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Starters

Sunchoke soup
Cream cheese & truffle foam
/175 :-

Escargot
baked in herb & garlic butter
/150 :-

The Kalix white fish roe

White fish roe from Bottenviken

Served with red onion, sour cream, vasterbotten cheese & lemon
30 grams / 295 :-

100 grams / 695 :-

Pate a choux
Gruyere cream & air dried bayonne ham
/185 :-

The small steak tartare

Inner thigh, cornichons, red onion,
beetroot, allumettes, white fish roe
& egg yolk confit

/198 :-



Fish & seafood

The prawns
Garlic, herbs & chili
/229 :-

Moules marineres
Mussels, garlic, white wine & cream
/262 :-

Char

Duchesse baked char, roe, dill
& sandefjord sauce

/ 307 :-

Ling fish

Fennel, potatoes, seafood sauce,
browned butter & dill

/295 :-

Maincourses

Cannelloni
Ricotta, mushrooms, vegetables & parmesan
/279 :-

Thigh of duck

Bourguignon, mushrooms, smoked pork side,
baked onion & potato purée

/298 :-

The big steak tartar

Inner thigh, cornichons, red onion, beetroot,
allumettes, white fish roe & egg yolk confit.
Served with fries.

/ 295 :-

Burger

160 grams smash, onion & bacon marmalade,
dijonnaise & french fries

/235 :-

Pepper roast
Beef tenderloin, pommes Anna, green beans & pepper sauce
/415 :-



Butchers choice

Beef tenderloin
180 grams
/395 :-

Entrecote
250 grams
/ 355 :-

Farm pig

Swedish pork tenderloin
225 grams

/295 :-

All butchers choice items are served with red wine sauce,
bearnaise sauce, french fries & baked root vegetables

Sides

Grilled cheese bread & aioli
/ 69 :-

Fries
/ 55 :-

Pimento peppers
/ 65 :-

Tomato & onion salad
/ 65 :-

Warm potato sallad
/ 65 :-

Raw fried potatoes
/ 65 :-

Sauce
Choose between - Pepper sauce, aioli, dijonnaise, sauce bearnaise
/45 :-



Desserts

Creme brilée
/99 :-

Chocolate fondant
Dark chocolate fondant & chocolate ice cream
/110 :-

Lemon Crumble
Coconut ganache, dates & passionfruit sorbet
/115 :-

Chocolate mousse
/55 :-

The little Swiss meringue
/ 80 :-

Sorbet
Flavour of the day
/ 55 :-



