
Burrata (G,L,M,A).................................................................................................................................145 kr
Italiensk peperonata, basilikaolja, saltade marconamandlar & grillat bröd.
Italian peperonata, basil oil, salted marcon nuts & grilled bread.

Ceviche (S,E)………………………………………………………………………………………………………………..... 205 kr
Handskalade räkor, mango, inlagd chili, rödlök, korianderolja, citronmajonnäs, 
avokado, lime & rischips.
Hand-peeled shrimp, mango, pickled chili, red onion, coriander oil, lemon mayonnaise, 
avocado, lime & rice crisps.

Oxfilétartar / Beef Tenderloin Tartar (E)......................................215 kr
Schalottenlök, cornichoner, färskriven pepparrot, confiterad äggula, gräslök, 
picklade kantareller & rotsellerichips.
Shallots, cornichons, freshly grated horseradish, confit egg yolk, chives, pickled
chanterelles, and celeriac crisps. 

Vitlöksbröd / Garlic Bread (G,E,M,L).......................................................99 kr
Ugnsbakad ciabatta med mozzarella, vitlökssmör, aioli. 
Baked ciabatta with mozzarella & garlic butter, served with aioli.

Innehåller / Contains
L: laktos, M: milkprotein, G: gluten, N: nuts, E: egg, 

F: fish, S: seafood, A: almonds

STARTERS



Oxfilé 200gr / Fillet Of Beef 200gr (E,M)……………………………….…..475 kr
Parmesan & gräslöks pommes, bearnaisesås, rödvinssås & pimientos de padrón.
Parmesan & chive fries, Béarnaise sauce, red wine sauce & Padrón peppers.

Lammytterfilé / Lamb Loin (M,E)……………………............................................445 kr
Parmesan & gräslöks pommes, tryffelmajonnäs, rödvinssås & pimientos de padrón.
Parmesan & chive fries, truffle mayonnaise, red wine sauce & Padrón peppers.

Ryggbiff / Strip Loin (M)……………………………….........................................................….435 kr
Parmesan & gräslöks pommes, pepparsås & pimientos de padrón.
Parmesan & chive fries, pepper sauce, & Padrón peppers.

Nattbakad Pluma / Slow-Roasted Pluma…………………………….325 kr
Serveras med chimichurri och potatissallad med kapris & rödlök.
Served with chimichurri and potato salad with capers & red onion.

Wagyu Burgare / Wagyu Burger (M,L,G,E)………………………………...345 kr
Serveras med hembakat Japansk Hokkaido-mjölkbröd, dijonmajonnäs, rödlök, 
cornichoner, cheddarost & pommes frites. 
Served with homemade Japanese Hokkaido milk bread, Dijon mayonnaise, 
red onion, cornichons, cheddar cheese, & potato fries..

Torskrygg / Cod Loin (F,M,E)………………..…………………………………………... ………..435 kr
Serveras med potatissallad med sparris, rödlök, färska örter, hollandaisesås & citron.
Served with potato salad with asparagus, fresh herbs, Hollandaise sauce, & lemon.

Bakad Röd Spetskål (A) 

Roasted Red Pointed Cabbage (A)....…………………………………………………265 kr
Serveras med romescosås, linssallad & tomater. 
Served with romesco sauce, lentil salad & tomatoes.

Innehåller / Contains
L: laktos, M: milkprotein, G: gluten, N: nuts, E: egg, 

F: fish, S: seafood, A: almonds

MAIN COURSES

VEGETERIAN



Apelsincrème brûlée (M,E)

Orange crème brûlée (M,E).....................................................................................125 kr
Serveras med vaniljglass.
Served with vanilla ice cream.

Pavlova (M,L,E)………………………………………………………………………………………………………… …125 kr
Serveras med mascarponekräm, halloncoulis och färska bär.
Pavlova with mascarpone cream, raspberry coulis and fresh berries.

Kokospannacotta / Coconut pannacotta (M)……………….125 kr
Med mango- & passionsfruktscoulis.
With mango and passion fruit coulis.

Choklad Tryffel / Chocolate Truffle (M,L) ……..……………………..45 kr
Fråga personalen om dagens smak.
Ask the staff about todays flavour.

Innehåller / Contains
L: laktos, M: milkprotein, G: gluten, N: nuts, E: egg, 

F: fish, S: seafood, A: almonds

DESSERTS


