
RÅBIFF 
confiterad äggula, lök, picklad
rödbetsolja, dijonnaise, kapriskrisp

RÖKT RENHJÄRTA
picklade lingon, brynt smörskum,
pepparrot, kavring

KAMMUSSLA
sikrom, havskräftsvinägrett, råhyvlad
blomkål, sojarostade tomater

BUFFELMOZZARELLA 
bakad tomat, dragonkrisp, blodapelsin,
krasse

BAKAD SPETSKÅL
lökkräm, pinjenötter, citronette, dill 

rosemary fingerling potato, olive crumble, mint
chimmichurri, onion lamb jus

SIDES

Är du osäker gällande allergener
fråga personalen!

GRÖNSALLAD 45
POMMES FRITES 45

SMÖRBAKAD MANDELPOTATIS 45
BRYSSELKÅL, VALNÖTTER, COMTÉ 45

LÖJROMSCHIPS
crème fraîche, rödlök 

DIRTY FRIES
grön chili, parmesan

FRITERAD BELLAVERDE
sesamdressing

ARTILLERIETS KROKETTER 3 ST 

EN BIT WRÅNGEBÄCKSOST
marmelad, knäcke

TRYFFELSALAMI

MARCONAMANDLAR 

MACADAMIA HABANERO

GRÖNA SINISI OLIVER

SALTA SAN SEBASTIAN CHIPS

PORTERBRÄSERAD OXKIND 
shiitake, brynt smör,  jordärtsskocka
”lapskojspotatis” 

HJORTRYGG
rostad rotsellerimousseline, sherrysky,
sotad mangold  

SICHUANKRYDDAD FLÄSKSIDA 
misogräddsås, krispig svamp, gråärtskräm 

BAKAD RÖDING
smörbakad mandelpotatis, rostad fiskjus
krispig kål

TORSKRYGG
chili-rostad jordärtskocka, 
pil pil sås, rotfruktsfras 

ROSTAD GULBETA
vispad burrata, purjolök, pecorino, 
saltrostade hasselnötter

KRYDDSTEKT BROCCOLI
smörbönskräm, olivgremolata, 
rostat bovete 

VIT CHOKLADCHEESECAKE 
pistage, kardemumma

CITRONGLASS
maräng, jordgubbar

TAPPAD GLASSTRUT
choklad, nötter

EN BIT WRÅNGEBÄCKSOST
marmelad, knäcke

AFFOGATO MED PUNCHGLASS

KULA SORBET
kvällens smak

MAZARIN

CHOKLADBOLL

SNACKS

FÖRRÄTTER

VARMRÄTTER

DESSERT
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OSTRON
45 KR/ST

 HOGWASH 
MIGNONETTE 

risvinäger, mirin, 
chili, koriander

middag



SIDES

If you are unsure about allergens
ask the staff!

GREEN SALAD 45
FRENCH FRIES 45

BUTTERED ALMOND POTATOES 45
BRUSSELS SPROUTS, WALNUTS, COMTÉ 45

POTATO CRISPS WITH BLEAK ROE
crème fraîche, red onion

DIRTY FRIES
green chili, parmesan 

FRIED BELLAVERDE
sesame dressing

ARTILLERIETS CROQUETTES 3 PCS

CHEESE WRÅNGEBÄCK
marmalade, crackers

TRUFFLE SALAMI

MARCONA ALMONDS 

MACADAMIA HABANERO

GREEN SINISI OLIVES

SALTY SAN SEBASTIAN CHIPS

BEEF TARTARE 
confit egg yolk, onion, pickled beetroot oil,
dijonnaise, caper crisp

SMOKED REINDEER HEART
pickled lingonberries, brown butter foam,
horseradish, rye bread

SCALLOP 
vendace roe, langoustine vinaigrette, raw
shaved cauliflower, soy-roasted tomatoes

BUFFALO MOZZARELLA
baked tomato, tarragon crisp, blood orange,
watercress

BAKED POINTED CABBAGE
onion cream, pine nuts, lemonette, dill

PORTER-BRAISED OX CHEEK 
shiitake, browned butter, Jerusalem artichoke
“lapskojs potato”

VENISON LOIN
roasted celeriac mousseline, 
sherry sauce, swiss chard

SICHUAN-SPICED PORK BELLY
miso cream sauce, crispy mushrooms, 
gray pea purée

BAKED CHAR
buttered almond potatoes, roasted fish jus,
crispy cabbage

COD LOIN
chili-roasted Jerusalem artichoke, 
pil pil sauce, root vegetable crisp

ROASTED YELLOW BEETROOT
whipped burrata, leek, pecorino,
salt-roasted hazelnuts

SPICED BROCCOLI
butter bean cream, olive gremolata, 
roasted buckwheat

WHITE CHOCOLATE CHEESECAKE 
pistachio, cardamom

LEMON ICE CREAM
meringue, strawberries

DROPPED ICE CREAM CONE
chocolate, nuts

CHEESE WRÅNGEBÄCK
marmalade, crackers

AFFOGATO WITH PUNCH ICE CREAM

SORBET
tonight's flavor

MAZARIN TART

CHOCOLATE BALL

SNACKS

STARTERS

MAINS
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FOLLOW US ON INSTAGRAM @RESTAURANGARTILLERIET
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 HOGWASH 
MIGNONETTE 

rice vinegar, mirin, 
chili, coriander

OYSTERS 
45 KR/PCS

dinner

https://www.seapedia.net/queen-scallops/
https://www.seapedia.net/queen-scallops/

