
menu

Charkuterier – ost – oliver – päron & valnötchutney 
– fröknäcke
Charcuterie – Cheese – Olives – Pear & Walnut 
Chutney – Seed Crackers

Romansallad – lime & koriandervinaigrett – chili
Romaine salad – avocado - shrimp - lime & coriander 
vinaigrette – chili 

Ox innanlår – senapskorn – gravad äggula – friterad 
lök – syltat rädisa – dijon cremé
Beef – mustard seeds – cured egg yolk – fried onion 
– pickled radish – dijon crème

Romansallad – ceasardressing – bacon, krutonger –
parmesan – grillad kyckling 
Roman sallad – ceasar dressing – bacon – croutons –
parmesan – grilled chicken

Gröna ärtor – sparris – dill coulis – potatis 

Endive - green peas – asparagus – dill coulis – 

potatoes 

Brioche – black vitlökemulsion – gouda – tomat –

syltat gurka – rostad lök / Brioche – Black Garlic 

Emulsion – Gouda – Tomato – Pickled Cucumber – 

Roasted Onion - fries

Kummelfilé – blåmusslor – räkor – vitvinssås –

sparris – potatis – grillad bröd – aioli / Hake fillet – 

Blue mussels – Shrimps – White wine sauce – 

Asparagus – Potatoes – Grilled bread – Aioli 

Krämig Polenta – Sparris – Rädisa – Senapskorn –

Rödvins sås / Corn Chicken - reamy polenta – 

asparagus – radish – mustard seeds – red wine 

sauce

Broccolini – Dragon emulsion – Schalottenlök –

pommes 

Broccolini – tarragon emulsion – shallots – fries

Rabarber & fläder 115:-
Crème anglaise – rabarbergel – oxalis
custard – rhubarb gel - elder – oxalis 

Key Lime Pie 115:-
Torkad lime – marängs – atsina
Dried lime – meringue – atsina  

´

Räkröra – stenbitsrom – tomat –
citron/ Shrimp - mayo – white fish
roe – tomato - lemon
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