FORRATT / STARTER

KALRABBI ......oovereerreneerrerenreresesssesesssesessssesessasesens
Serveras med syrad gurka, vattenkrasse, svartkal och gronkal.

KOHLRABI

Served with sour cucumbers, watercress, black cabbage and kale.

MARINERAD GOS.....ccoverrreerrrrerenrnreensssssessssssesssnens

Serveras med rddbetor, citron, apelsin och saffran.

MARINATED PIKE PERCH
Served with beets, lemon, orange and saffron.

PANKOFRITERAD RENTUNGA.......ccvvumrrrrrreeeeeennn

Serveras med picklade senapsfron, lingonkompott
och vinaigrette pa brynt smor.

PANKOFRIED REINDEER TONGUE
Served with pickled mustard seeds, lingon compote
and brown butter vinaigrette.

RABIFF AV OXFILE ....veoveeveeeeereeereereensesneessessessesnens

Serveras med rokt dggula, krispig kapris, rodlok
och pepparrotsmajonnas.

FILET MIGNON BEEF TARTARE
Served with smoked egg yolk, crispy capers, red onions
and horseradish mayonnaise.

Y% 175 /1 295 kr



VARMRATT / MAINS

JORDARTSKOCKSSOPPA .......coueuemeneeeennnnensneneneeseesnssssssens

Serveras med Svecia ostcreme och variation av svampar.

JERUSALEM ARTICHOKE SOUP
Served with Svecia cheese creme and a variation of mushrooms.

RODING ....cuceeerrnrrreneneneetestssessssasseesesessssssssssssesesessssssssssens

Serveras med konfiterade morétter, fankalscrudité,
forellrom och beurre blanc-skum.

ARCTIC CHAR
Served with confit carrots, fennel crudité,
trout roe and beurre blanc foam.

SUOVASSKAV AV REN .....cuuiiiiiiiiiiiinittneeennnnneeencnnneeees

Serveras med rarérda lingon och potatispuré.

SMOKED REINDEER
Served with lingonberries and potato puree.

ALGENTRECOTE .....eveeteeeeeeeereeeessesseessessessssssessessesssessessasnes

Serveras med rod spetskal och rokt blabarssas.

RIB-EYE MOOSE STEAK

Served with red pointed cabbage and smoked blueberry reduction.



EFTERRATT / DESSERT

HJIORTRON ... .ciitiimuniieniirennnniienniiemnmsssssssesnsssssssssssssssssssssssssssssssns 165 kr
Serveras med havre, vanilj och karamell. Vegansk.

CLOUDBERRIES
Served with oats, vanilla and caramel. Vegan.

LINGON ...cuiiiiiiiieneiiiieneieeteneeessencsessencscsssnssssssnssssnssssssnssssssnssnsses 135 kr
Serveras med kaffe och rostad gréadde.

LINGON BERRIES
Served with coffee and roasted cream.

(075 101 X4 07. ¥ D J TN 135 kr
Serveras med lakrits och hallon.

CHOCOLATE
Served with licorice and raspberries.

KAFFEGODIS......ccuiiiiiiiiinniitennietenecsnencncssensssssenssssssnssssssnssssasns 45 kr
Valrhona choklad med dagens ganache.

SOMETHING SWEET

Valrhona chocolate with today’s ganache.

Har du allergier eller funderingar om véra ingredienser, frdga garna var personal.
If you have any allergies or questions about our ingredients, feel free to ask our staff.



DRYCKER / DRINKS

MOUSSERANDE VIN / SPARKLING WINE

MOET & CHANDON ......ccevvreerrrreenssrereesssseesnsnens

Impérial Brut

VEGA MEDIEN.....cccccooiiiimmmmnnnnninieeeiiissscsssssnnnnnnnns

Organic Brut

VITT VIN / WHITE WINE

FAMILLE PERRIN ......ccuuuviiiiiiiiiiiiiiiinnnnnnnnneeeeeeeens

Codtes du Rhone Réserve Blanc

TERRAZAS ALTOS DEL PLATA........uuuurrrreeeeennns

Chardonnay

A. CHRISTMANN RIESLING ......ccccceeeeiiiiiiinnnnnnnnne

Riesling Trocken

ROTT VIN / RED WINE

FAMILLE PERRIN ......ccuuuviiieiiiiiiiiiiiinnnnnnnnneeeeeeenes

Cotes du Rhone Réserve Rouge

TERRAZAS ALTOS DEL PLATA........uuuurrreeeeeeenn

Malbec

VALIANO CHIANTI CLASSICO POGGIO TEO

Sangiovese

Glas / Flaska

195 /1195 kr

.............. 115 / 545 kr

.............. 115 / 445 kr

.............. 140 /535 kr

.............. 155/ 595 kr

.............. 115 / 445 kr

.............. 155 /595 kr

..................... 170 / 655 kr



