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BARASMARATTER

DYKFANGAD PILGRIMSMUSSLA 179--
jalapenokram, gron tomat, Iattrdkt broccoli, krutonger och torkat kycklingskinn

RODRAKA 189:-
syltad vitldk, jorddrtskockschips och skaldjursibearnaise

TARTAR PA SOTAD OXRYGG 169:-
cornichons, dijonnaise, friterad kapris, aggkram, picklad 16k och riven pepparrot

STEAMBUN 169:-
griskind, shiso, szechuankr&m, yuzurostade sesamfron och chilimarinerad kél

SVENSK OXFILE 189:-
jordartskocka, stuvad svartkdl, lagrad cheddar, krispig kal och rokt panko

MISOSTEKT MARULK 185;-
sotad hjdrfsallad, ansjovis, réikkrokett, juice frén betor och beurre blanc

TEMPURAFRITERAD BROCCOLINI 145:-
yoghurt, kanelsalt, koriander, confiterad citron och brynt chilismér

KALXLOJROM 195:-
spansk omelett, graddfilsskum, citronsyltad schalottenldk, kryddkrasse och [dkflarn

SALT CHOKLADKRAM 115:-
kryddigt bovete, kanderad macadamiandt och sorbet pd Granny Smith

BAKAD SAINT-MARCELLIN 125:-
karamelliserade nétter, bl&bdrscréme och frystorkade blébdr

CREME BROLEE 95:-
OSTSERVERING MED TILLBEHOR 135:-

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

BARAKLASSIKER

ANTIPASTI 179:-
inlagda gronsaker, farskostereme och vitlokslored

LINGUINE 225:-
confiterad 10k, fryffel och vilda svampar

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

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

Vid allergier vé&inligen kontakta personalen
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SMALL DISHES

DIVERS SCALLOP 179:-
jalapeno cream, green tomato, lightly smnoked broccoli, croutons and dried chicken skin

RED PRAWNS 189:-
pickled garlic, jerusalem artichoke chips and seafood bearnaise

TARTAR OF SIRLOIN 169:-
cornichons, dijonnaise, fried capers, egg cream, pickled onion and horseradish

STEAMBUN 169:-
pork cheek, shiso, szechuan cream, yuzu roasted sesame seeds and chili marinated cabbage

SWEDISH FILLET OF BEEF 189:-
jerusalem artfichoke, stewed black cabbage, aged cheddar, crispy cablbage and smoked panko

MISO FRIED MONKFISH 185:-
blackened gemsalad, anchovies, shrimp croquette, beet juice and beurre blanc

TEMPURA FRIED BROCCOLINI 145:-
yoghurt, cinnamon sallf, coriander, confit lemon and browned chili butter

BLEAK ROE FROM KALIX 195:-
spanish omelette, sour cream foam, lemon pickled shallot, spice cress and onioncrisp

SALT CHOCOLATE CREAM 115:-
spicy buckwheat, candied macadamia nut and sorbet on Granny Smith

BAKED SAINT-MARCELLIN 125:-
caramelized nuts, blueberry cream and dried blueberries

CREME BRULEE 95:-
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 225:-
confit of onion, frufles 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






