SNACKS MAINS

Grillad oxfilé 385

Iberico fritters 95 ) L
Potatiskaka, tryffelsky, bakad 10k, bakad tomat

Aioli, pimentdn de la vera

, , , , , , Grilled filet of beef with potato cake, truffle jus, baked onion, baked tomatoe
Iberico fritters, aioli pimentdn de la vera

Varlamm 295
Friterad blackfisk 145

Saffrans rouille, citron Firsk vitldék, lammsky, sotad vdrlbék, ramslbék & getostkrokett

Spring lamb, fresh galic, lamb jus, charred spring onion, wild garlic & goat cheese

Fried calamari, saffron rouille, lemon
croquette

Chark & Ost 265
Cold cut & cheese "
u Kéttbullar 255
Mangalica 18 mén, tryffelsalami, coppa, havgus Potatispuré, lingon, pressgurka & gréddsas
Mangalica 18 month, truffle salami, coppa, havgus Swedish meatballs with potato puree, lingonberries,

pickled cucumber & cream gravy

Gotlandslinser 265
Sparris x 2, sparisskum, rapsskott, spritartor, havgus, blad & skott

Gotland lentils, asparagus x 2, asparagus foam, rapeseed shoots, sugar snap peas,
havgus leaves & shoots

STARTERS Ungsbakad roéding 345

Smérsas, sparris, saltad stenbitsrom, picklad majrova, &ngsyra

Toast Skagen 1/2 & 1/1 165/265

Smoérstekt surdegsbrdd, rakor, majonnds, dill, 1l6jrom frdn Bottenviken, pepparrot Arctic char, beurre blanc, salted lump fish roe, pickled turnip, sorrel

Grilled sourdough bread, shrimps, mayonnaise, dill,
horseradish & fish roe from Bottenviken

Rabiff 1/2 & 1/1 165/265
Nymald oxfilé, ramsldksemulsion, grillad gurka, ramsldkskapris, kallpressad DESSERTS
rapsolja, friterade nasslor

Steak tartare with wild garlic emulsion, grilled cucumber, wild garlic capers, cold- Rabarbertarlett 125
pressed rapeseed oil, fried nettles Kardemummaglass, marédng, gron tomat

Rhubarb tartlett, cardamom ice cream, meringue, green tomatoe

Vit sparris 145
Brynt smdrskum, saltad stenbitsrom, majrova

Creme Brilée 105
White asparagus, brown butter foam, salted lumpfish roe, turnip

Graddkolatryffel 65
Burrata 145
Bloody mary-tomater, grillat surdegsbrod Caramel cream truffle

Burrata, bloody mary tomatoes, grilled sourdough bread



