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MENY 1 510kr MENY 9 695kr <
Skaldjurssoppa ot . .
Picklad gulbeta, blomkal, Lojromscréme

Creme Fraiche, silverlok & friterat
flatbread

Bleak roe creme with Creme Fraiche,
omtons & deep fried Hatbread

morot, krutonger & grislok
Shellfish soup with pickled beets,
cauliflower, carrot & chives

Majskycklingbrést *Saltimbocca”
Lufttorkad skinka, citronsds, ortrisotto
& friterad svartrot

Corn-fed chicken with

herb risotto, lemon sauce

& deep-fried salsity

Grillad Entrecote “Gratin”
Jordirtskocksgrating,

rodvinssds, & friterade betor

Grilled Entrecote, Jerusalem artichoke,
red wine sauce & fried beets

Vaniljglass ‘
Hostipplen & kanel <
Vanilla ice cream with

autum apple & cinnamon I

Créme Briilée

MENY 3 660kr '|l

Skogssvamptoast pa surdegsbrod
Tviarnoskinka, fikonreduktion, 4
Visterbotten & ortsallad LY ' X% !1
Toast with mushrooms, smoked ham, fig N & \ ¥ ‘
reduction, Swedish cheese & herb salad

strawberrys & cookie crumbs

Hilleflundra “Provencal” ‘ NG, ' 7 |
Piedemontepaprika, brynt \ i ' % ‘
vitlokssmorpulver, potatisterrine & ortolja ’ } ’ ‘
Hallibut, pepper, anchovies, brown garlic ‘ ,

butter, potatoe terrine & herb oil . _ N e ‘1

Choklad

Mork chokladpralin, vit chokladmousse,
myjolkchokladglass

Dark chocolate truftle, white chocolate
mousse, milk chocolate ice cream




