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COCKTAILS
CHAMPAGNE | CAVIAR & ROE

Ileng wp 170
& B U B B |_ E S Gin, Benedictine, pineapple, BLEAK ROE FROM KALIX 30g 295/100g 825
lavender, lime
BAERII 30 g 795/ 125g 2250
SA. Bouche Pre ot Fls Cuwvie Resewie 1751895 7 ota 33 170 -
S A Ruidn Bomo Cava Boud 125/ 595 Tequila, orange liqueur, sea O5CIETRA 500
buckthorn, sherry vinegar BELUGA 309 2600
Basd Collns 170 Jewved wih toasted bread, soured farm
S TA R TE R S Gin, basil, ginger, lemon, soda cheam, browned butter, Seaweed salt,
CHARRED SCALLOP AO/% Martind 170 ﬂﬂa// C/w,”/w{ %J ned onon v chares
Green‘fomato, pickled sea buckthorn

Gin, dry vermouth, olive

J/z? 0% 90

Pineapple, lavender, hibiscus, lime, soda

G fermented.chili 195

TOAST PELLE JANZON
Beef tenderloin, baked egg yolk, grated bread,
horseradish & bleak roe from Kalix 295

MEAT & POULTRY

SWEDISH DRY-AGED SIRLOIN STEAK "SKOMAKARLADA”

s bLU 00 DRANGE G O U R M A N D I S E Parsley butter, bacon and leek ragouf,

Endive; pisfachio & basil 155

pickled cucumber & potato purée 395
STEAK TARTARE 1/2 0r 1/1 Bread 5
- - FRIED SPRING CHICKEN
Dijon-mustard, capers, shallofs, gherkins,
paJrsleg S erieny spalad . 195/ 295 )ﬂafa n% \302 165 Stuffed with veal sweetbreads & Brie de Meaux,
A EERS 40 Trid cod cro 7 ) French peas, top mushrooms & pommes Parisienne: 395
VOL-AU-VENT WITH LOBSTER 50{75’/?4 ¥ 7" blanco 135 FLAMBEED TOURNEDOS
Provengal potatoes, green beans & pepper sauce 495
& VEAL SWEETBREADS Duck rdetls 12t
Lobster-sauce, farragon, mushrooms 225 SWEDISH DRY-AGED SIRLOIN 2009
L BN DL Yats e &Uﬂfﬂ?ﬂe 125 Baked tomatoes, green salad, confit garlic,
Baked beets, blackberry, hazelnuts & mache 160 Bre de meaux, Wfﬂ& brown butier bearnaise & French fries o
¢ almond 125 SWEDISH DRY-AGED CLUB STEAK
On the bone 600g, for 2 persaons
Fetits choux + bleak roe 135 Baked tomatoes, green salad, confit garlic,
brown butter béarnaise & French fries 995

= 745/& sze Sevece

FROM THE SEA

OYSTERS 45/ each 515/ dozen

VEGETARIAN

CANARD A’ LA PRESSE

Aemon, tabasco + shallot ROASTED ARTICHOKE
Mushrooms, celeriac, onion petals,
Oven-roasted flambeed breast buttered cabbage broth, baked egg & truffle 245
with blood sauce, spinach, boiled
GRILLED TUNA NICOISE carrat & orange

Gem lettuce, baked egg, anchovies, olives

&arfichoke cream 275 b P | Z Z A & PA S TA

TURBOT ON BONE Baked duck leg with cream-glazed PIZZA AL TARTUFO
Browned butter, wine-cooked shallots, capers, primers, sherry gravy & fruffle Fior di latte, black truffle, truffle honey & fresh herbs: 325

cream-glazed potatoes, vegetables & horseradish 475
SPAGHETTONI AL TARTUFO
2095/ DUCK

WHOLE FRIED LEMON SOLE ALBERT Parmigiano Reggiano “Vacche rosso”, egg yolk,

Tarragon; tomato, mushrooms & 1 duck/ fable guanciale & black fruffle 295

vermouth sauce 365 PI1ZZA OF THE WEEK

CHARRED COD LOIN Chef's choice 245

Hollandaise on grilled butter, parsnip, CROQUE MONSIEUR
. PLAT DU JOUR

Ao vage Levain, Bayonne ham, raclette cheese
Lemded portions at a dac?% & Dijon mustard 225
prce, ask %om wadter!



