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MENY

VEGAN 160/260:-
jordartskocka, svamp, picklad endive, persilicbuljong, saltrostad marconamandel och fermenterad ramslok

RABIFF 180/280:-
foastbrdd, pepparrot, honungsinkokt 10k, kantareller, saltgurka, smetana och lagrad prastost

LOJROM 240-
smorstekt bordd, creme fraiche, rddidk, citron och dill

HUMMER 190/290:-
hummertortellini med inlogd fomat, syrad savoykdl, vésterbottenost, krondill och sdés pé havskréfta

VEGETARISK PASTA 160/260:-
brynt smar, salvia, spenat, variation p& pumpa, endive, rosésallat och hasselndtter

GOS FRAN RNGSJON 200/380:-
rostat k&lknyte, rékt broccoli, potatiskrokett, regnbdgsrom, grasldksolja och beurre blanc

SVENSK OXFILE 380:-
fraftkantareller, bakad fomat, senapsért, dragonemulsion och pommes frites

OXKIND 180/280:-
potatispuré, farskriven tryffel, honungsstekt brysselkél med stekidk och vindgersky

RISOTTO 160/240-
pumpa, picklade kantareller, gronkdll, saltrostade pumpafron, lagrad parmesan och korvel

TORTELLINI OXFILE 180/340:-
stekt ekskiviing, férsk spenat, tryffelsés, riven pecorino och persilja

PELLE JANZON 190/360:-
r& utbankad oxfilé p& smorstekt brédd med I6jrom, créme fraiche, rédidk och aggula

ANTIPASTI 190:-
kvdllens delikatesser, charkuterier och ostar med vitldkslordd

Vid allergier vénligen kontakta personalen

DESSERT

SIDES R
CREME BROLEE 100-
POMMIES FRITES 65:- med farska bar

MORK CHOKLADCREME 70:-

PARMESANPOMMES 65:- : . .
fingsalt, olivolja och krisp

vitldk, Srter och dipp
BJORNBAR 120:--
BURRATA 90:- variation pd bjérmbdr, mandel och vit choklad

vitldksrostad fomat, basilika och rostad mandel
UTVALDA OSTAR MED TILLBEHOR 150:--
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MENU

VEGAN 160/260:-
jerusalem artichoke, mushrooms, pickled endive, parsley broth, salt-roasted marcona almonds and fermented wild garlic

RAW BEEF 180/280:--
toast bread, horseradish, honey infused onions, chanterelles, pickles, sour cream and aged swedish cheese

BLEAK ROE 240:--
butter fried bread, créme fraiche, red onion, lemon and dill

LOBSTER 190/290:-
lobster tortellini with pickled fomato, savoy cabbage, vasterbotten cheese, dill and langoustine sauce

VEGETARIAN PASTA 160/260:-
browned butter, sage, spinach, variation of pumpkin, endive, chicory radicchio and hazelnuts

PIKE PERCH 200/380:-
roasted cabbage, smoked broccoli, potato croquette, trout roe, chive oil and beurre blanc

SWEDISH FILLET OF BEEF 380:-
chanterelles, baked tomato, herbs, tarragon emulsion and fries

BEEF CHEEK 180/280:-
potato purée, freshly grated truffie, honey roasted brussels sprouts with fried onions and sherry vinegar gravy

RISOTTO 160/240:-
pumpkin, pickled chanterelles, kale, salt roasted pumpkin seeds, aged parmesan and chervil

TORTELLINI BEEF FILLET 180/340:-
fried shiitake, fresh spinach, truffle sauce, grated pecorino and parsley

PELLE JANZON 190/360:-
raw fillet of beef, creme fraiche, butter fried bread, bleak roe, red onion and egg yolk

ANTIPASTI 190:--
fonights delicacies, charcuteries and cheeses with garlic bread

Please contact the staff if you have any allergies

SIDES DESSERT

CREME BROLEE 100-
FRIES 65:- with fresh berries

DARK CHOCOLATE CREAM 70:-

PARMESAN FRIES 65:- salt fiakes, olive il and crisp

garlic, herbs and dip

BLACKBERRY 120:-
BURRATA 90:- variation on blackberry, almond and white chocolate

garlic roasted tomato, basil and roasted almonds
SELECTED CHEESES WITH ACCESSORIES 150:-




