MENY

VARMRATTER

CAPPELETTI
Handgjord pasta fylld med ricotta och svamp.
Serveras med svamp-beurre blanc, grillad ostronskivling,
lagrad parmesan och rostade hasselndtter
Cappeletti
hand-made pasta filled with ricotta and mushroomss.
Served with mushroom benrre blanc, grilled oyster mushrooms, aged

parmesan and roasted hazgelnuts
305ks

GRILLAD BUTTERFLY HAVSABBORRE
Med riven tomat, kaptis, oliver och basilika
Butterfly grilled Sea Bass

served with grated tomato, capers, olives and basil
375ke

KYCKLING PAILLARD
Knireds kyckling med citron, rosmarin
och salviasds samt Ortglaserade mordtter
Chicken Paillard from “Kndred” with lemon, rosemary

and sage sance. Served with herb-glaged carrots
298kr

GRILLAD HANGMORAD BIFF
bearnaisesis, tomatsallad och handskurna pommes
Grilled dry aged beef, sause bearnaise, tomato salad
and hand-cut fries
475kr

BURGER MAISON
Svensk hégrevsburgare, brioche, karamelliserad 16k,
cheddar, chimichurri-majonnis och handskurna pommes
Swedish beef burger, brioche, caramelized onions, cheddar cheese,

chimichurri mayonnaise and hand-cut fries
325kr

SIDES

Ortglaserade morotter
Herb-Glazed Carrots
69kt

Tomatsallad
Tomato Salad
65kr

Pommes
med tryffelmajonds

Fries with truffle mayonnaise
85kr

DESSERTER

APPELPA]
med vaniljglass
Apple pie with vanilla ice cream
135k

CITRONTARTLETT
med bergamott och italiensk maring
Lemon tartlet withe Bergamott

and Italian meringue
115kr

AFFOGATO
Vaniljglass toppad med espresso
Vanilla ice cream topped with espresso

105kr

CHOKLADTRYFFEL
Chocolate truffle
55kr

SORBET / GLASS
Sorbet | Ice cream
65kr

CHOKLADPRALINER
Chocolate pratine
95kr
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APERITIF FORRATTER
M/ISS CLARAS 1;OQ/I<ET I;LA.Sbel%kr LOJROM
Planteray Pincapple Ajlf Panch with rhubary fran bottenviken med langos och hem syrad créme fraiche
e e Vendace Roe with langos and home-made sour cream
GARDEN SPRITZ 195kr 37oke
Chandon brut blend with lignor of spices and
GRILLAD PUMPA
orange peels
med smorstekta kantareller, stracciatella och brynt smor
BRIGHT BLOOM 195k Grilled pumpkin with butter fried chanterelles, stracciatella and
Tangueray Gin, Galliano, lemon and V' enve browned butter
Clicgnot Champagne syrup 195kr
VEUVE CLICQUOT, BRUT 220kr HALSTRAD PILGRIMSMUSSLA
Champagne, France med yuzu kosho, smor, sjékorall och shiso
Seared scallop with yuzu kosho, butter, samphire and shiso
255kr
NON-ALCOHOLIC
sk RABIFF PA SVENSKT INNANLAR
green Fea wzu > r Med visterbottenkrdm, soja-rostade mandlar och picklad
Green tea iced with Yuzu citrus . S .
silverlok pd vitloksstekt levain.
Pink grapefruit Mojito 115kr 1/1 Serveras med pommes
Fresh lime, mint, pink grapefruit soda Steak tartare
swedish sirloin served with 1 dsterbottencream, soy roasted alpmonds,
pickled silver onions and garlicfried levain.
1/1 served with fries
195kr / 285kr
Allergisk? Prata med serveringspersonalen
Any allergies? Speak with your waiter
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