Maten fran vart kok inspireras av de fyra
arstiderna. Var ambition ar att servera riktigt
bra mat dar vi i mdjligaste mén anvidnder oss

av narproducerat och ravaror i sdsong.

Malet ar att ge dig en helhetsupplevelse,
ddr mat och dryck samspelar. Var personal
tar hand om dig och bistar mer &n gidrna
med bade service och kunskap.

Vilkommen till vdr restaurang.

The food from our kitchen is inspired by the four seasons.
Our ambition is to serve truly excellent food, where we use
locally produced and seasonal ingredients as much as possible.

Our goal is to provide you with a complete experience,
where food and drink harmonize. Our staff will take care of you
and are more than happy to offer both service and expertise.

Welcome to our restaurant.

Pierre Elofsson
- Kokschef / Head chef -
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KVALLENS MENY

YOUR MENU FOR TONIGHT
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LITE BUBBEL

SOMETHING BUBBLY

=NV Louis Roederer Collection 244 179:-

Chardonnay, Pinot Noir, Pinot Meunier
Louis Roederer, Champagne, Frankrike

=NV Bonchelli Prosecco N9:--

Glera
Bonchelli, Veneto, Italien

NV Celebrandum Cava Brut Seleccio Especial ~ 119:-

Macabeo, Parellada, Xarel-Lo
Castell d’Or, Tarragona, Spanien

FORRATTER

STARTERS

RABIFF

Tryffelemulsion — Inlagd silverlok
Puffad potatis — Lagrad ost

STEAK TARTARE

Truffle emulsion — Pickled white onion
Potato puffs — Mature cheese

JORDARTSKOCKSSOPPA

Krabba - Dragonemulsion — Fermenterad rotselleri
Rostade hasselnotter

JERUSALEM ARTICHOKE SOUP
Crab — Tarragon emulsion — Fermented celeriac — Roasted hazelnuts

- JORDARTSKOCKSSOPPA (vEq)

Tangkorn — Rostad skocka — Dragonemulsion
Fermenterad rotselleri — Rostade hasselnotter

JERUSALEM ARTICHOKE SOUP (VEG)

Seaweed pearls — Roasted artichoke — Tarragon emulsion
Fermented celeriac — Roasted hazelnuts

ALLERGIER?

Allergi eller allmén fraga om innehall i vara matrétter? Fraga var personal!

Allergy or general question about the content of our foods? Please ask our staff!

VARMRATTER

MAIN COURSES
TORSK

Rostad jordartskockspuré — Bakad spetskal — Citronmarinerad skocka

Musselsas — Citron- & grasloksolja — Krispigt ris

CcOoD
Roasted artichoke puree — Oven-baked sweetheart cabbage

Lemon-marinated artichoke — Mussel sauce — Lemon and chive oil — Crispy rice

HIJORTINNANLAR

Bakad kalrot — Kalrotspuré — Inkokt 16k — Gronkal
Lingon — Rosmarinsky

VENISON

Oven-baked swede — Swede puree — Poached onion — Curly kale
Lingonberries — Rosemary jus

- RODBETSRISOTTO

Sega betor — Rostad getost — Krispigt ris

BEETROOT RISOTTO
Chunky beets — Roasted goat’s cheese — Crispy rice

DESSERTER

DESSERTS

PASSIONSFRUKTSPUDDING

Vit choklad- & mascarponemousse — Vaniljglass
Passionsfruktsgelé

PASSION FRUIT PUDDING

White chocolate & mascarpone mousse — Vanilla ice cream
Passion fruit jelly

MJOLKCHOKLADKRAM

Saltrostade hasselnotter — Mintglass — Bittra chokladsmulor
Torkad choklad- & hasselnotsmousse

MILK CHOCOLATE PUDDING

Salt-toasted hazelnuts — Mint ice cream — Bitter chocolate crumbs
Dried chocolate & hazelnut mousse

«! = Bra miljoval/Sustainable choice

ETT GOTT VIN TILL MATEN?

Tveka inte att frdga efter var digra vinlista. Har hittar
du viner som passar till alla vira matréitter utifran
ditt eget tycke och smak. Om du 4r osiker pa vilka
viner du ska vilja sa reckommenderar vi att du tar ett
vinpaket med viner utvalda av vara fantastiska
sommelierer, Emelie Carlsson och Lena Brodin.

VINPAKET MED VINER UTVALDA
AV VAR SOMMELIER

WINES ESPECIALLY SELECTED BY OUR SOMMELIER
2 glas — 295:-
3 glas — 370:-
4 glas — 470:-




