LUNCH MENU

Monday - Friday 11.30-16.00

SALLAD MED SMORBAKAD JORDARTSKOCKA
KANTARELLER, SCHALOTTENLOK, LAGRAD ALMENAS TEGEL,
ROSTADE PUMPAKARNOR OCH BRYNT SMORVINAGRETT
Salad with butter baked Jerusalem artichoke
Chantarelles, shallots, aged Almends tegel, roasted pumpkins seeds
and browned butter vinaigrette - 295

Chardonnay, Calera, Central Coast, USA - 225

BOULLABAISSE PA MARULK OCH REGNBAGE
HANDSKALADE RAKOR, FANKAL, POTATIS, AIOLI
OCH GRILLAT LEVAINBROD
Boullabaisse with monkfish and rainbow trout
Hand-peeled shrimps, fennel, potato, aioli and grilled Levain bread - 295

Sancerre, Pascal Jolivet, Loire, France - 200

RARAKA PA MANDELPOTATIS
KARLJOHANKRAM, SMORSTEKT SHIITAKE, HOSTTRYFFEL
OCH BAKAD PURJOLOK
Potato rosti made from Swedish almond potatoes
Porcini mushroom créme, butter-fried shiitake, autumn truffle and baked leek - 295

Bourgogne Rouge Cuvée Margot, O. Leflaive, Burgundy, France - 225



BUSINESS LUNCH

Monday - Friday 11.30-16.00

2-COURSES - 395
3-COURSES - 495

QUENELLER PA GOS FRAN HJALMAREN
GRONA ARTOR, CHAMPAGNESAS OCH KALIXLOJROM
Pike-perch quenelles from Lake Hjilmaren
Green peas, Champagne sauce and bleak roe from Kalix

BAKAD KALVYTTERFILE
POMMES ANNA, SMORKOKTA MOROTTER, INLAGDA SENAPSFRON
OCH TRYFFELSKY
Roasted veal sirloin
Pommes Anna, butter -poached carrots, pickled mustard seeds and truffle gravy

APPELKAKA
VANILJGLASS, VANILJ]SAS OCH ROSTAD MANDEL
Apple cake

Vanilla ice cream, vanilla sauce and roasted almond



