RESTINNCHAF

NYARS-MENY

TOAST SKAGEN

Handskalade rdkor, majonndis, créme fmfche, l(')'jrom ¢ dill pd smorstekt brod.

Hand-peeled shrimp, mayonnaise, créme fraiche, whitefish roe & dill on butter-fried bread.

M @ m V BIFF RYDBERG

Oxfilé med potatis, karamelliserad lok, senap, pepparrot & c'iggula.

l Beef tenderloin with potatoes, caramelized onion, mustard, horseradish & egg yolk.

CREME BRULEE

En rik och krimig vaniljkram toppad med ett tunt, krispigt lager karamelliserat socker. 695/pp

A rich, creamy vanilla custard topped with a thin and crispy layer of caramelized sugar.

BURRATA
Serveras med jordgubbar, tomater, basilika, pistage, basilikaolja, honung & brodkrisp.

Served with strawberries, tomatoes, basil, pistachio, honey & crispy bread.

; 3-PEPPARS TOURNEDOS
MY

Oxfile med svart-, vit- & rosépeppar, serverad med trepepparsds.
Z

Beef tenderloin with black, white & rosé pepper, served with three-pepper sauce.

CHOKLADDROM
Hemmagjord kladdkaka med dulce de leche, vaniljglass & toppad med Daimchoklad. 745/pp

Swedish homemade chocolate cake (kladdkaka) wich dulce de leche, ice cream, topped with Daim chocolate.

PLOCKBRICKA

Charkuterier och ostar med picklade gronsaker, kramig pestorora, oliver & tryffelhonung.

Cold cuts and cheeses with pickled vegetables, creamy pesto spread, olives & truffle honey.

MY UGNSBAKAD TORSKRYGG
Serveras med pommes duchesse, skirat smér, fdrskriven pepparrot & handskalade réikor.
\/3 Served with pommes duchesse, browned butter, freshly grated horseradish & hand-peeled shrimp.
PISTAGE TIRAMISU
Savoiardikex dréinkta i espresso med krdmig mascarpone & pistage, toppat med krossade pistagendtter. 825/pp

Espresso-soaked ladyfingers with creamy mascarpone and pistachio, topped with crushed pistachios.

VAR SIGNATUREMENY

TRE STEG

En treritters upplevelse bestdende av krispiga chevrekroketter, mér oxfilé-carpaccio & vdr klassiska bruschetta.

A three—step experience featuring crispy chévre croquettes, tender beef carpaccio & our classic bruschetta.

CEUR DE FILET PROVENCALE

Helstekt oxfilé med krimigt vitlokssmér, serverad med skivad potatis, ugnsbakade tomater, rostad vitlsk & haricots verts.

Whole roasted beef tenderloin with creamy garlic butter, served with sliced potatoes, oven-baked tomatoes, roasted garlic & haricots verts.

CREME BRULEE

En rik och krdmig vaniljkram toppad med ett tunt, krispigt lager karamelliserat socker.

995/pp

o . . . . 5 Serveras for minst tvd personer.
A TlCh, creamy vamlla Custard tOPPCd wlth a thm and crlspy layer ofcaramellzed sugar. f P
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