SNACKS

Friterad Krondrtskocka 85
Basilikacreme & parmesan

Fried artichoke, basil cream & Parmesan

Gréna
Oliver.
Green olives

Kroketter .
Langkokt hégrev med vitlsk, ¢

Slow-cooked prime rib with garlic,

reamy lobster soup, s
tarragon-infused lemon oil, c

Hjorttartar - Lingon - EnD&r . sty .o
Tartar pa hjort, rarérda lingon, enbérso
dragonemulsion, syrad rotselleri, rahyvlat ¢
Venison tartare, stirred lingonberries, juniper o
tarragon emulsion, pickled celeriac, raw apple &

Getost - Valnétter - Havtorn

Gratinerad chevre chaud, saltbakade gulbetor, rostade’
syrad havtorn, picklade polkabetor & 6rtsallad
Gratinated chévre chaud, salt-baked golde
pickled sea buckthorn, pickled candy-striped b

ALLTID PA PAPAS

Léjrom fran Kalix 295
Potatisvaffla, vispad smetanaq, citron,
hackad rédlok & graslok
Potato waffle, whipped smetana, lemon,
red onion & chives

Pasta Scampi 295
Chili & vitlsksmarinerade rékor, vitt vin, ruccola,
korsbéarstomater & Parmigiano Reggiano
Chili & garlic-marinated king prawns, white wine,
arugula, cherry tomatoes & Parmigiano Reggiano

Sondagsmiddag 345
Utvald 2-rétters varje séndag - éppet fran 17.00!




VARMRATTER
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 caper,
anchovies, sage-fried chestnut mushrooms, pickled chanterelles,
tomato broth & polenta crisp

Pluma - Péron - Madeira - B

Marinerad & grillad svensk plu
syrad rotselleri, glaserat péron,
Marinated & grilled Swedish pluma,
pickled celeriac, glazed pear, Madeir

Lamm - Aubergine - Pistage......... & -
Héngmérat svenskt hostlamm, rostad

Haélleflundra - Jord@rtskocka - Sy aimD et ..o etssts sttt e
Smorstekt 38°C halleflundra, jorda
friterad ostronskivling, dpplecidersmor
rostade hasselnétter, rostad & friterad jo
Butter-fried 38°C halibut, Jerusalem artichoke
deep-fried oyster mushrooms, apple cider Beurre
roasted hazelnut, roasted & fried Jerusalem artich

Rol'selleri Osl'ronskivling Grénkél Pecunn&ﬂ'er
picklad shlmeusvamp, rotselleriveloté &

Grilled celeriac, pan-fried oyster mushrooms,
pickled shimeji mushrooms, celeriac velouté & pe

SIDES
Rédvinssky 65
Pommes frites 65
Dillslungad Bjarepotatis 55
Friterad potatis 65
Grillat levainbrsd 25
Side sallad 45
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