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

Crayf ish salad
Trout roe, green beans , fennel and dill dressing- 295 

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

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

Haddock
Hand-peeled prawns, horseradish and browned butter - 295

Riesling Trocken, Weingut Wittmann , Rheinhessen , Germany - 175 

 

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

Roasted Jerusalem artichoke 
Grilled pointed cabbage, cep mushroom, truf f le and mushroom broth- 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

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

Scallops
Bleak roe f rom Kalix , Jerusalem artichoke, shallots and Beurre blanc

K A L V S C H N I T Z E L 
P O T A T I S S A L L A D ,  G R Ö N A  Ä R T O R ,  A N S J O V I S -  O C H  K A P R I S S M Ö R

Veal schnitzel
Potato salad , green peas , anchovy and caper butter

 
 

C R É M E  B R Û L É E 

 


