemulsi

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

SIDES
Rédvinssky 55
Pommes frites 65
Dillslungad Bjarepotatis 55
Grillat levainbréd 25
Side sallad 45
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	FÖRRÄTT STARTERS
	VARMRÄTT MAIN COURSE
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	Lamm - Chimichurri - Sparris………………………………………………..…………..……..………………………..………395 Grillat svenskt hängmörat lamm, chimichurri, romescosås, potatisterrin  med rostad vitlök & timjan, röd steklök & grön sparris Grilled Swedish dry-aged lamb, chimichurri, romesco sauce,  potato terrine with roasted garlic & thyme, red pearl onions & green asparagus
	Röding - Sandefjordsås - Stenbitsrom……………………………….……………………....…………………........325 Halstrad rödingfilé, Sandefjordsås, gröna örter, ramslöksolja,  stenbitsrom, sockerärter, sauterade sojabönor, vit sparris,  broccoli & bakade tomater Pan-seared Arctic char, Sandefjord sauce, fresh herbs, wild garlic oil & lumpfish roe, sugar snaps, sautéed soybeans, white asparagus, broccoli & roasted tomatoes
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