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menu

Kaffebuljong – Syltad pärllök – Dillemulsion
 
Leek – Coffee broth – Pickled pearl onion –
Dill emulsion 

Potatis – Rågbröd – Stenbitsrom – Färskost – 
Bipollen - Dillemulsion 

Red lumpfish roe – Bee pollen – Dill 
emulsion 

Krämig Svampbuljong & Ostron – Karl Johan 
Olja  

Creamy mushroom broth & Oyster – Karl 
Johan oil

Syltad Rättika - Gurka – Dillemulsion – Malt 
crumble

Pickled white radish – Dill emulsion –
Maltcrisp

Ox innanlår från Finland – Syltad Rättika – 
Senapskorn - Rökemulsion – Friterat Kapris 

Ox from Finland – Pickled white radish –
Mustard seeds – Smoke emulsion – Fried 
capers 

+ Fries 50:-

Rostad Spetskål – Syltad Senapskorn – 
Ostronskivling – Misobuljong 

Roasted Cabbage – Oyster mushroom – Miso 
broth 

Savoykål – Ärt Veloute – Syltad pärllök – Krispy 

Proscuitto – Dillkrossad potatis

Savoy Cabbage – Pea velouté – Crispy 

prosciutto 

Briserat Morot m/ grapefrukt – Beluga linser & 

rostad ostronskivling – Brynt smörsås 

Braised Carrot – Beluga lentils – Butter sauce 

Brioche - Rök majonnäs – Rödlök – Emmentaler 

– Sesam Saltgurka – Tomatmarmelad

Smoke emulsion – Emmentaler – Tomato 

marmelad

Black Angus – Pommes – Bearnaise – Lökpuré – 

Sotad lök – Palsternacka & Rosmarin

Black Angus – Bearnaise – Soubise – Parsnip & 

Rosemary



menu

Up to 12 year

grilled chicke´n french fries

kids cheeseburger´n french fries

pasta penne & pecorino

Marinated Olives

Roasted Almonds

Chicharrones & Smoke emulsion 

Chorizo & Smoke emulsion

Brownie – Cremieux – Karmellisserad Vit 
choklad – Björnbär 

Brownie – Cremieux – Caramelized white 
chocolate

Krispigt äpple – Karmellisserad äpple – 
Äpplesorbet

Crispy Apple – Spiced Apple – Apple sorbet

Vaniljparfait – Karmellisserad vit choklad – 
Blåbär Violkrisp    

Vanilla parfait – Caramelized white chocolate 
– Violet crisp    

Irish coffee 145:-
whiskey – coffee – cream – brown sugar

Dolce al Liqoure 145:-
baileys – borghetti – vodka - cream
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