
LYX!
+ TOPPA EN VALFRI RÄTT MED 

IMPERIAL CAVIAR
 10 G +200 KR

RÅBIFF 
sardell–dijonmajonnäs, schalottenlök,
krutonger, libbsticka, guindillas

ELDAD LAX
saltad citron, dashidressing,
gochujangcrème, jordnötter, salladslök

RÄKCOCKTAIL
löjrom, ärtor, Rhode Islandsås

BUFFELMOZZARELLA 
hot honey, vintertryffel, pangrattato,
svartkål

SVAMPARFAIT 
syrad silverlök, krispig ostronskivling,
nejlika

SIDES
GRÖNSALLAD 45
TOMATSALLAD 45
POMMES FRITES 45
ROSTAD POTATIS 45
PARMESAN FRIES 55

LÖJROMSCHIPS
crème fraîche, rödlök 

DIRTY FRIES
grön chili, parmesan

RÖDVINSGLASERAD CHORIZO
rostad majskräm

HUMMUS MED ’NDUJA
vallmo, snacksgurka, sumak

VÄSTERBOTTENSOSTKROKETTER 

VÄSTERBOTTENSOSTKROKETTER
+ Imperial caviar & smetana  

EN BIT UTVALD OST
marmelad, knäcke

KVÄLLENS SALAMI 

MARCONAMANDLAR 

HABANERO MACADAMIA

GRÖNA SINISI OLIVER

SALTA SAN SEBASTIAN CHIPS

KALVENTRECÔTE 
grönpepparsmör, haricots verts, 
parmesanpommes frites

PORTERBRÄSERAD OXKIND
shiitake, confiterad lök, oxbringa 
lapskojs på jordärtskocka
  
RULLAD SECRETO 
krossad morot, kålrot, persiljebuljong,
picklad senap  

BAKAD RÖDING
monterad havskräftsky, marconamandel,
rimmad gurka, blomkålskräm

BAKAD PIGGVARSFILÉ
kycklinggräddsky, romanesco, jalapeño,
hasselnöt, soja

VILDAND
bakad sötpotatis, parmesan,
karljohansvamp, picklade björnbär

BAKAD SAVOYKÅL
citrongräs- och misosås, svart vitlök,
kastanj, valnötter, friterad kål

MÖRK CHOKLADKRÄM 
sesamglass, sesamknäcke, misokolasås

CHEESECAKE
vanilj, tonka, körsbärskompott

BANANPUDDING
jordnötsglass, banancookie, 
vispad vit ganache, banan

EN BIT UTVALD OST
marmelad, knäcke

AFFOGATO MED GLASS

KULA SORBET
kvällens smak

MAZARIN

CHOKLADBOLL

SNACKS

FÖRRÄTTER

VARMRÄTTER

DESSERT

145

125

105

105

105

195

115

105

75

75

75

45

445

345

295

345

495

335

285

195

195

195

185

185

145

135

135

115

95

65

55

55

OSTRON

45 KR/ST

 HOGWASH 
MIGNONETTE 

risvinäger, mirin, 
chili, koriander

GRATINERADE OSTRON
champagnegrädde, caviar

145 KR/ST

middag



SIDES
GREEN SALAD 45
TOMATO SALAD 45
FRENCH FRIES 45
ROASTED POTATOES 45
PARMESAN FRIES 55

BEEF TARTARE  
anchovy–Dijon mayonnaise, shallot,
croutons, lovage, guindilla peppers

CHARRED SALMON
salted lemon, dashi dressing, gochujang
crème, peanuts and spring onion

SHRIMP COCKTAIL
bleak roe, peas, Rhode Island sauce

BUFFALO MOZZARELLA 
hot honey, winter truffle, pangrattato,
black kale

MUSHROOM PARFAIT 
pickled silver onion, crispy oyster
mushroom, clove

POTATO CRISPS WITH BLEAK ROE
crème fraîche, red onion

DIRTY FRIES
green chili, parmesan

RED WINE–GLAZED CHORIZO
roasted corn cream

HUMMUS WITH ’NDUJA
poppy seeds, baby cucumber, sumac

VÄSTERBOTTENSOST CROQUETTES

VÄSTERBOTTENSOST CROQUETTES
+ Imperial caviar & smetana  

SELECTED CHEESE
marmalade, cracker

SELECTED SALAMI

MARCONA ALMONDS  

HABANERO MACADAMIA

GREEN SINISI OLIVES

SALTY SAN SEBASTIAN CHIPS

VEAL ENTRECÔTE
green pepper butter, haricots verts,
parmesan French fries

PORTER-BRAISED OX CHEEK
shiitake, confit onion, brisket 
Jerusalem artichoke “lapskojs”
  
ROLLED SECRETO 
crushed carrot, rutabaga, parsley broth,
pickled mustard seeds  

ARCTIC CHAR
enriched langoustine jus, fried Marcona
almonds, cauliflower cream

BAKED TURBOT FILLET
chicken cream sauce, romanesco, 
jalapeño, hazelnut, soya

WILD DUCK
baked sweet potato, parmesan, porcini,
pickled blackberries

BAKED SAVOY CABBAGE
lemongrass–miso sauce, black garlic,
chestnut, walnuts, crispy cabbage

DARK CHOCOLATE CREAM  
sesame ice cream, sesame crisp, 
miso caramel sauce

CHEESECAKE
vanilla, tonka bean, cherry compote

BANANA PUDDING
peanut ice cream, banana cookie,
whipped white ganache, banana

SELECTED CHEESE
marmalade, crackers

AFFOGATO WITH ICE CREAM

SORBET
tonight’s flavor

MAZARIN TART

CHOCOLATE BALL

SNACKS

STARTERS

MAINS

DESSERT

145

125

105

105

105

195

115

105

75

75

75

45

445

345

295

345

495

335

285

195

195

195

185

185

145

135

135

115

95

65

55

55

OYSTERS

45 KR/EACH

 HOGWASH 
MIGNONETTE 

rice vinegar, mirin, 
chili, coriander

GRATINATED OYSTERS
Champagne cream, caviar

145 KR/EACH

LUXURY
+ ADD IMPERIAL CAVIAR 

TO ANY DISH
 10 G +200 KR

dinner

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

