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

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

Chicken salad
Bacon, Malma cheese , celeriac, haricots verts and apple- 295 

N.V. Ruinart Brut R de Ruinart, Champagne, France - 235

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

Grilled rainbow trout
Trout roe, mustard , pointed cabbage and Sandef jord sauce - 295

Riesling Trocken, Weingut Wittmann, Rheinhessen , Germany 175 

 

M A N D E L P O T A T I S 
K A N T A R E L L E R ,  L I N G O N ,  V I T K Å L  O C H  Ä P P L E -  2 9 5

Almond potatoes 
Chantarelles , lingonberries , white cabbage and apple- 295 

 
Bourgogne Blanc, Joseph Burrier, Burgundy, France - 190

Please turn the page to view the Business Lunch Menu



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 E R 
K A L I X L Ö J R O M ,  VÄ S T E R B O T T E N S O S T  O C H  S M Ö R S T E K T  L E VA I N B R Ö D

Chantarelles
Bleak roe f rom Kalix , Västerbotten cheese and butter f r ied Levain bread

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

Grilled veal entrecôte
Roasted Jerusalem artichoke, blackened kale and truf f le

 
 

B L Å B Ä R 
F Ä R S K O S T,  V I T C H O K L A D G L A S S  O C H  R O S T A D  H A V R E 

Blueberries 
Cream cheese , white chocolate ice cream and roasted oats 

 

Please turn the page for this week´s Lunch Menu


