FORRATTERSTARTERS

Skagenrora citronbrioche, 16jrom, 6rtsallad och syltad tomat

Shrimp Skagen with lemon brioche, bleak roe, herb salad and pickled tomato
Gratinerad chévre surdegstoast med betor, valnétter och granatapple
Gratinated chévre on sourdough toast with beets, walnuts and pomegranate

Réaraka finsk 16jrom, smetana och picklad rodlsk

Swedish hash brown with finnish bleak roe, sour cream and pickled red onion
Blandad rabiff svenskt notytterlar, dijon- och benméargsmajonnas, surdegskrutonger, friterad kapris
Hel portion serveras med pommes och majonnés
Mixed steak tartar on Swedish beef, dijon and bone marrow mayonnaise, sourdough croutons, fried capers
Full portion is served with fries and mayonnaise

HUVUDRATTE R MAINS

Sparrisrisotto friterad schalottenldk, értsallad och citronvinédgrett
Asparagus risotto, fried shallots, herb salad and lemon vinaigrette
Gravad lax dillstuvad potatis, senapsséas

Gravlax - Cured salmon with dill stewed potatoes and mustard sauce

Angad regnbagsfilé blomkalspuré smaksatt med tryffelolja, citronvindgrett och 16jrom

Steamed rainbow trout fillet with cauliflower puree, truffle oil, lemon vinaigrette and bleak roe

Kottbullar potatispuré, graddsas, rarérda lingon, pressgurka
Meatballs with mashed potatoes, cream sauce, lingonberries and pickled cucumber
Ostburgare hogrev, oxbringa, bacon, benmargsstekt silverlok, pommes

Cheeseburger on chuck and beef brisket, bacon, bone marrow fried silver onion and fries

Grillad entrecéte 120 dagar grain fed, bearnaise, pimientos de padrén, chimichurri, blandsallad, pommes

Grilled entrecéte (120 days grain fed), bearnaise sauce, padron peppers, chimichurri, mixed salad and fries

DESSERTERDESSERTS

Pistagepannacotta balsamicomarinerade jordgubbar, pistagecrumbles
Pistachio pannacotta with balsamico marinated strawberries and pistachio crumbles
Eton Mess Jordgubbar, mardng, lemoncurd, gradde

Eton Mess with meringue, lemon curd and cream

créeme br(ilée
créeme brilée

Créme br{ilée

Choklad belgisk chokladtryffel smaksatt med Val-Dieu Grand Cru
belgian chocolate truffle flavored with Val-Dieu Grand Cru

en kula av kvéllens smaker
a scoop of sorbet/ice cream

Sorbet/glass

180/ 270:-

170:-

320:-

170/ 280:-

290:-

240:-

360:-

240:-

370:-

440:-

150:-

160:-

130:-

60:-

70:-

/ TEATERMENY
THEATRE MENU

Gratinerad chevre
surdegstoast med betor, valnotter och granatiapple
Gratinated chevre on sourdough toast with beets,
walnuts and pomegranate

Skagenrora
citronbrioche, 16jrom, ortsallad och syltad tomat
Shrimp Skagen with lemon brioche, bleak roe, herb salad
and pickled tomato

Angad regnb&gsfilé
blomkalspuré med tryffelolja, citronvinagrett ,16jrom
Steamed rainbow trout fillet with cauliflower puree, truffle

oil, lemon vinaigrette and bleak roe

Kalventrecote
bordelaisesas, grillad gron sparris, bakad tomat
och saffransrisotto
Veal entrecote with bordelaise sauce, grilled green
asparagus, baked tomato and saffron risotto

Créme brilée
Creme brilée

Pistagepannacotta
balsamicomarinerade jordgubbar, pistagecrumbles
Pistachio pannacotta with balsamico marinated
strawberries and pistachio crumbles

Tva ratter/ two courses 490:-

Tre ratter/ two courses 620:-

~

/ OBPPETTIDER
OPENING HOURS

mandag 11:30 - 23:00
tisdag 11:30 - 23:00
onsdag 11:30 - 23:00
torsdag 11:30 - 23:00
fredag 11:30 - 24:00
6rdag 13:00 - 24:00
sondag 13:00 - 22:00
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