
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

FÖRRÄTTER
STARTERS

Hummerbisque - Pilgrimsmussla - Blomkål................................................................225
Krämig hummersoppa, pilgrimsmussla, blomkålscreme, 
citronolja med dragon, blomkål & skaldjursflarn
Creamy lobster soup, scallop, cauliflower purée, 
tarragon-infused lemon oil, cauliflower & seafood crisp

Hjorttartar - Lingon - Enbär.......................................................................................................185
Tartar på hjort, rårörda lingon, enbärsolja, rågflarn, 
dragonemulsion, syrad rotselleri, råhyvlat äpple & krasse
Venison tartare, stirred lingonberries, juniper oil, rye crisp, 
tarragon emulsion, pickled celeriac, raw apple & cress

Getost - Valnötter - Havtorn.......................................................................................................185
Gratinerad chevre chaud, saltbakade gulbetor, rostade valnötter, 
syrad havtorn, picklade polkabetor & örtsallad
Gratinated chèvre chaud, salt-baked golden beets, roasted walnuts, 
pickled sea buckthorn, pickled candy-striped beets & herb salad

SÄLLSKAPSMENY



VARMRÄTTER
MAIN COURSE

Tonfisk - Pumpa - Trattkantareller.....................................................................................345
Rosagrillad tonfisk, rostad pumpapuré, olivtapenade med 
kapris & sardeller, salviastekta kastanjechampinjoner, picklade
trattkantareller, tomatfond & polentaflarn
Rose-grilled tuna, roasted pumpkin purée, olive tapenade with capers &
anchovies, sage-fried chestnut mushrooms, pickled chanterelles, 
tomato broth & polenta crisp

Lamm - Aubergine - Pistage........................................................................................................415
Hängmörat svenskt höstlamm, rostad auberginepuré, 
svart vitlökscreme, pistage, bakad körsbärstomat, 
gräddkokt savojkål & lammsky
Dry-aged Swedish autumn lamb, roasted aubergine purée, 
black garlic cream, pistachio, roasted cherry tomato, 
creamy Savoy cabbage & lamb jus

Rotselleri - Ostronskivling - Grönkål - Pecannötter..........................................275
Grillad rotselleri, stekt ostronskivling, grönkål, svartkålsemulsion,
picklad shimejisvamp, rotselleriveloté & pecannötter
Grilled celeriac, pan-fried oyster mushrooms, kale, black kale emulsion,
pickled shimeji mushrooms, celeriac velouté & pecan nuts

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

SIDES
Rödvinssky 65

Pommes frites 65
Dillslungad Bjärepotatis 55

Friterad potatis 65
Grillat levainbröd 25

Side sallad 45
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