
Sä l l s k a p smeny
K o m p o n e r a  e r  e g n a  m e n y .  V i  s e r  g ä r n a  a t t  h e l a  s ä l l s k a p e t
ä t e r  e n  o c h  s a m m a  m e n y  m e n  v i  t a r  s j ä l v k l a r t  h ä n s y n  t i l l

a l l e r g i e r  o c h  s p e c i a l k o s t .

Smörbakad torskrygg 375:-
Kräftvelouté, sautérad spenat, confiterad morotspuré

Bräserad oxkind 295:-
Puré på mandelpotatis, svartrökt fläsk, saltbakad morot, rödvinssky

Kroketter på karamelliserade rosélinser 245:-
 Grillad svamp, rotselleri, rostad morot, schalotten- & kålbuljong 
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FÖRRÄTTER
Svamp “toast” 145:-

Våffla, gräddstuvad silverlök,säsongens svampar,ramslökskapris

Oxtartar 175:-
Grillad aubergine,syltad chili,gril lad lökemulsion, alumettes

Havskräfta 235:-
Grillad med citron & vilökssmör, bröd

Pekanpaj 135:-
 Chokladsorbet, lönnsirapskola

Cheesecake 125:-
Äpple, calvados 

Cremé Brulée 115:-

DE S S E R T



G R O U P  M E N U
C o m p o s e  y o u r  o w n  m e n u .  W e  w o u l d  l i k e  t h e  w h o l e
p a r t y  t o  e a t  t h e  s a m e  m e n u ,  b u t  o f  c o u r s e  w e  w i l l

a d a p t  f o r  a l l e r g i e s  a n d  s p e c i a l  d i e t s .
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MAIN COURSES
Butter-baked cod loin 375:-

Crayfish velouté, sautéed spinach, confit carrot purée
Braised ox cheek 295:-

Almond potato purée, black-smoked pork, salt-baked carrot, 
red wine sauce

Croquettes 225:-
Caramelized rosé lentils, grilled mushrooms, celeriac, roasted

carrot, shallot & cabbage broth

STARTERS
Mushroom toast 145:-

Waffle, silver onion cream, seasonal mushrooms, wild garlic capers

Ox tartare 175:-
Grilled aubergine, pickled chili, gril led onion emulsion, allumettes

Langoustine 235:-
Grilled lemon and garlic butter, bread

DESSERTS
Pecan pie 135:-

Chocolate sorbet, maple syrup fudge

Cheesecake 125:-
Apple, calvados

Cremé Brulée 115:-


