
24-04

À LA CARTE

We find our inspiration in the four seasons and our dishes
are almost always made from local produce available during

that particular season. That our ingredients are locally
sourced as much as possible is very important to us for many
different reasons. Both for the environment and for the taste.

Our goal is to give you an overall delightful experience,
where the food and beverage complement each other.



STARTERS

BLACKENED STEAK TARTARE 165 SEK
Ramson emulsion – Crispy potatoes 
Pickled radishes – Grated aged cheese
Allergens: Egg, Sulphite, Milk protein

FRESH LUMPFISH ROE  185 SEK
Asparagus – Baked egg yolk – Soured cream 
Deep-fried potatoes  
Allergens: Egg, Milk protein

CONFIT OF SCALLOPS  175 SEK
Creamed carrot & ginger – Poached carrots – Dill emulsion 
Bread crumbs pan-fried in butter 
Allergens: Gluten, Milk protein, Egg

SEAWEED PEARLS 155 SEK
Asparagus – Baked egg yolk – Soured cream 
Deep-fried potatoes 
Allergens: Egg, Milk protein

BAKED GOLDEN BEET 155 SEK
Ramson emulsion – Crispy potatoes 
Pickled radishes – Grated aged cheese 
Allergens: Egg, Sulphite, Milk protein

= Sustainable choice

WINES ESPECIALLY SELECTED BY OUR SOMMELIER

2 glasses – 295 SEK 

3 glasses – 370 SEK

4 glasses – 470 SEK



MAIN COURSES

VEAL 295 SEK
Carrot puree – Spice-baked carrot – Poached red onion 
Fermented celeriac & dill sauce – Thin slivers of carrot  
Allergens: Milk protein, Onion, Celeriac, Sulphite

CHICKEN FROM BJÄRE 285 SEK
Polenta – Spring greens – Chicken jus 
Ramson oil – Deep-fried field pea  
Allergens: Milk protein, Onion, Celeriac, Legume, Citrus

GOLDEN REDFISH 325 SEK
Puree of garden peas – Asparagus – Garden peas 
Pickled cucumber – Lemon & chive sauce 
Allergens: Legume, Citrus, Milk protein

COD  335 SEK
Potato puree – Poached fennel – Beurre noisette 
Creamy sweetheart cabbage & leek  

Allergens: Milk protein, Onion

SOCCA 275 SEK
Baked egg – Yellow split peas – Spring greens 
Ramson emulsion – Thin slivers of radish 
Allergens: Egg, Legume, Onion, Citrus

ASPARAGUS RISOTTO 265 SEK
Asparagus – Slivers of ’Wrångebäck’ cheese – Crispy field peas 
Allergens: Milk protein, Legume, Onion, Citrus, Sulphite 

”Too much of a good thing 
can be wonderful. ”

Mae West

= Sustainable choice
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DESSERTS

RHUBARBS  155 SEK
Rhubarb compote – Beurre noisette 
Toasted oats – Raspberry sorbet 
Allergens: Oxalic acid, Milk protein, Egg

BAKED LEMON CUSTARD  155 SEK
Blackberries – Blackberry jelly – Meringue 
Toasted almonds – Almond & milk sorbet 
Allergens: Egg, Almond, Milk protein

MILK CHOCOLATE  155 SEK
Marinated cherries – Cherry meringue 
Dulce de leche ice cream – Roasted white chocolate 
Allergens: Stone fruit, Egg, Milk protein, Lactose

RASPBERRY MOUSSE   155 SEK
White chocolate – Yuzu jelly – Raspberries 
Lemon & cream cheese ice cream 
Allergens: Egg, Citrus, Milk protein


