
Allergies? Ask the staff for information

DISHES

Pike perch ceviche, raspberry, green chili, pistachios, thai basil 165

Smoked beef tartare, marrow mayonnaise, toast, onion salad 185

Noir de Bigorre ham, canteloupe melon, espelette, mint 165

Green asparagus, shiitake, baked egg, tarragon, lovage 160

Lamb porchetta, carrots, basil, rosted garlic 275

Rainbow trout, white asparagus, vadouvan sauce, trout roe, samphire 275

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

2019 Domaine Naba, Milord, Sud-Ouest, FR, 125 / 8cl

Herb sorbet 55

Add 2cl Norrbottens Destilleri Glacier Vodka 95

Rhubarb crumble, vanilla ice cream 135

Milk chocolate ice cream, pistachio cake, mascarpone, roasted white chocolate 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 François Rousset-Martin, Savagnin 5 ans d’âge, Macvin du Jura, FR 215

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

NV Dom. de Rancy, Le Temps d’un Oubli, Rivesaltes Ambré, Roussillon FR 165

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

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

NV Barbeito, Boal Reserva, Madeira, PT 135


