Majsbréd & Smér - 30/st

Pata Negra - Paleta 100% Bellota - 230

Chorizo Vela fran Marcelino - 95

Gougeres - Vdsterbottensost, ROkt Ldnnsirap & Chili- 110

Boquerones - Résti, Tomat, Basilika & Fermenterad Jordgubbe - 90

Cruditéer - Getostférskost, Pinjenétter, Citronette & Lagrad Manchego - 145
Kalixldjrom - Tartlet Pa Dinkel, Sveciakram, LOkmousse & Brynt Smor - 315

Ank- & Kycklinglever - Parfait, Vindgerkokta Pdron & Rostad Brioche - 185

Rabiff J&J - Libbsticka, Gravad Aggula, Pepparrot & Friterad Kapris - 195

Pulpo - Tahini, Harissadressing, Persilja- & Persikosallad - 210

Linguine - Brunkrabba & Tomat - 180

Agnolotti - Fylld med Parlhbna, Parmesan, Smdrad Buljong & Lyonnaise Lok - 190

Papardelle - Braserad Kanin, Farticka, Bondbénor & Svenska Vindruvor - 265
Kantareller - Mangold, Coco de Paimpol & Fermenterad Sparris - 290
Piggvar - Pil Pil, Xo-Sés, Citronconfit, Zucchini, Tomat & Pinjendtter - 405

Anka - Rédbeta, Plommonsky, Grénpeppar & Hot Sauce pa Aprikos - 385

Hel Vaktel - Pumpa, Oxsvans, Anklever & Trumpetsvamp - 550
Biff pa Ben - Svensk Mjélkko fran Kéttkompaniet Hangd Minst 35 Dagar - 990
Biff pa Ben - Svensk Mjélkko, Héngd Minst 70 Dagar - 1195

Handskurna Pommes - Dijonnaise - 85

Gronsallad - Citronette - 60

Comté - Lagrad 36 Méanader, Kompott pa Mirabelleplommon - 120

Hallon & Saltlakrits - Hallonglass, Saltlakrits, Kolasas & Créme Chantilly - 135
Hasselnétsfinancier - Chokladcremeux Smaksatt med Kaffe, Vaniljglass & Borghetti - 145
Jordgubbsglass - Olivolja - 70

Sorbet - Korsbar - 70

Pralin - Ett Urval av Olika Smaker Signerat Karl Jungstedt - 55/st

Vénligen Informera Personalen Om Eventuella Allergier



Cornbread & Butter - 30/pc

Pata Negra - Paleta 100% Bellota - 230

Chorizo Vela from Marcelino - 95

Gougeres - Vdsterbottens Cheese, Smoked Maple Syrup & Chili- 110

Boquerones - Résti, Tomatoes, Basil & Fermented Strawberry - 90

Cruditéer - Goat Cheese, Pine Nuts, Citronette & Manchego - 145

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

Pulpo - Tahini, Harissa Dressing, Parsley- & Peach Salad - 210

Linguine - Brown Crab & Tomato - 180

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

Papardelle - Braised Rabbit, Sheep Polypore, Broad Beans & Swedish Grapes - 265
Chantarelles - Swiss chard, Coco de Paimpol & Fermented Asparagus - 290
Turbot - Pil Pil, Xo-Sauce, Lemon Confit, Courgette, Tomatoes & Pinenuts - 405

Duck - Beetroot, Plum Jus, Green Pepper & Apricot Hot Sauce - 385

Whole Quail - Pumpkin, Oxtail, Foie Gras & Trumpet Mushroom - 550
Beef on the Bone - Swedish Dairy Cow from Kéttkompaniet, Aged 35 Days - 990
Beef on the Bone - Swedish Dairy Cow, Aged 70 Days - 1195

Hand Cut French Fries - Dijonnaise - 85

Green salad - Lemonette - 60

Comté - 36 Months & Mirabelle Plums - 120

Raspberries & Salt Licorice - Raspberry Ice Cream , Salt Licorice Toffee & Créme Chantilly - 135
Hazelnut Financier - Chocolate Cremeux w. Coffee, Vanilla Ice Cream & Borghetti - 145
Strawberry Ice Cream - Olive Oil - 70

Sorbet - Cherry - 70

Praline - A Selection of Different Flavors Signed Karl Jungstedt - 55/pc

Please Inform The Staff Of Any Dietary Restrictions



