APERITIF

MISS CLARAS POCKET FLASK* #3
Hennesy V'S, Apple/ Cinamon syrup, Galipette
cidre, Lemon, Apple juice, Philadelphia cheese &
Milk (Clarified)

GARDEN SPRITZ 195
Chandon brut blend with lignor of spices and

orange peels

SEA OF BUCKTHORN 195
Sorbet Made Of Buckthorn, Amaretto and 1inme,
topped with Chanmpagne

VEUVE CLICQUOT, BRUT 220
Champagne, France

NON-ALCOHOLIC

BLUEBERRY MINT 115
Blueberry & Honey Syrup, Lime, Mint, Soda

water

SWEET DREAM 115
Strawberry, Vanilla, Lemon, Raspberry Tirst
Sparkling Soda

FLOSSY GINGER 115
Ginger/ Piri-piri syrup, Lime, Ginger Soda
Candyfloss

FORRATTER

RABIFF PA SVENSKT INNANLAR 2 195 HEL 285,
Serveras med pommes

med visterbottenkridm, soya rostade macadamiandétter,
picklad silverlk pa vitloksstekt levain

Steak tartare made with swedish sirloin served with 1 dsterbotten

cream, soy roasted macadamia nuts, pickled silver onions and garlic

fried levain

SALTBAKAD GULBETA 196

Med friterad getost, valnétter, honung och picklade
senapsfron

Salt-baked beetroot served with fried goat cheese, walnuts, honey and
pickled mustard seeds

CRUDO PA PILGRIMSMUSSLA 235
Med friterad finkal och citronfilér
Crudo of scallops with lemon fillet and deep-fried fennel

GAMBAS “AL PIL PIL” 229

Argentinska rédrikor med chili, vitlék och persilja.
Serveras med grillat brod

Argentine red shrimp with chilli, garlic and parsley. Served with
grilled bread

BURRATA PANZANELLA 205
Med tomat, taggiasca-oliver och briochekrutoner

Burratta with tomato, taggiasca olives, and brioche crountons

Allergisk? Prata med serveringspersonalen

Any allergies? Speak with your waiter

MENY

VARMRATTER

LA PASTA DI TARTUFO 365

Firsk pappardelle som tillagas med tryffel, sm6r och
Parmigiano Reggiano

Pappardelle pasta cooked with truffle, butter and Parmigiano
Reggiano

HAVSABBORRE 369

Med vitvinssas, sauterad spenat, schalottenlék och
smorslungadpotatis

Sea Bass fillet with white wine sauce, santéed spinach, shallots and
buttered potatoes

KYCKLING PAILLARD 289

Knireds kyckling med citron, rosmarin

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

and sage sance. Served with herb-glazed carrots

CLUB SANDWICH 285

Serveras med kycklingbrést frin Knired, sallad, tomat,
bacon, dijonnaise och pommes frites

Served with chicken breast from Kndred, lettuce, tomato, bacon,

dijonnaise and fries

STEAK AU POIVRE 425
Svensk hingmérad biff med pepparsas, pommes chateau
och tomatsallad

Swedish dry-aged beef, pepper sauce, pommes chitean and tomato
salad

SIDES

Ortglaserade morotter 69
Herb-Glazed Carrots

Tomatsallad 65
Tomato Salad

Pommes 85
med tryffelmajonis

Fries with truffle mayonnaise

DESSERTER

CREME BRULEE 139

Creme brulee

CHOKLADTRYFFEL 62
Chocolate truffle

SORBET 79

APPLE OCH- MANDELKAKA 164
Med vaniljglass
Apple and- almond cake

served with vanilla ice cream

7/d




