
Vitlöksbröd / Garlic Bread (G,E,M)................................................................................................................95 kr
Västerbottens ost gratinerad surdegsbröd med aioli
Västerbotten cheese gratinated sourdough bread with aioli

Norrlandsbricka (G,M,L)………………………………………………………………………………………….................................... 265 kr
Utvalda delikatesser från Norrland

Selected charcuterie & cheese from Norrland

Svamp Toast / Mushroom Toast (G,M)…………………………………………………………………………………175 kr
Toast på kavring med ostronskivling, nameko, shiitake, kantareller, Karl Johansvamp, 
timjan, lingon & parmesan chips. 
Toast on dark rye bread with oyster, mushrooms, nameko, shiitake, chanterelles, porcini mushrooms, 
thyme, lingon berry & parmesan chips.

Tonfisktartar / Tuna Tartare (F,E)…………………………………………………………………………………………… 205 kr
Tonfisk, ponzu, wassabimajonnäs, limegelé, guacamole & svart sesam
Tuna, ponzu, wassabi mayonnaise, lime gelé, guacamole & black sesame

Badimcam (E)………………………………………………………………………………………………………………………………………………. 105 kr
Krispigt friterade aubergine stavar, serveras med aioli
Crispy fried eggplant sticks, served with aioli

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

F: fish, S: seafood, A: almond

STARTERS



Oxfilé / Beef Tenderloin (E,M)……………………………………………………………………………………………………….405 kr
Pommes frites med parmesan, bearnaisesås, rödvinssås, bakad tomat & rödlök
Potato fries with parmesan, bearnaise sauce, red wine sauce, baked tomatoes & red onion

Lammytterfilé / Lamb Loin (E,M)…………………………………………………………………………..........................385 kr
Pommes frites med parmesan, bearnaisesås, rödvinssås, bakad tomat & rödlök
Potato fries with parmesan, bearnaise sauce, red wine sauce, baked tomatoes & red onion

Ryggbiff / Strip Loin (M)…………………………………………………………………………………..........................................385 kr
Potatisterrin med västerbottensost & rosmarin, pepparsås, bakad tomat & rödlök
Potato terrine with västerbotten cheese & rosemary, pepper sauce, baked tomato & red onion

Entrecoté / Rib Eye (F,E,M,G,S)…………………………………………………………………………………………................. 415 kr
Pommes frites med parmesan, Café de Paris smör, bakad tomat & rödlök
Potato fries with parmesan, Café de Paris butter, baked tomato & red onion

Confiterad Anka / Confit Duck (M)…………………………………………………………………………………………. 385 kr
Anklår med potatismos, körsbärssås & rödkål med äpplen
Duck leg with mashed potatoes, cherry sauce & red cabbage with apples

Renytterfilé / Reindeer Loin (M)………………………………………………………………….................................... 425 kr
Potatisterrin med västerbottensost, rödvinssås, svamp & lingon.
Potato terrine with västerbotten cheese, red wine sauce, mushrooms & lingonberries

Rödingfilé / Arctic Char (F,M)………………………………………………………………………………………………………..385 kr
Potatismos, svartkål, brynt smör & citron
Mashed potatoes, black cabbage, browned butter & lemon

Chévre (L,M,G,N)……………………………………………………………………………………………………………………………………………245 kr
Sallad, hallondressing, körsbärstomater, valnötter, gulbetor & brödpinnar
Salad, raspberry dressing, cherry tomatoes, walnuts, yellow, beetroots & breadsticks

Svamprisotto / Mushroom Risotto Vegan.……………………………….............................................225 kr
Svamp, parmesan, lök & svartkål
Mushrooms, parmesan, onions & black cabbage

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

F: fish, S: seafood, A: almond

MAIN COURSES

VEGETARIAN



Hallon ö (M,L,G,E)....................................................................................................................................................................135 kr
Hallonbakelse med vit chokladmousse & hallon
Raspberry pastry with white chocolate mousse & raspberries

Territory´s chokladtryffel (M,L)……………………………………………………………………………………………………35 kr
Chocolate tru�e

Äpplepaj / Apple Pie (G,E,M)…………………………………………………………………………………………………………….135 kr
Med kanel & vaniljglass
With cinnamon & vanilla ice cream

Pannacotta (Vegan)……..………………………………………………………………………………………………………………………..135 kr
Vaniljpannacotta med blåbär
Vanilla pannacotta with blue berries

Perfekt Avslut / The Perfect Finish (M,L)………………………………………………………………………....120 kr
Try�el, ka�e & 2cl Avec (Baileys, Cointreau, Grönstedts VSOP, Johnnie Walker Red Label)
Tru�e, co�ee & 2cl Avec (Baileys, Cointreau, Grönstedts VSOP, Johnnie Walker Red Label)

Baklava (G,N,L,M)…………………………………………………………………………………………………………………………………………125 kr
Baklava med pistachmandlar och pistageglass. Tunt lager av filodeg varvas med en fyllning av krossade 
pistagenötter, som sedan smörstekts i ugnen & toppas med honung. 

Thin layers of filo pastry are layered with a filling of crushed pistachios, which are then 
baked in the oven & topped with honey. 

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

F: fish, S: seafood, A: almond

Barn Oxfilé (E,M).....................................................................................................................................................................195 kr
Pommes frites med parmesan, bearnaisesås, bakad tomat & rödlök
Potato fries with parmesan, bearnaise sauce, baked tomatoes & red onion

Pannkakor (M)………………………………………………………………………………………………………………………………………………105 kr
Med grädde och sylt
Pancakes with cream & jam

Vaniljglass eller Sorbet(M)……………………………………………………………………………………………………………….55 kr
Vanilla ice cream or sorbet

KIDS MENU

DESSERTS


