
PLOCK/SNACKS

Marinerade oliver �  75
Marinated olives

Valenciamandlar� 85
Valencia almonds

Boquerones med grillat surdegsbröd � 110
Boquerones with grilled sourdough bread

3st Ostron med migonette & citron � 145
3 Oysters with mignonette sauce & lemon

Kokta färska krabbklor med aioli på färsk vitlök & smörstekt toast (*gl, mp)� 225
Crab claws with aioli and butter fried toast

Mainehummer, hel eller halv, med smörstekta sugarsnaps, citron & pommes (*mp)� 375/695
Main lobster, whole or half with butter fried sugar snaps, lemon & french fries

Kalix löjrom 30g med smetana, gräslök, rödlök & bovetevåfflor (*gl, mp)� 295
Swedish vendace roe 30g with smetana, chives, red onion & buckwheat waffles

Störkaviar 30g/50g med smetana, gräslök, rödlök & bovetevåfflor (*gl, mp)
Caviar 30g/50g with smetana, chives, red onion & buckwheat waffles
N25 Umai � 595/895
N25 Oscietra, Prestige � 695/1100

SALLAD/SALAD

Sallad niçoise med grillad tonfisk, haricot verts, ägg & taggiascaoliver� 295
Salad niçoise with grilled yellowfin tuna, green beans, egg & taggiasca olives

Cobb salad med avokado, tomat, sotad gurka, blue cheese dressing, � 265 
levain & grillad majskyckling (*gl, mp)
Cobb salad with avocado, tomato, charred cucumber, blue cheese dressing, levain & grilled corn fed chicken

BARN/KIDS

SKALDJUR/SHELLFISH

Grillad majskyckling med pommes� 125
Grilled corn fed chicken with french fries

Grillad havsabborre med kokt potatis� 125
Grilled seabass with boiled potatoes

VARMRÄTTER/MAINS

FÖRÄTTER/STARTERS

Burrata med olivolja, lagrad balsamico, Vikentomater & grillat levain (*gl, mp)� 175
Burrata with olive oil, aged balsamico, swedish tomatoes & grilled lavain

Vit sparris med Sandefjordsås, forellrom, rostade hasselnötter & färska örter (*gl, mp)� 225
White asparagus with Sandefjord sauce, trout roe, roasted hazelnuts & fresh herbs

Hummerlasagne med barigoulekokta grönsaker, libbsticka & hummerbisque (*gl, mp)� 375 
Lobster lasagna with barigoule vegetables, lovage & lobster bisque

Hälleflundra crudo med gurka, pepparrot, grön lök & störkaviar (*mp)� 265
Halibut crudo with cucumber, horseradish, green onion & caviar

Grillad havsabborre med sauce bouillabaisse, �  355 
blåmusslor, fänkål, espelettepeppar, olivolja & citron 
Grilled seabass with sauce bouillabaisse, blue mussels, fennel, espelette pepper, olive oil & lemon

Bakad röding med smörsås, sommarkål, gotlandsparris & forellrom (*mp)� 325
Baked char with beurre blanc, summer cabbage, green asparagus & trout roe

Fransk råbiff med pommes & grönsallad� 175/325
Steak tartare with french fries & green salad

Grillad svensk entrecôte med sauce bearnaise, Vikentomater & pommes (*mp)� 495
Grilled swedish entrecôte with sauce bearnaise, swedish tomatoes & french fries

Smörbakad rotselleri med getost, torkad lök, honungsglaserad sommarkål � 245 
& rostade pinjenötter (*mp)
Butter baked celeriac with goat cheese, dried onions, honey glazed summer cabbage & roasted pine nuts

DESSERTER/DESERTS

Chokladcremeaux med dyr olivolja & fleur du sel (*mp)� 95
Chokladcremeaux med olive oil & sea salt

Rabarber och jordgubbar med vaniljsabayonne (*mp)� 155
Rhubarb and strawberries with vanilla zabaione

Vaniljbavaroise med blomsterhonung & skrädmjöl (*mp)� 125
Vanilla bavaroise with flower honey & roasted oats

Kaffegodis� 35
Small treats

Vänligen informera oss om eventuella allergier
* Innehåller: gl = gluten, mp = mjölkprotein, la = laktos

Please inform us about any allergies
*Contains: gl = gluten, mp = milk protein, la = lactose


