RHUBERRY

Gotlands Ginfabrik Dry Gin, Boge Rabarber, Chemistry rhubarb soda

Gotlands Ginfabrik Dry Gin, Boge Rhubarb, Chemistry rhubarb soda

PEACHES

Planteray 3 Stars, persika, mynta, passionsfruktsskum
Planteray 3 Stars, peach, mint, passion fruit foam

OYSTER Ostron, champagnevinéger, tabasco, citron, 45:-/st 235:-/6st

schalottenlok

Oyster, champagne vinegar, tabasco, lemon, shallots

CAVIAR Beach House Caviar 30g, boveteblinier, smetana 695:-
Beach House Caviar 30g, buckwheat blinis, smetana med vodka 795:-
LOJROM 15g fran Bottenviken, liten toast, smetana 180:-/st
syrad schalottenlok

Bottenviken bleak roe 15g, small toast, smetana, pickled shallots

CHICKEN WINGS Plommon & konjaksglaze 140:-
Plum & cognac glaze

GURKA Yuzudressing, sesamfron, forellrom 140:-
Yuzu dressing, sesame seeds, trout roe

HOUSE FRIES Pommes frites, aioli 95:-
French fries, aioli

OLIVES Nocellaraoliver 95:-
Nocellara olives

CHIPS O-chips 60:-
Chips from local O-chips

MARCONAMANDLAR 85:-

Marcona almonds

LOBSTER TACO x2 Hummerrdra, gyozaskal, picklad fankal =~ 265:-
Creamy lobster, fried gyoza shells, pickled fennel

BAKED FENNEL Bakad fénkal, adelostkrdm, apple, 175:-

hasselnotter, sherryvinagersirap
Baked fennel, blue cheese cream, apple, hazelnuts, sherry vinegar syrup

RISOTTO Pumparisotto, vildand, salvia, picklad korsbar, 195:-
hasselnétter, pecorino
Pumpkin risotto, wild duck, sage, pickled cherries, hazelnuts, pecorino

STEAK TARTARE Rabift, chipotlemajonnas, 235:-

jalapefio, silverlok, lime, koriander, tortillakrisp
Steak tartare, chipotle mayonnaise, jalaperio, silver onion, lime, coriander, tortilla crisp

CAESAR SALAD Majskycklingbrost, gurka, tomat, silverlok, — 285:-
bacon, caesardressing med ansjovis, parmesan, ortpanko

Chicken breast, cucumber, tomatoes, white onion, bacon, caesar dressing with anchovies,
parmesan, herbed panko

HALIBUT Hilleflundra, glacerade morétter, chilipicklad morot, 435:-
blodapelsinssmorsas med rosépeppar, ortslungad potatis

Halibut, glazed carrots, chili-pickled carrots, blood orange butter sauce with pink
peppercorn, herbed potatoes

STEAK TARTARE Rabif, chipotlemajonnas, 355:-
jalapeno, silverlok, lime, koriander, tortillakrisp, pommes frites
Steak tartare, chipotle mayonnaise, jalapefio, silver onion, lime, coriander, tortilla crisp, french fries

SIRLOIN Ryggbift 225¢g, primorer, pepparsas, potatisgratang 435:-

Sirloin 225g, seasonal vegetables, pepper sauce, potato gratin

WILD BOAR LOIN Vildsvinskarré, stekta kantareller, 380:-
calvadossky, bakat dpple, stuvad potatis
Wild boar loin, chanterelles, calvados jus, baked apple, creamed potatoes

VEGGIE SCHNITZEL Aubergineschnitzel, friterad kapris, 280:-
granatapplesirap, harissasmorsas, pommes frites

Aubergine schnitzel, deep-fried capers, pomegranate syrup, harissa butter sauce, french fries

NV Moét & Chandon Impérial 195:- 1095:-
NV Veuve Clicquot Yellow Label 1195:-
NV Moét & Chandon Ice Impérial 1395:-
NV Moét & Chandon Impérial Rosé 1695:-
2012 Dom Pérignon Vintage 4000:-
NV Armand de Brignac Brut Gold "Ace of Spades™ 6300:-
TARTE TATIN Apple, sherryglass, nétsmul 155:-

Apple, sherry ice cream, nut crumble

CHOCOLATE Chokladpastej, chokladjord, bjornbarssorbet,  165:-

havtornsgel
Chocolate paté, chocolate crumble, blackberry sorbet, sea buckthorn gel

CREME BRULEE Saffran, salmbérskompott 125:-

Creme Briilée, saffron, dewberry compote

CHEESE Fraga om sortiment, marmelad, tunt knacke 145:-

Ask about today’s selection, marmalade, thin crispbread

TRUFFLE Hemgjord chokladtryftel 75:-

Chocolate truffle

HOUSE ICE CREAM 80:-

HOUSE SORBET 80:-
CHICKEN Friterad kyckling, gurka, 150:-

pommes frites, ketchup
Fried chicken, cucumber, french fries, ketchup

FRIED FISH Fiskpanetter, gurka, 150:-
pommes frites, ketchup
Fried fish, cucumber, french fries, ketchup






