Skandinavisk vintermeny

Scandinavian winter menu

Kallrokt hilleflundra med variation pa rodbetor,
rokt sidflask samt orter
Smoked halibut with variations of beetroots, bacon and herbs

Smorstekt havskrifta med dppleinkokt gronkal,
reduktion pa dpple och krifta
Seared crayfish with apple infused green cabbage, reduction of apple and crayfish

Renkalvssadel med korv pa ren smaksatt med enbiir,
selleristomp med karamelliserad 16k,
picklade rotfrukter och svampbuljong
Reindeer calf with sausage of reindeer scented with juniper,
ecresse of celery and caramelized onion, pickled root vegetables and mushroom jus

Hjortronsorbet med rispudding och varm hjortronmylta
samt branda mandlar
Cloudberry sorbet with rice pudding, cloudberry compote and toasted almonds

Meny 625:-
Vinmeny 545:- Olmeny 245:-
Menu 625 SEK
Wine menu 545 SEK Beer menu 245 SEK

I samband med vdr skandinaviska meny erbjuder vi ytterligare en
servering
We offer an additional serving with the Scandinavian menu

Svenska ostar med sdsongens tillbehor 95kr

Swedish cheese with seasonal accompaniments

Sommelierens val av vin 95kr
Wine recommendation by our sommelier
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