
LU NCH M EN U    
M o n d a y  -  F r i d a y   11 . 3 0 -1 6 . 0 0

S A L L A D  M E D  G R I L L A D  F L A N K S T E K
G E M S A L L A D ,  S O C K E R Ä R T O R ,  R Ä D I S O R ,  S I L V E R L Ö K  

O C H  S E N A P S V I N Ä G R E T T  -  2 9 5
Salad with grilled f lank steak

Little gem lettuce, sugar peas , radishes , silver onion and mustard vinaigrette- 295

Whispering Angel , Château d´Esclans , Provence, France - 190

S M Ö R P O C H E R A D  S E J F I L É 
B L Å M U S S L O R ,  S C H A R L O T T E N L Ö K ,  P O T A T I S  O C H  B L Å M U S S E L S Å S -  2 9 5

Butter poached f illet of pollock
Shallots , potato and blue mussel sauce - 295

Bourgogne Blanc, Joseph Burrier, Burgundy, France - 190

 

B A K A D  B L O M K Å L  
S T E K T  S H I I T A K E S VA M P ,  S VA M P M A J O N N Ä S ,  L Ö K  O C H  O S T E N 

M A L M A  F R Å N  J Ü R S S  M E J E R I -  2 9 5
Baked caulif lower 

Fried shiitake mushrooom, mushroom mayonnaise , onion and  
Malma cheese f rom Jürss Dairy farm- 295 

 
Chardonnay, Calera , Central Coast, USA - 190



BUSI N E SS LU NCH 
M o n d a y  -  F r i d a y   11 . 3 0 -1 6 . 0 0

 

2-COUR SES -  3 9 5  

3-COURSES -  4 9 5

K A N T A R E L L S O P P A 
S T E K T A  K A N T A R E L L E R ,  C R È M E  F R A I C H E  O C H  G R I L L A T  B R Ö D

Chanterelle soup
Fried chanterelles , créme f raiche and grilled bread 

S T E K T  P A N E R A D  S I L L 
P O T A T I S P U R É ,  R Å R Ö R D A  L I N G O N  O C H  B R Y N T  S M Ö R

Potato purée, raw preserved lingonberries and browned butter 

 
 

C H O K L A D M O U S S E 
I N K O K T  P Ä R O N  O C H  H A V R E F L A R N 

Chocolate mousse , poached pear and oat crisp 
 


