
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  K Y C K L I N G
R O S T A D E  B E T O R ,  Ä P P L E ,  G R Ö N K Å L ,  VÄ S T E R B O T T E N S O S T, 

H A S S E L N Ö T T E R  O C H  S E N A P S V I N Ä G R E T T  -  2 9 5
Salad with grilled chicken

Roasted beets , apple , kale , Västerbotten cheese , hazelnuts and mustard vinaigrette - 295 

	                     Whispering Angel, Château d ’Esclans, Provence, France - 185

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

Hot-smoked rainbow trout
Mustard creamed potatoes , kale , golden beets and browned butter - 295

	                      Riesling Trocken, Weingut Wittmann, Rheinhessen, Germany - 175

 
R O S T A D  S P E T S K Å L 

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

Roasted pointed cabbage
Pointed cabbage purée, king oyster mushroom, truf f le , apple beurre blanc 

and roasted panko - 295
 

	 Bourgogne Rouge Cuvée Margot, O. Lef laive, Burgundy, France - 225



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 ,  P I C K L A D E  S E N A P S F R Ö N , 

C R È M E  F R A Î C H E  O C H  K R U T O N G E R
Chanterelle soup

Fried chanterelles , pickled mustard seeds , créme f raîche and croutons

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

T R Y F F E L  O C H  R O S T A D  K Y C K L I N G S K Y
Pan-f ried pork chop with butter

Creamed pointed cabbage, Jerusalem artichoke, apple , truf f le and roasted chicken jus

 

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

Mazarin cake
Bluberry purée, roasted almond , lemon and whipped cream 


