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

R Ä K S A L L A D
H A N D S K A L A D E  R Ä K O R ,  Ä G G ,  R Ä D I S A ,  R Ö D L Ö K  O C H  N O B I S D R E S S I N G  -  2 9 5

Shrimp salad
Hand-peeled shrimps, eg g , radish, red onion and Nobis dressing- 295 

Riesling Trocken, Weingut Wittmann , Rheinhessen , Germany - 175 

G R I L L A D  R Y G G B I F F 
S T E K T  P O T A T I S ,  S A U T E R A D  L Ö K  O C H  S A L T G U R K A  -  2 9 5

Grilled sirlion steak
Fried potatoes , sautéed onions and pickled cucumber - 295

Chianti Classico, Riecine, Tuscany, Italy - 190

 

S V E N S K  P U M P A 
G E T O S T K R Ä M ,  S A L V I A ,  H A S S E L N Ö T T E R  O C H  B R Y N T  S M Ö R -  2 9 5

Swedish pumpkin 
Goat cheese crème, sage, hazelnuts and browned butter- 295 

 
Bourgogne Blanc, Joseph Burrier, Burgundy, France - 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

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

D I J O N M A J O N N Ä S
Flank steak tartare

Pommes paille , pickled schallots , deep-f ried capers and Dijon mayonnaise

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

Fillet of char
Jerusalem artichoke purée, chantarelles , trout roe and lobster sauce

 
 

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

Butter f r ied brioche 
Vanilla ice cream and hand-mixed blueberries

 


