
 
 
 
 
 
 
 
 
 

 
  

   

   

   

Trerätters 

Restaurangen 

MENY 1  510kr 

 

Trattkantarellsoppa                  

Färskost, picklad gulbeta, blomkål, 

morot, krutonger & gräslök 

Chantarelle soup with pickled beets, 
cauliflower, carrot & chives 
 

Majskycklingbröst ”Saltimbocca”          

Lufttorkad skinka, citronsås, örtrisotto 

& friterad svartrot 

Corn-fed chicken with  
herb risotto, lemon sauce  
& deep-fried salsify  

 

Crème Brûlée  

 

MENY 2  625kr 

 

Löjromscrème                    

Creme Fraiche, silverlök & friterat 

flatbread 

Bleak roe creme with Creme Fraiche, 
onions & deep fried flatbread 
 

Grillad Entrecôte “Gratin”                   

Jordärtskocksgratäng,  

rödvinssås, & friterade betor 

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

Vaniljglass                                            

Höstäpplen & kanel 

Vanilla ice cream with  
autum apple & cinnamon 
 

MENY 3  660kr 

 
Skogssvamptoast på surdegsbröd 

Tvärnöskinka, fikonreduktion,  

Västerbotten & örtsallad 

Toast with mushrooms, smoked ham, fig 
reduction, Swedish cheese & herb salad 
strawberrys & cookie crumbs                      

 

Hälleflundra “Prôvencal” 

Piedemontepaprika, brynt 

vitlökssmörpulver, potatisterrine & örtolja 

Hallibut, pepper, anchovies, brown garlic 
butter, potatoe terrine & herb oil 
 

Choklad 

Mörk chokladpralin, vit chokladmousse, 

mjölkchokladglass 

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


