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BARASMARATTER

HJIALMAREN GOS 149:-
libbsticka, bakad betq, friterad pilgrimsmussia och smorad kralbbuliong

RASTEKT HUMMER 175:-
krispigt vaktelaigg frén Bokelundsgdrden, fermenterad ramsldk, hollandaise och bottarga

STEKT GNOCCHI 129:-
bakad tomat, saltrostad mandel, basilika och gron emulsion

HALSTRAD KAMMUSSLA 145:-
inlagda grona jordgubloar, réhyviad rédisa, krassecreme och dttikschips

BRIOCHE 139:-
krispig flasksida, lagrad gruyére, chilijam, gurka, majonnds och inlagd silverldk

TARTAR PA HANGMORAD OXRYGCG 149:-
picklade frattkantareller, Ibkmarmelad, granskottsemulsion, potatischips och blébdr

SKANSK OXFILE 169:-
riven clpost, svampkrokett, smaorstekt rosenkdl, korvel och emulsion pd bjorksav

ROKT POTATIS 145:-
kalixidjrom, pepparrotscréme, fiarn pd linfrd, gront dpple, tforkad fankdalsdill och brynt smdrvinaigrette

BAKAD SAINT-MARCELLIN 125:-
karamelliserade notter, biGbdrscreme och frystorkade bldbdr

BJORNBARSCREME 105:-
torkad citronkaka, férska bjdrmibodr, glass pd vit choklad och timjan

CREME BROLEE 89:-
OSTSERVERING MED TILLBEHOR 135:-

Alla ratter serveras i forrattsstorlek och vi rekormmenderar 3-5 ratter per person

BARAKLASSIKER

ANTIPASTI 179:-
inlagda gronsaker, farskostereme och vitlokslored

LINGUINE 195:-
havskrafta, tryffel och vilda svampar

BURRATA 179:-
torkad tfomat, tomatsoffrito, citronette, friterad 10k, rdd basilika och rostad pistagendt

BIFF RYDBERG 295:-
PELLE JANZON 165/265:-

Vid allergier vé&inligen kontakta personalen




OQro
VOTro

SMALL DISHES

PIKE-PERCH FROM HJALMAREN 149:-
loveage, baked beets, deep-fried scallops and buttered crab broth

FRIED LOBSTER 175:-
crispy quail egg from Bokeslundsgdrden, fermented wild-onions, hollandaise and bottarga

FRIED GNOCCHI 129:-
baked fomato, salfed almond, basil and green emulsion

FRIED SCALLOP 145:-
pickled green strawberries, radish planed raw, cress cream and vinegar chips

BRIOCHE 139:-
crispy pork side, aged gruyere, chilijam, cucumber, mayonnaise and pickled white onion

SIRLOIN TARTAR 149:-
pickled chanterelles, onion marmalade, branchlet emulsion, potato chips and blueberries

FILLET OF BEEF 169:-
from Skéine with grated local cheese, mushroom croquette, butter fried brussels sprouts,
chervil and birch sap emulsion

SMOKED POTATOES 145:-
bleak roe from Kalix, horseradish cream, flaxseed, green apple, dried fennel dill and browned butter vinaigrette

BAKED SAINTAMARCELLIN 125:-
caramelized nuts, blueberry cream and dried blueberry

BLACKBERRY CREAM 105:-
dried lemon cake, fresh blackberries and white chocolate- and thyme ice cream

CREME BRULEE 89:-
CHEESES WITH ACCESSORIES 135-

All dishes come in the size of an entree and we recommend 3-5 dishes per person

CLASSICS

ANTIPASTI 179:-
vegetables, cream cheese and garlic bread

LINGUINE 195:-
langoustine fruffles and wild mushrooms

BURRATA 179:-
dried fomato, fomato sofrito, lemon, deep fried onion, red basil and roasted pistachio

BEEF RYDBERG 295 -
PELLE JANZON 165/265:-

Please contact the staff if you have any allergies
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