Snacks
Extra majsbrod
Saltat Smor

Salchichoén Iberico

Lufttorkad Spansk Kory

Le Noir de Bigorre

Skinka Fran Franska Pyrenéerna Lagrad 36 Mdnader

Cecina De Wagyu

Lufttorkad Wagyn Fran Spanien

Petit Choux

Forellrom, Vsterbottenost & Citron

Ank- & Kycklinglever

Parfait, VV'indgerkokta Péron & Surdegsbrid
Forritter

Hamachi

Crudo, Citron, Blodgrape, Finkdl & Rosépeppar

Lojrom fran Vinern

Tartlet Pa Dinfkel, Gruyere, Lok & Brynt Smor

Rabiff J&J i}

Libbsticka, Gravad Aggula, Pepparrot & Kapris

Linguine

15g Stirkaviar Fran Bordeanx, Smor & Citron

Agnolotti

Svamp, Tryffel, Pecorino & Hassselndtsolja

Risotto
Havskrifta, Saffran & Tomat

Varmritter
Portabello
Grillad Portabello, Gulbeta, Friterad Potatis & Svart 1 itlok

Torsk

Bouillabaisse, Kryddig Morot, Krokett, Vitlik & Sherry

Piggvar

Blanussla, Rokt Smir, Thaibasilika & Blomkdlskrim

Presa

Grillad Presa av Lberico, Jalapeno, Broccoli, Polenta & Koriander

Hjort

Pepparglacerad, Rokt Mdrg, Saltbakad 1.5k & Rotseller:
Dessert

Choklad

Brynt Smér, Hjortron, Puffat Ris, & Gréddglass

Passionsfrukt

Parfait pa Passionsfrukt, Kolasds, Sockerkaka & Basilikaglass

Brillat Savarin
Pastoriserad Komyjolk & Gridde, Serveras med Kvittenmarmelad & Kndicke

Praliner Sizgnerat Karl Jungstedt
Be Om Att Fi Se Brickan

Apelsinsorbet med Olivolja & Havssalt

Please Inform The Staff About Any Dietary Restrictions Or Allergies
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Snacks
Extra Corn Bread
Salted Butter

Salchichoén Iberico
Cured Spanish Sansage

Le Noir de Bigorre

Dry Aged Ham From French Pyrenees Aged for 36 Months
Cecina De Wagyu

Cured Angus From Spain

Petit Choux
Trout Roe, Visterbotten Cheese & Lemon

Duck- & Chicken Liver
Parfait, Vinegar Pickled Pears & Sonrdongh Bread

Starters

Hamachi

Crudo, Lemon, Blood Grape, Fennel & Rose Pepper
Bleak Roe from Lake Vinern

Tartlet Of Dintkel, Gruyére, Onion & Browned Butter

Beef Tartar J&]J
Lovage, Cured Egg Yolk, Horseradish & Capers

Linguine
15 g Sturgeon Caviar From Bordenax, Butter & Lemon

Agnolotti
Mushroom, Truffle, Pecorino & Hazelnut Oil

Risotto
Langoustine, Saffron & Tomato

Mains
Portabello
Grilled Portabello, Beetroot, Fried Potatoes & Black Garlic

Cod
Bouillabaisse, Spicy Carrot, Croguette, Garlic & Sherry

Turbot
Mussels, Smoked Butter, Thai Basil & Canliflower Créme

Presa
Grilled Presa of Iberico, Jalaperio, Broccoli, Polenta & Cilantro

Deer
Pepper Glazed, Smoked Marrow, Salt Baked Onions and Celeriac

Desserts
Chocolate
Browned Butter, Cloudberry, Puffed Rice, & Ice- Cream

Passion Fruit
Passion Fruit Parfait, Caramel Sance, Sponge Cake & Basil Ice Cream

Brillat Savarin

Pastenrized Cow's Milk & Cream, Served with Quince Marmalade & Hard Bread

Pralines
Signed By Karl Jungstedt Ask Your Waiter To See The Tray

Orange Sorbet with Olive Oil & Sea Salt

Please Inform The Staff About Any Dietary Restrictions Or Allergies
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