
En middag hos oss bygger på höga smaker, gemenskap
och härligt umgänge. Maten serveras i mitten på bordet och är

tänkt att dela. Låt oss ta dig med på en resa genom kvällens favoriter
på menyn, vi reserverar oss för eventuella ändringar då menyn 

och dryckesförslagen kan komma att ändras på veckosbasis.

SPÅR 1 SPÅR 2 SPÅR 3 VEG695 695795

AVGÅNG 1
FORELLROM - "PANI PURI"
Krustader, västerbottensost, 
kryddig potatis, citron

HÄLLEFLUNDRA - "GOLDEN MILK"
Kryddgravad, syrad mjölkvinaigrette,
picklad gurkmeja, korianderkrasse 

SÖTPOTATIS - "ALOO CHAAT"
Friterad, yoghurt, tamarind, 
granatäpple, mynta

André Clouet Grande Reserve, FRA
McManis Viognier, USA

AVGÅNG 2
BELUGALINSER - "BLACK DAAL"
Svenska gotlandslinser, 
rökt avrugacaviar, citroncrème

Ch.Juvenal Les Ribes du vallat rouge,
FRA

AVGÅNG 3
BLACK COD - “TIKKA”
Gratinerad, aubergine, purjolök, raita 

LAMMLÄGG – ”CHAAMP MASALA”
Bräserat, tomat, chili, korianderfrö,
svart kardemumma

BROCCOLI – ”SEEKH” 
Grillad på spett, ingefärsyoghurt, 
riven paneer, cashew
+ Basmatiris och Västerbottens Naan

Terres Dorées Beaujolais Blanc, FRA

UPPGRADERING
GRAND DESSERT 195 P/P

UPPGRADERING
GRAND DESSERT 195 P/P

UPPGRADERING
GRAND DESSERT 125 P/P

AVGÅNG 1
HÄLLEFLUNDRA - "GOLDEN MILK"
Kryddgravad, syrad mjölkvinaigrette,
picklad gurkmeja, korianderkrasse 

REN - "INDIAS TARTAR"
Halstrad, riven äggula, 
tandoori masala, cashew

McManis Viognier, USA

AVGÅNG 2
TRYFFEL - "PANEER PAV"
Toast, tryffelost, rostad tomatchutney, 
pistagenötter, spenat

Dorli Muhr Carnuntum, AUS

AVGÅNG 3
RÖDRÄKA - "LASOONI SIZLAR"
Grillade, vitlökssmör, 
picklad gurkmeja, koriander
NAAN

Alma de blanco Godello, SPA

AVGÅNG 4
LAMMLÄGG – ”CHAAMP MASALA”
Bräserat, tomat, chili, korianderfrö,
svart kardemumma
BROCCOLI – ”SEEKH” 
Grillad på spett, ingefärsyoghurt, 
riven paneer, cashew
+ Basmatiris 

Jordi MIro Ennak, SPA

AVGÅNG 5
RABARBER – ”RASGULLA”
Cheesecake, ingefära, apelsinblom

Ceretto, Moscato d'Asti, ITA

SNACKS
KUMMINCHIPS - "POPPADOM"
Chips, mango chutney, koriander, yoghurt

FORELLROM - "PANI PURI"
Krustader, västerbottensost, 
kryddig potatis, citron

André Clouet Grande Reserve, FRA

AVGÅNG 1
VÄSTERBOTTENSOST - "PANI PURI"
Krustader, kryddig potatis, citron

AVOKADO - "BHEL"
Eldad, puffat ris, jordnötsås, tomat,
avokado

SÖTPOTATIS - "ALOO CHAAT"
Friterad, yoghurt, tamarind, 
granatäpple, mynta

André Clouet Grande Reserve, FRA
McManis Viognier, USA

AVGÅNG 2
BELUGALINSER - "BLACK DAAL"
Svenska gotlandslinser, 
rökt tångcaviar, citroncrème

Ch.Juvenal Les Ribes du vallat rouge,
FRA

AVGÅNG 3
PUMPA - “MAKHANI SAUCE”
Gravad, grillad, granatäpple,
cashewnötter, koriander

BLOMKÅL - “ LASOONI SIZLAR”
Grillad, vitlökssmör, picklad gurkmeja,
koriander

BROCCOLI – ”SEEKH” 
Grillad på spett, ingefärsyoghurt, 
riven paneer, cashew
+ Basmatiris och Naan

Terres Dorées Beaujolais Blanc, FRA

DRYCKESPAKET 595 P/P DRYCKESPAKET 695 P/P DRYCKESPAKET 595 P/P



At our dinner table, we celebrate bold flavours, good company, and
the joy of sharing. Our dishes are served in the center, inviting everyone to partake.

