
 

AUBERGINES FISKGRYTA................................................ 245
VÅR KLASSISKA FISKGRYTA SOM VARIT MED SEDAN START.                                     
LAX, TORSK, RÄKOR, MUSSLOR, TOMAT, VITT VIN, GRÄDDE, SAFFRAN. SERVERAS 
MED AIOLI & KRUTONGER

Fish stew with cod, salmon, shrimps & mussels. Served with aioli & croutons

RÅBIFF (1/1).................................................................. 235
SVENSKT YTTERLÅR, ÖRTOLJA, KARL-JOHANMAJONNÄS, SYRAD SILVERLÖK, 
KRASSE, PARMESAN & KRISPIG JORDÄRTSKOCKA

Steak tartar with herb oil, mayonnaise of Karl-Johan mushroom, pickled white 
onion, cress, parmesan cheese & crispy Jerusalem artichoke

POLPETTE....................................................................... 215
STORA KALVKÖTTBULLAR BAKADE I TOMATSÅS. SERVERAS MED RISOTTO  
MILANESE, GREMOLATA, SALVIA & PARMESAN

Veal meatballs cooked in tomato sauce. Served with risotto Milanese, gremolata, 
sage & parmesan

CONFITERAD FLÄSKSIDA................................................ 255
BRYSSELKÅL, KÅLROTSCREME, ÄPPLE, FLÄSKSKY, PICKLADE SENAPSFRÖN & 
KRISPIG SVÅL

Pork belly confit with Brussels sprouts, rutabaga cream, apple, pork jus, pickled 
mustard seeds & crispy pork rind

GNOCCHI..................................................................... 235
SMÖRAD SVAMPBULJONG, KANTARELLER, PICKLADE SENAPSFRÖN, BONDBÖNOR 
& GRÖNKÅL

Potato gnocchi with chanterelles, buttery mushroom broth, pickled mustard seeds, 
fava beans & kale

SMÖRSTEKT HAVSABBORRE............................................ 275
KANTARELLER, CHAMPAGNESÅS, ZUCCHINI, GURKA, ROSTADE SOLROSFRÖN & 
KRISPIG JORDÄRTSKOCKA

Seared sea bass. Chanterelles, Champagne sauce, courgette, cucumber, roasted 
sunflower seeds & cripsy Jerusalem artichoke

GÖDKALVSENTRECÔTE................................................... 290
LÅGTEMPERERAD ENTRECÔTE FRÅN GÖDKALV. SERVERAS MED  
KARAMELLISERAD LÖKMAJONNÄS, SEMITORKADE TOMATER, RÖDVINSSKY &  
ROSTAD POTATIS 
Slow cooked veal entrecôte. Served with caramelized onion mayonnaise,                
semi-dried tomatoes, red wine jus & roasted potatoes

RÄKSALLAD................................................................... 225
HANDSKALADE RÄKOR, NOBISDRESSING, FÄRSKPOTATIS, TOMAT, HARICOTS 
VERTS, RÖDLÖK, KOKT ÄGG & CITRON

Shrimp salad with ”nobis” dresssing, new potatoes, tomatoes, haricots verts, red 
onion, boiled egg & lemon

PIZZA BIANCO.............................................................. 195
FIORE DI LATTE, KRONÄRTSKOCKA, GREMOLATA, RUCOLA, ROSTAD  
CHILIOLJA, PARMESAN  & HASSELNÖTTER.  MED TRYFFELSALAMI 50 SEK EXTRA

Pizza bianco with fiore di latte, artichoke, gremolata, rocket salad, roasted chili oil, 
parmesan & hazelnuts. With truffle salami 50 SEK extra. 

BURRATA....................................................................... 135
SEMITORKADE TOMATER, BALSAMICO, OLIVOLJA & BASILIKA

Burrata cheese, semi-dried tomatoes, balsamico, olive oil & basil

RÅBIFF (1/2).................................................................. 165
SVENSKT YTTERLÅR, ÖRTOLJA, KARL-JOHANMAJONNÄS, SYRAD SILVERLÖK, 
KRASSE, PARMESAN & KRISPIG JORDÄRTSKOCKA

Steak tartar with herb oil, mayonnaise of Karl-Johan mushroom, pickled white 
onion, cress, parmesan cheese & crispy Jerusalem artichoke

SVAMPKROKETTER......................................................... 130
KROKETTER FYLLDA MED HÖSTSVAMP & TRYFFEL. SERVERAS MED 

KARAMELLISERAD LÖKMAJONNÄS, SYRAD SILVERLÖK & FÄRSK RIVEN TRYFFEL

Croquettes filled with mushrooms & truffle. Served with caramelized onion 

mayonnaise, pickled white onion & freshly grated truffle. 

CARPACCIO................................................................... 180
TUNT SKUREN BIFF, TRYFFELCREME, OLIVOLJA, PARMESAN, PINJENÖTTER & 
KRONÄRTSKOCKA

Thinly sliced beef, truffle cream, olive oil, parmesan cheese, pine nuts & artichoke

LAXTARTAR.................................................................... 170
HANDSKUREN RÅ LAX, INKOKT FÄNKÅL, GRAVAD CITRON, ROSTAD  
PEPERONCINO-OLJA, RICOTTA & BASILIKA

Salmon tartar, preserved fennel, cured lemon, roasted Peperoncino oil,  ricotta & 
basil 

TOAST SKAGEN............................................................. 160
KLASSISK SKAGEN SERVERAD PÅ KAVRING TOPPAD MED  
LÖJROM, DILL & CITRON

Classic Swedish Skagen with shrimps & mayonnaise on rye toast with  
vendace roe, dill & lemon

CHARKBRICKA............................................................... 280
URVAL AV VÅRA CHARKUTERIER. SERVERERAS MED TALEGGIO,  
MARCONAMANDLAR  & KRONÄRTSKOCKA

Assorted cold cuts. Served with taleggio, marcona almonds & artichoke

LINGUINE & CAVIAR...................................................... 275
FÄRSK LINGUINEPASTA SOM TOPPAS MED GRAVAD ÄGGULA, SMÖR &  
STÖRCAVIAR FRÅN MADAGASKAR

Fresh linguine pasta. Served with marinated egg yolk, butter & sturgeon caviar 
from Madagascar

FÖRRÄTTER/MELLANRÄTTER Starters VARMRÄTTER Mains

AUBERGIN

Gin, grön chartreuse, lime & äggvita

GRASSY GROOVE

Gin, gurka, mynta, fläder & cava

BANDIDO

Aperol, orgeat, citron & cava

BERRY FLOAT

Tequila reposado, citron, hallonskum, 
äggvita & lakrits

LUCKY SWEDE

              Gin, lingon, citron & äggvita 

FEATHER HEAD

Mezcal, lime, jalapeno, äggvita & saltskum

GRASSY NO GROOVE (ALKOHOLFRI)

Gurka, mynta, fläder & sodavatten

 

NÅGOT LITET INNAN MATEN Snacks SIGNATURE COCKTAILS

ALLERGIER? FRÅGA OSS VAD MATEN INNEHÅLLER Allergies? Please let your waiter know

BRÖDSERVERING FÖR TVÅ		  35	  
BREAD AND BUTTER FOR TWO PEOPLE

OLIVER				    65 
OLIVES

MARCONAMANDLAR		  65 
ALMONDS 

CHARKUTERIER  			   85 
FÄNKÅLSSALAMI ( 50GRAM ) 
TRYFFELSALAMI ( 30 GRAM ) 
COPPA DI PARMA ( 50 GRAM) 
BRESAOLA	             ( 50 GRAM )		

All cocktails 155 SEK


