
Med reservation för ändringar. Vänligen meddela eventuella allergier.
Reservation for changes. Please let us know if there are any allergies in your party.

............................................................................................................................................

FÖRRÄTTER

Sparris, bakad äggula, brynt smör, ramslök, soya, citron & rostad mandel..........185:-
Asparagus, baked egg yolks, browned butter, wild garlic, soy, lemon & almonds
Riesling, Trocken Haus Klosterberg, Markus Molitor, Mosel, Tyskland  135:- / 565:-

Krassesoppa, ramslök, purjolök & vaktelägg ................................................................................................145:-
Cress soup, Wild garlic, leek & quail egg
Mâcon-Chanintré, Dominique Cornin, Bourgogne, Frankrike  125:- / 550:-

Buffelmozzarella från Öja gård, tomat, surdeg, körvel & kallpressad rapsolja ...............165:-
Buffalo mozzarella from Öja farm, tomato, sourdough, chervil & cold pressed rapeseed oil
Grüner Veltliner Langenlois, Loimer, Kamptal, Österrike  135:- / 595:-

Terrin på kalvlägg & anklever, flädergelé & smördeg..............................................................................145:-
Terrine of veal & foie gras, elder jelly & puff pastry
Riesling Zeltinger Himmelreich Kabinett, Markus Molitor, Mosel, Tyskland 135:- / 575:-

STÖRRE RÄTTER

Grillad ”Reko” kyckling, ramslök, sparris & toppmurklor ................................................................ 275:-
Grilled ”Reko” chicken, wild garlic, sparris & morels
Russian River Pinot Noir, MacMurray, Kalifornien, USA  145:- / 595:-

Grands Hamburgare, ost, lök, tryffelmajonnäs, picklad gurka & pommes.........................195:-
Grand´s Hamburger, cheese, onion, truffle mayonnaise, pickled cucumber & french fries
Hellas APA American Pale Ale Nacka Bryggeri, Saltsjöbaden, Sverige 75:-

Sotad torsk, hjärtmusslor, mandelpotatis, sparris & rostad färsk vitlök.............................. 295:-
Blackened cod, clams, almond potatoes, asparagus & roasted garlic
Chenin Blanc, Ward Cederberg, Sydafrika 140:-/ 595:-
 
Betor, yoghurt, gula ärtor & Bredsjö pecorino..............................................................................................205:-
Beetroot, yogurt, yellow peas &  Bredsjö pecorino 
Bourgogne Rouge, Couvent de Jacobins, Louis- Jadot, Bourgogne, Frankrike 115:-/ 495:-

Dagens råvara.....................................................................................................................................................................dagspris
Chefs special
Sommelierens val  / Our sommeliers recommendation



Med reservation för ändringar. Vänligen meddela eventuella allergier.
Reservation for changes. Please let us know if there are any allergies in your party.

............................................................................................................................................

DESSERT 

Jordgubbar, fläder, sockerkaka & lättvispad grädde.............................................................................................. 130:-
Strawberries, elderberry, sponge cake & whipped cream
Moscato di asti, Matteo Soria, Pienonte, Italien 75:- / glas

Rabarber, vanilj & havresmulor................................................................................................................................................... 125:-
Rhubarb, vanilla & oats crumbs
Dindarello Moscato di Breganze, Maculan, Veneto, Italien 80:- / glas

Glass & sorbet..................................................................................................................................................................... 55:-/kula
Ice cream & sorbet
Moscato d´Asti, Matteo Soria, Piemonte, Italien  75:- / glas

Crème Brûlée.................................................................................................................................................................................. 95:-
Château Menota, Graves Supérieures, Bordeaux, Frankrike  55:- / glas

Kaffegodis.............................................................................................................................................................................................................60:-
Petit fours

Grands 3:a (kaffe, avec 3 cl, tryffel)............................................................................................................................................100:-
Coffee, digestif 3cl, chocolate truffle

Chokladtryffel, mörk rom....................................................................................................................................................................20:-
Chocolate truffle, dark rum 

Ost, marmelad & fröknäcke........................................................................................................................................................ 45:-/bit
Cheese, marmelade & seed crispbread
Taylors LBV 2011, Douro,  Portugal  70:- / glas

Fråga oss vilka ostar vi har hemma idag./Please ask your waiter about the cheeses of the day.

BARNMAT

För barn upp till 12 år erbjuder vi mindre portioner av våra huvudrätter för halva priset.
We offer children up to 12 years, smaller portions of our main courses for half the price.

Grands barnhamburgare med ost, tomat, ketchup,  & pommes..................................................................85:-
Grand´s kids burger with cheese, tomato, ketchup,  & french fries

Grands pannkakor med sylt & grädde.....................................................................................................................................75:-
Grand´s pancakes with jam & whipped cream

Köttbullar med gräddsås, lingon & potatis..........................................................................................................................85:-
Meatballs with cream sauce, lingonberries & potatoes


