
Lunch v.35

 

Majsbröd & Smör - 30/st 

Pata Negra - Paleta 100% Bellota - 230 

Chorizo Vela från Marcelino - 95 

Gougères - Västerbottensost, Rökt Lönnsirap & Chili - 110 

Kalixlöjrom - Tartlet På Dinkel, Sveciakräm, Lökmousse & Brynt Smör - 315 

Ank- & Kycklinglever - Parfait, Vinägerkokta Päron & Rostad Brioche - 185 

Råbiff J&J - Libbsticka, Gravad Äggula, Pepparrot & Friterad Kapris - 195 

Agnolotti - Fylld med Pärlhöna, Parmesan, Smörad Buljong & Lyonnaise Lök - 190 

Tortilla Española - Grönsallad, Tomater från Skilleby & Majonäs - 165 

Risotto - Skogssvamp, Pecorino & Gravad Citron - 245 

Röding - Gravad & Halstrad med Sauce Gribiche & Kokt Potatis - 280 

Tisdag 
Fylld Zucchini - Lammfärs, Parmesan, Bröd, Tomat & Skysås - 180 

Onsdag 
Krispig Fläsksida - Potatispuré, Plommon & Broccoliskott - 180 

Torsdag 
Sejrygg - Sauce Vierge, Oliver, Brytbönor & Citron - 195 

Fredag 
Steak Frites - Valnötssallad m. Honungsvinägrett, Pommes & Café de Paris - 220 

Pommes - Dijonnaise - 85 

Grönsallad - Vinägrett - 70 

Comté - Lagrad 36 Månader, Kompott på Mirabelleplommon - 120 

Hallon & Saltlakrits - Hallonglass, Saltlakrits, Kolasås & Crème Chantilly - 135 

Hasselnötsfinancier - Chokladcremeux Smaksatt med Kaffe, Vaniljglass & Borghetti - 145 

Jordgubbsglass - Olivolja - 70 

Sorbet - Körsbär - 70 

Pralin - Signerad Karl Jungstedt - 55 

Vänligen Informera Personalen Om Eventuella Allergier



Lunch w.35

 

Cornbread & Butter - 30/pc 

Pata Negra - Paleta 100% Bellota - 230 

Chorizo Vela from Marcelino - 95 

Gougères - Västerbottens Cheese, Smoked Maple Syrup & Chili - 110 

Bleak Roe from Kalix - Tartlet of Dinkel, Svecia Cream, Onion Mousse & Browned Butter - 315 

Duck- & Chicken Liver - Parfait, Vinegar Pickled Pears & Rosted Brioche - 185 

Beef Tartar J&J - Lovage, Cured Eggyolk, Horseradish & Capers - 195 

Agnolotti - Filled with. Guinea Fowl, Parmesan, Buttered Broth & Onion Lyonnaise - 190 

Tortilla Española - Green Salad, Tomatoes from Skilleby & Mayonnaise - 165 

Risotto - Forest Mushrooms, Pecorino & Cured Lemon - 245 

Artic Char - Cured & Seared with Sauce Gribiche & Potatoes - 280 

Tuesday 
Filled Courgette - Minced Lamb, Parmesan, Bread, Tomato & Jus - 180 

Wednesday 
Crispy Pork - Potato Puré, Plums & Broccoli Sprouts - 180 

Thursday 
Saith - Sauce Vierge, Olives, Split Beans & Lemon - 195 

Friday 
Steak Frites - Wahlnut Salad w. Honey Vinaigrette, French Fries & Café de Paris - 220 

French Fries - Dijonnaise - 85 

Green Salad - Vinaigrette - 70 

Comté - 36 Months & Mirabelle Plums - 120 

Raspberries & Salt Licorice - Raspberry Ice Cream , Salt Licorice Toffee & Crème Chantilly - 135 

Hazelnut Financier - Chocolate Cremeux w. Coffee, Vanilla Ice Cream & Borghetti - 145 

Strawberry Ice Cream - Olive Oil - 70  

Sorbet - Cherry - 70 

Praline - Signed Karl Jungstedt - 55

Please Inform The Staff Of Any Dietary Restrictions


