
SNACKS

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

Gröna Oliver……………………………………………………………………………….......……………………………….………..………55
Green olives

Kroketter………………………………….......………………………………………………….………………………………….………..………85
Långkokt högrev med vitlök, chili & gräslök
Slow-cooked prime rib with garlic, chili & chives

Goosebumps - 5g Imperial Ossetra Caviar & iskall Grey Goose…….……...……195
5g Imperial Ossetra Caviar & icecold Grey Goose

FÖRRÄTT
STARTERS

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

Råbiff - Betor - Gruyere………….………….….…………………….…………….……………….…………..………………..185
Råbiff på hängmörat oxinnanlår, picklade primörbetor, saltbakade betor, 
Dijonsenap, riven Gruyère, dragonemulsion, pommes allumette & krasse
Steak tartare of dry-aged beef, pickled beets, salt-baked beets,  
Dijon mustard, grated Gruyère, tarragon emulsion, pommes allumettes & cress

Gratinerade havskräftor - Grillad Lime - Surdegsbröd…………….……………….………245
Chili, vitlök & persiljegratinerade havskräftor, grillad lime & surdegsbröd
Chili, garlic & parsley gratinated langoustines, grilled lime & sourdough bread

Burrata - Spetskål - Pistage……………………………………………………………………………….…………………..185
Grillad spetskål, grönärtscreme, friterad kapris, rostade pistagenötter, 
surdegsflarn & basilikavinägrett
Burrata, grilled pointed cabbage, green pea cream, fried capers, roasted
pistachios, sourdough crisp & basil vinaigrette

Kantareller - Brioche - Västerbottensost……………………………………………………………..………..195
Kantarelltoast på smörstekt brioche, syrad silverlök, 
örtsallad & riven Västerbottenost
Chanterelle toast on butter-fried brioche, pickled pearl onions, 
herb salad & grated Västerbotten cheese



VARMRÄTT
MAIN COURSE

Ryggbiff - Padrones - Chimichurri..………………………………..……………….……………..……………….425
Grillad ryggbiff, pimientos padrones, chimichurri, 
bakade tomater & krasse
Grilled sirloin steak, padrón peppers, chimichurri, roasted tomatoes & cress

Majsanka - Kål - Tryffel………………………….....………….……………..…………..……..………………………………335
Knaperstekt ankbröst, madeirasås, friterad grönkål, rotselleri terrin med
savojkål, svart tryffel, karamelliserat äpple & krasse  
Crispy-skinned duck breast, Madeira sauce, crispy kale, celeriac & Savoy
cabbage terrine, black truffle, caramelised apple & cress

Gös - Kantareller - Beurre Blanc………………………………....…………………………………………............395
Halstrad gös från Ringsjön, smörstekta kantareller, bakad purjolök, 
Beurre blanc med färskpressad citron, syrad lök & dill
Pan-seared pike-perch from Lake Ringsjön, butter-fried chanterelles, 
roasted leek, Beurre blanc with freshly squeezed lemon, pickled onions & dill

Tonfisk - Brynt smör - Salsa Verde…………....………………………………..………………........................345
Grillad tonfisk med vitlök, brynt smör, bakade tomater, rädisa, 
salsa verde, grillad spetskål & örtsallad
Grilled tuna with garlic, brown butter, roasted tomatoes, radish, 
salsa verde, grilled pointed cabbage & herb salad

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

Blomkål - Chimichurri - Gotlandslinser………………………………………………………………..………295
Bakad blomkål, chimichurri, citronyoghurt, sauterade gotlandslinser, 
picklad blomkål, salvia tuilé, örtsallad & råhyvlad rädisa
Roasted cauliflower with chimichurri, lemon yogurt, sautéed Gotland lentils, 
pickled cauliflower, sage tuile, herb salad & thinly shaved radish

SIDES
Rödvinssky 65

Pommes frites 65
Dillslungad Bjärepotatis 55

Grillat levainbröd 25
Side sallad 45
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