CHEF’S CHOICE MENU 555:-

Do you want to make your 3- course dinner a 4- course

dinner? Add on Cheese 65:-

SALMON

Rédbetsgravad lax, senapskram, rimmad gurka, laxrom
Salmon cured with beetroot, mustard cream, brined cucumber,
salmon roe

VENISON

Hjortinnanléar, stuvad grénkal, lingon, picklad rédbeta, hasselnétter,
réodvinsés med bourbon
Roast of venison, creamed kale, lingonberries, pickled beetroot, red wine
sauce with bourbon

STICKY TOFFEE PUDDING

Pekannétsglass, salt karamell, bjsrnbérskompott
Pecan nut ice cream, salt caramel, blackberry compote

WINE MENU 415:-
OUR FAVORITES 495:-

Let our sommeliers guide your through some of our well
combined wine menus
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