MENY

VARMRATTER

HONUNGSGLASERADE BETOR 275

Serveras med ramsloksnobisdressing, friterad chevré,
picklad jalapefio och lagrad dppelcidervindger
Honey-glazed beets served with ramson nobis dressing, fried chevre,
pickled jalapeiio and matured apple cider vinegar

LENBAKAD TORSKRYGG 375

Med gravad vitsparris, krim pa libbsticka, sandefjordsas
och forellrom

Soft-baked cod loin with "gravad" white asparagus.

Served with lovage cream, sandefjord sance and trout roe

KYCKLING PAILLARD 298

Knireds kyckling med citron, rosmarin

och salviasds samt 6rtglaserade mordtter
Chicken Paillard from “Kndred” with lemon, rosemary

and sage sance. Served with herb-glazged carrots

HANGMORAD BIFF 455

Serveras grillad med chimichurri, rédvinssis och
handskurna pommes

Dry-aged beef served grilled with chimichurri, red wine sance and
hand-cut fries

SIDES

Ortglaserade morétter 69
Herb-Glazed Carrots

Tomatsallad 65
Tomato Salad

Pommes 85
med tryffelmajonis

Fries with truffle mayonnaise

ALLTID PA

CLUB SANDWICH 285

Serveras med kyckling frin Knired,
sallad, tomat, bacon, dijonnaise och
pommes

Served with chicken from Kndred, lettuce,

tomato, bacon, dijonnaise and fries

RAKSALLAD 288

Med kokt 4gg, Rhode island dressing
och gurka

Shrimp salad with cucumber, egg and
Rhode island dressing

CAESARSALLAD 277

Med grillad kyckling, bacon, parmesan
och krutonger

Served with grilled chicken, bacon, parmesan

and croutons

FRITERAD HAILILOUMI 262

Med dijonvindgrett, tomat, blandsallad,
oliver och potatis

Fried hallonmi with dijon vinaigrrette, haricot

verts, mixed salad, olives and potatoes

DESSERTER

FRITERADE DONUTS 145

Med vitchoklad ganache, saltkolasis,
apelsin och limegelé

Fried donuts with white chocolate ganache, salt

caramel sauce, orange and lime jelly

CREME BRULEE 95

Creme brulee

CHOKLADTRYFFEL 62
Chocolate truffle

AFFOGATO 95

Vanilla ice cream with espresso
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glss Ci}RﬁS I;OS,KET FLASIZ 1/?5 RABIFF PA SVENSKT INNANLAR 195 / 285
.;W;ij ’ Ap P ;/‘ .ZWZZ.;; 2}7‘2 g ZZP”:; Med visterbottenkrim, soya rostade macadamianétter,
“ .m’ emo;.z, Pple juice, Liiladeipiia ceese picklad silverlk pa vitloksstekt levain
Milk (Clarified)
1/1 Setrveras med pommes
GARDEN SPRITZ 195 Steafk tartare made with swedish sirloin served with 1V dsterbotten
Chandon brut blend with lignor of spices and crean, s0y roasted macadamia nuts, pickled silver onions and garlic
orange peels Jried levain 1/ 1 served with fries
SEA OF BUCKTHORN 195 CRUDO PA PILGRIMSMUSSLA 235
Sorbet Made Of Buckthorn, Amaretto and Lime, Med friterad fankil och citronfilér
topped with Champagne Crudo of scallops with lemon fillet and deep-fried fennel
VEUVE CLICQUOT, BRUT 220 GAMBAS “AL PIL PIL” 229
Champagne, France Argentinska rédrikor med chili, vitlok och persilja.
Serveras med levain
Argentine red shrimp with chilli, garlic and parsley. Served with
ON-ALCOHOLIC
N A levain bread
BLUEBERRY MINT 115
. _ o SMASHED BURRATA 205
Blueberry & Honey Syrup, Lime, Mint, Soda ] ) )
vater Med semitorkade Piccadilly tomater och gremolata
Served with semi dried Piccadilly tomato and gremolata
SWEET DREAM 115
Strawberry, 1V anilla, Lemon, Raspberry Torst
Sparkling Soda
FLOSSY GINGER 115
Ginger/ Piri-piri syrup, Lime, Ginger Soda
Candyfloss Allergisk? Prata med serveringspersonalen
Any allergies? Speak with your waiter
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