
FÖRRÄTTER
STARTERS

Arancini
Tryffel, fior de latte, parmigiano aioli, espelette

Truffle, fior de latte, parmigiano aioli, espelette
120

Hummus
Paprikasalsa, guindillas, pistagenötter, za’atar, vitlöksbröd

Pepper salsa, guindillas, pistachio nuts, za’atar, garlic bread
145

1/2 or 1/1 Steak tartare (1/1 inkl pommes frites)
Dijonsenap, schalottenlök, cornichons, kapris, äggulakräm

Dijon mustard, schallots, cornichons, caper, eggyolk crème 
225/295

Burrata
Grillad persika, fänkål, pistagepesto, balsamicovinäger

Grilled peach, fennel, pistachio pesto, balsamico vinegar
185

HUVUDRÄTTER
MAIN COURSES

Sallad Niçoise
Tonfisk, potatis, ägg, ansjovis, oliver, haricots vertes, persiljedressing

Salad Niçoise with potato, egg, anchovy, olives, haricotes vertes, parsley dressing
310

Rib-eye
Pommes frites, bakad tomat, vårlök, rödvinssky, bearnaisesås

Rib-eye with pommes frites, baked tomato, spring onion, red wine jus, bearnaise sause
495

Club sandwich
Grillat kycklinglår, bacon, avokado, tomat, aioli smaksatt med parmesanost

Club sandwich with grilled chicken thigh, bacon, avocado crème,
tomato & aioli flavored with parmigiano cheese

295

Halstrad röding
Fänkålskrudité, broccolini, forellrom, beurre blanc

Seared char with fennel crudité, broccolini, trout roe, beurre blanc
345

TILLBEHÖR
ADD TO YOUR ORDER

Pommes frites plain eller mystique
Pommes frites plain or mystique

70

Tomatsallad med fänkål, basilika
Tomato salad with fennel, basil

70

Mixsallad
Mixed salad

70

Färskpotatis med örter
New potato with herbs

70 

VECKANS LUNCH
MÅNDAG - TORSDAG/MONDAY-THURSDAY

11:30-15:00 
 

Halstrad gråsej
Sparrispotatis i ndujasmör, mangold, grönkål, spenat, vitvinssås

Seared saithe with ratte potato, mangold, green kale, spinach, white wine sauce
235

Pärlhöna
Palsternackapuré, variation på lök, vit balsamico, apelsin- och Madeirasky

Guinea fowl with parsnip purèe, variation of leek, white balsamico,
orange- and Madeira jus

235

Kastanjerisotto
Krispig rotselleri, svartkål, picklad kvitten, parmesanost, beurre noisette

Chestnut risotto with crispy rootcelery, black cabbage, pickled quince, parmigiano 
cheese, beurre noisette

235

FREDAG/FRIDAY
11:30-15:00

Steak minute
Pommes frites, tomatsallad, rödvinssås, béarnaisesås

Steak minute with pommes frites, tomato salad, red wine jus, béarnaise sauce
250



 V. 40

DRYCKER
BEVERAGE

B U B B L O R
Pol Roger Brut Réserve, Champagne  225

Bodegas López Morenas, Cava Gran Buque  150

V I T T
2022 Schloss Saarstein, Riesling Trocken, Mosel, Germany 180

2024 Aveleda Alvarinho, Vinho Verde, Portugal  160

R Ö T T
2024 J.L Chave Sélection, Côtes-du-Rhône, Rhône, France 180

2024 Trovati Rosso, Mezzacorona, Sicily, Italy 150

Ö L
Estrella Damn Lager 30 cl Draft 4,6%  90

Estrella Damn Alcohol-Free 33 cl btl 0,0% 65

DESSERTER
DESSERTS

Pistagetiramisu
Savoiardikex, mascarponekräm, kaffelikör, pistage

Tiramisu with savoiardikex, mascarpone crème, coffee liquer, pistachio
155

Baskisk cheesecake
Rårörda björnbär, dulce de leche

Basque cheese cake with raw stirred blackberry, dulce de leche
145

Affogato
Tahiti-bourbon vaniljglass, espresso

Affogato with Tahiti-bourbon vanilla ice cream, espresso
105

Madeleines
Tonkabönssocker, lättvispad grädde (10 min gräddning)

Madeleine’s with tonka bean sugar, lightly whipped cream
155

Chokladtryffel
Chocholate truffle

65


