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

Salad with warm smoked rainbow trout
Pickled apple , dill , golden beets and horseradish dressing- 295 

Riesling Trocken, Weingut Wittmann, Rheinhessen , Germany 175 

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

Elk meatballs
Potato purée, cream sauce, lingonberries and lightly pickled cucumber - 295

Bourgogne Rouge, Confuron-Gindre, Burgundy, France - 195

 

B A K A D  R O T S E L L E R I 
J O R D Ä R T S K O C K S P U R É ,  S T E K T A  K A N T A R E L L E R ,  P I C K L A T  Ä P P L E 

O C H  G R Ö N K Å L -  2 9 5
Baked celeriac 

Jerusalem artichoke purée, f r ied chantarelles , pickled apple and cale- 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

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

O C H  J O R D Ä R T S K O C K S C H I P S
Reindeer tartare

Crown dill mayonnaise , pickled wild garlic mayonnaise , cured eg g yolk and 
Jerusalem artichoke crisps 

F I S K Q U E N E L L E R 
H U M M E R S Å S ,  K R Ä F T S T J Ä R T A R ,  VA X B Ö N O R ,  F Ä N K Å L  O C H  F O R E L L R O M

Fish quenelles
Lobster sauce, crayf ish tail s , wax beans , fennel and trout roe

 
 

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

Baked plums 
Cardamom ice cream, browned butter and almonds 

 


