
PLOCK/SNACKS

Marinerade oliver �  75
Marinated olives

Marconamandlar� 85
Marcona almonds

Chips med löjrom, syrad grädde & gräslök� 125
Crisps with vendace roe, sour cream & chives

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

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

Toast skagen med löjrom & citron (*gl, mp)� 195
Classic swedish prawn cocktail with toast Melba, vendace roe & lemon

Fransk råbiff med grönsallad & grillat levain (*gl)� 175
Steak tartare with green salad & grilled levain

BARN/KIDS

FÖRÄTTER/STARTERS

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

Bakad röding med kokt potatis� 125
Baked char with boiled potatoes

VARMRÄTTER/MAINS

Toast skagen med löjrom & citron (*gl, mp)�  295 
Classic swedish prawn cocktail with toast Melba, vendace roe & lemon

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

Grillad svensk pluma med mojo rojo, pistou, grillad aubergine & zucchini (*gl)� 295
Grilled swedish pluma with mojo rojo, pistou, grilled aubergine & zucchini

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

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

Sallad med bakade gulbetor, getost, honung, salta mandlar & gröna bönor (*la)� 265
Salad with baked yellow beets, goats cheese, honey, salty almonds & green beans

DESSERTER/DESERTS

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

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

Crème brûlée (*mp)� 145
Crème brûlée

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

På helgerna kommer vi utöver menyn servera mer skaldjur. 
Under lunchtid 12-15 serveras även ceasarsallad och rimmad lax

On weekends we will serve an addition of shellfish. 
During lunch 12-15 we also serve a ceasarsalad and cured salmon


