
Allergies? Ask the staff for information

DISHES

Redfish ceviche, raspberry, green chili, pistachios, thai basil 165

Beef tartare, smoked mayonnaise, spruce shoot, beets, nori 165

Lobster chawanmushi, pickeld mussels, gari, browned butter 175

Leek, miso beurre blanc, marcona almonds, chervil 150

Chicken ballotine, glazed kohlrabi, sherry sauce, amalfi lemon 265

Skrei cod, agretti, tomato, panko, pastis sauce 285

Rosted cauliflower, muhammara, labneh, pomegranate, mint, walnuts 225

Bread, butter 65

Caviar 15g/30g 350/700

Oysters FdC/Special 45/65

Olives 60

Almonds 60

Chickpeas, sumak 45

Pickles, honey, smetana 75

Almnäs tegel 100

Chicken liver 75

Saucisson 60

SNACKS

Vid eventuella allergier, fråga personalen

DESSERT

Wrångebäck hard cheese 75

2021 Barrouillet, Monbazar, Sud-Ouest, FR, 125 / 8cl

Passionfruit sorbet, timut pepper 65

Crème caramel, forced rhubarb 125

Liquorice ice cream, sea buckthorn, hazelnuts, lemon thyme 135

Madeleines 85/150

SWEET WINE/8 CL

2017 Hirsch, Hirshin, Riesling, Kamptal, AT 135

2022 Domaine Belargus, Coteaux-du-Layon, Moelleux, Loire, FR 175

NV Renardat-Fache, Cerdon Méthode Ancestrale, Bugey, Savoie, FR 95

2018 Dom. Du Trapadis Rasteau Granat, Vin Doux Naturel, Rhône, FR 145

2024 Domaine Haugarot, Sonqué ta tù, Jurançon, FR 135

NV Comte Louis de Lauriston, Pommeau de Normandie, FR 145

2018 Dobogó, Tokaji, Édes Szamorodni, HU 145


