
FÖRRÄTTER
STARTERS

Caesarkroketter 3 pcs
Guancialemajonnäs, parmesanost, krasse

 Caesar croquettes with guanciale mayonnaise, parmigiano cheese, cress
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)
Picklade blåbär, senapsfrön, majonnäs, pepparrot, rödkålskrisp

Pickled blueberries, mustard seeds, mayonnaise, horseradish, red kale crisp
225/295

Burrata
Rökt rödbeta, balsamico, hasselnötter, ängssyra, pepparrotsvinägrett

Smoked beetroot, balsamico, hazelnuts, sorrel, horse radish vinaigrette
185

HUVUDRÄTTER
MAIN COURSES

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

Salad Niçoise with potato, egg, anchovy, olives, haricots verts, 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

Risotto 
Rotselleri, svartkål, parmesanost, kastanj, brynt smör

Rootcelery, black cabbage parmigiano cheese, chestnut, browned butter
315

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

Ratatoille med grönsaker, tomatsås, timjan
Ratatoille with vegetables, tomato sauce, thyme

70 

VECKANS LUNCH
MÅNDAG - TORSDAG/MONDAY-THURSDAY

11:30-15:00 
 

Skaldjursrisotto
Skaldjursbisque, bläckfisk, calamari, räkor, gremolata

Shellfish risotto with bisque, pulpo, calamari, gambas, gremolata
235

Fläskkarré
Krispig potatis, blomkål i aji amarillo, choronsås, picklad senap

Pork shoulder with crispy potatoes, cauliflower in aji amarillo,
shoron sauce, pickled mustard

235

Bakad spetskål
Jordärtskockspuré, hasselnötter, parmesanost, beurre noisette smaksatt

med timjan, picklad schalottenlök
Baked hispi cabbage with Jerusalem artichoke purèe, hazelnuts,

parmigiano cheese, beurre noisette flavored with thyme, pickled shallots
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
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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

2025 Churchills, Contexto, Vino Verde, Portugal 150

R Ö T T
2024 Bodegas Arrocal, Gumiel, de Mercado, Ribera del Duero, Spain 170

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

Pistage- och matchatiramisu
Savoiardikex, mascarponekräm, kaffelikör, pistage

Pistachio- and matcha tiramisu with savoiardikex, mascarpone crème,
coffee liquer, pistachio

155

Panna cotta
Vanilj, frukt & olivpaté, apelsinmaräng, Aperolskum, sesamkrisp

Vanilla, fruit & olive pâté, orange meringue, Aperol foam, sesame crisp
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


