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

BAKAD HALLEFLUNDRA
Rostad jordirtskockspuré, friterad
jordirtskocka, citrongravad kalrabbi
Batked Halibut with roasted Jerusalem artichoke purée, fried

Jerusalem artichoke, lemon-cured turnip cabbage
385kr

BRASSERAT LAMMLAGG
Persiljerotspuré, maderirainkokt steklok, lammsky
Braised lamb shank, parsley root purée,
Madeira-glazed pear! onions, lamb jus
345kr

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

Tomatsallad
Tomato Salad
65kr

Pommes
med tryffelmajonis
Fries with truffle mayonnaise
85kr

DESSERTER

VISPAD VITCHOKLAD
GANACHE
Vaniljmarinerade korsbir, pistage,
grillad sockerkaka
Whipped white chocolate ganache vanilla-
marinated cherries, pistachio,
grilled sponge cake
145k

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

Sy
1 L/
O
7 APERITILE FORRATTER
Pl Pl Ml s it SVAMPTOAST
anteray Fimeapple 2 : ymen wilh rhibar Vitloksgrillat levainbréd, krdmig svamp,
and lime . . N
almnis tegel, friterat dgg
GARDEN SPRITZ 195kt Mushroom toast with gar/z?gm//ed levain lar-ead,
Chandon brut blend with lignor of spices and ereany mushrooms, Alpmds Tegel cheese, fried g
195kt
orange peels
BRIGHT BLOOM 195kt HONUNGSGLASERADE BETOR
Tangueray Gin, Galliano, lemon and 1 enve Serveras med grillad salladsl6ksnobisdressing, chevré,
Clicquot Champagne syrup picklad jalapefio och lagrad dppelcidervindger
Honey-glazed beets served with grilled spring onion nobis dressing,
VEUVE CLICQUOT, BRUT 220kr chevré, pickled jalaperio and matured apple cider vinegared
Champagne, France 195kr
HALSTRAD PILGRIMSMUSSLA
NON-ALCOHOLIC o ,
med yuzu kosho, smér, sjékorall och shiso
Seared scallop with ynzu kosho, butter, samphire and shiso
GREEN TEA YUZU 115kt 255kr
Green tea iced with Yuzu citrus
PINK GRAPEFRUIT MOJITO 115kt . RiBIFFE{X SVENSI<T INNANILARh "
Fresh Linme, mint, pink grapefiuit soda Med visterbottenkrdm, soja-rostade mandlar och picklad
silverl6k pd vitloksstekt levain.
1/1 Setrveras med pommes
Steak tartare
swedish sirloin served with 1/ dsterbottencream, soy roasted alponds,
pickled silver onions and garlicfried levain.
1/1 served with fries
195kr / 285k
Allergisk? Prata med serveringspersonalen
Any allergies? Speak with your waiter
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