Let us take you on a journey through tonight’s favorites on the menu.
Please note that changes may occur, as the menu and drink recommendations can

change weekly.

TRACK 1 TRACK 2 TRACK 3 VEG695 695795

DEPARTURE 1
TROUT ROE – ”PANI PURI”
Pastry shells, Västerbotten cheese, spicy
potato, lemon

HALIBUT – ”GOLDEN MILK”
Spice-cured, soured milk vinaigrette,
pickled turmeric, coriander cress

SWEET POTATO – ”ALOO CHAAT”
Fried, yoghurt, tamarind, cashews, 
pomegranate, mint  

André Clouet Grande Reserve, FRA
McManis Viognier, USA

DEPARTURE 2
BELUGA LENTILS – ”BLACK DAAL”
Swedish Gotland lentils, smoked 
avruga caviar, lemon cream

Ch.Juvenal Les Ribes du vallat rouge,
FRA

DEPARTURE 3
BLACK COD - “TIKKA”
Gratinated, eggplant, leek, raita

LAMB SHANK – ”CHAAMP MASALA”
Braised, tomato, chili, coriander seed, 
black cardamom

BROCCOLI – ”SEEKH” 
Grilled on skewers, ginger yoghurt, 
grated paneer, cashews
+ Basmati rice and Naan

Terres Dorées Beaujolais Blanc, FRA

UPGRADE
GRAND DESSERT 195 P/P

UPGRADE
GRAND DESSERT 195 P/P

UPGRADE
GRAND DESSERT 125 P/P

DEPARTURE 1
HALIBUT – ”GOLDEN MILK”
Spice-cured, soured milk vinaigrette,
pickled turmeric, coriander cress

REINDEER – ”INDIA'S TARTAR”
Seared, grated egg yolk, tandoori masala,
cashew

McManis Viognier, USA

DEPARTURE 2
TRUFFLE – ”PANEER PAV”
Toast, truffle cheese, roasted tomato 
chutney, pistachios, spinach

Dorli Muhr Carnuntum, AUS

DEPARTURE 3
SHRIMP – ”LASOONI SIZLAR”
Grilled, garlic butter, 
pickled turmeric, coriander
NAAN

Alma de blanco Godello, SPA

DEPARTURE 4
Lamb shank – ”Chaamp masala”
Braised, tomato, chili, coriander seed, 
black cardamom

BROCCOLI – ”SEEKH” 
Grilled on skewers, ginger yoghurt, 
grated paneer, cashews
+ Basmatiris 

Jordi MIro Ennak, SPA

DEPARTURE 5
RHUBARB – ”RASGULLA”
Cheesecake, ginger, orange blossom, peach

Ceretto, Moscato d'Asti, ITA

SNACKS
CUMIN CHIPS – ”POPPADOM”
Chips, mango chutney, coriander, yoghurt

TROUT ROE – ”PANI PURI”
Pastry shells, Västerbotten cheese, spicy
potato, lemon

André Clouet Grande Reserve, FRA

DEPARTURE 1
SEA WEED CAVIAR - "PANI PURI"
Pastry shells, Västerbottens cheese, 
spicy potato, lemon

AVOCADO - "BHEL"
Charred, puffed rice, peanut sauce, 
tomato, tamarind

Sweet potato – ”Aloo chaat”
Fried, yoghurt, tamarind, cashews, 
pomegranate, mint

André Clouet Grande Reserve, FRA
McManis Viognier, USA

DEPARTURE 2
BELUGA LENTILS – ”BLACK DAAL”
Swedish Gotland lentils, smoked 
sea weed caviar, lemon cream

Ch.Juvenal Les Ribes du vallat rouge,
FRA

DEPARTURE 3
PUMPKIN - “MAKHANI SAUCE”
Marinated and grilled, 
pomegranate, cashews

CAULIFLOWER – ’’LASOONI SIZLAR’’
Grilled, garlic butter, pickled turmeric,
coriander 

BBROCCOLI – ”SEEKH” 
Grilled on skewers, ginger yoghurt, 
grated paneer, cashews
+ Basmati rice and Naan

Terres Dorées Beaujolais Blanc, FRA

BEVERAGE PACKAGE 595 P/P BEVERAGE PACKAGE 695 P/P BEVERAGE PACKAGE 595 P/P
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