


 Snacks
salted cucumber Sour cream, poppy seeds, honey 70:-

coppa & melon Espelette pepper 85:-

nocellara olives 75:-

tartelett Kalix bleak roe, sour cream, chives 125:-

crispy rinds Ramson mayonnaise, vinegar 70:-

marcona almonds 75:-
selected delicacies  served for two 600:-

Shellfish
oysters ’fine de claire’

Served classic 40:-/a piece 

 oysters ’rockefeller’ x3 185:-
Spinach, hollandaise, bread crumbs

blue mussels ’ail et pernod’ 90:-
Garlic butter, Pernod, parsley, sourdough bread

1/2 lobster 400:-
Mayonnaise, lemon, sourdough bread

Mains meat
swedish meatballs 

Potato puree, cream sauce, lingonberries, pickled cucumber 235:-

guinea fowl 'confit'
Guinea fowl leg, white onion gratin, frisée, red wine sauce 295:-

steak tartare 'parisienne’ 
Relish, horseradish ketchup, dijon, egg yolk, french fries 290:-

'le burger’ 
Cheddar, pickles, onion, ’house sauce’ & french fries 225:- 

lukewarm lamb
Roast beef, broccoli, scallions & green butter 355:-

pepper steak
Swedish sirloin, pepper sauce, kale, french fries 485:-

Served with tomato salad and red wine sauce.
Choose between sauce bearnaise or Café de Paris-butter. 

Choose between french fries or spinach and parmesan salad
.

Caviar
- royal siberian

30g, Toast, sour cream, white onion — 700:-

15g, Tartelett, sour cream, honey — 375:-

15g, Salted cucumber, sour cream, honey — 375:-

entrecôte  
 250g — 425:- 

Steaks
 'steak minute' 

 Flank steak 200g — 305:- 
 côte de boeuf

 ca 500g — Daily price 

Starters
kalix bleak roe 30g, sour cream, white onion & toast 295:-

nettle soup Veal sweet bread, egg crème 185:-

garlic bread ’bikini’ Havgus 12 & parsley 125:-

white asparagus 220:-
Hollandaise sauce, lumpfish roe & pommes allumette

steak tartare 'pelle janzon' 225:-
Kalix bleak roe, egg yolk, white onion, & bread crumbs

åregårdens s.o.s 185:-
Herring x3, Gammel knas, fermented butter

’pâté en crûte’ 220:-
Puff pastry, white port wine, foie gras, hazelnuts, cornichons, 

dijon & onion chutney

Cheese
gammel knas Almond, browned butter, maple syrup 95:-

baked camembert Figs, honey & crackers 175:-

brillat savarin 100g, Figs marmalade, crackers 195:-

coeur de filet provençale
Swedish sirloin, fried potato, tomato confit, provençal butter 1250:-

(For two, must be pre-ordered at least 24 hours in advance)

Allergies? Please talk to your waiter!

Sparkling
NV, La Cuveé Brut, Laurent Perrier 

175:- / 1095:-
NV, Passione Sentimento Prosecco Treviso 

135:- / 695:-
NV, Cava Cuvée Barcelona 1872, Codorníu 

135:- / 695:-

Mains fish & vegetarian
arctic char ’légumes de printemps’

Haricots verts, carrot, radish, asparagus, sweet & sour dill sauce 330:-

seared tuna ’persillade’
Artichoke, tomato, cannellini beans, frisée & capers 335:-

lobster ravioli
Tarragon, Parmesan cheese, cauliflower & browned butter 285:-

'eat your greens'
Jerusalem artichoke, green pea, feta cheese & ramson gremolata 245:-

lobster & frites
Hollandaise, french fries, spinach- & parmesan salad 800:-

Wednesdays 22.30




