SINACKS

Nocellara oliver
Nocellara olives 63:-
Valencia mandlar smaksatta med tryffel & paprika
Valencia almonds flavoured with truffle & paprika 65:-
Vitloksbrod pa surdegsbrod - parmesan, farska orter & jalapeno-aioli (2p)

Garlic bread - parmesan, fresh herbs & jalapefio-aioli 125:-
Chips / Chips 55:-

PRE DINNER COCKTAIL

43 SOUR

Likor 43, cointruen, apelsin, citron, foam

170:-

BASILIC CLOUD

Ljus rom, citronjuice, basilikasockerlag, kokosskum

170:-



STARTERS

VITLOKSBROD (2p)

Vitloksbrod pa surdegsbrod serveras med farska orter, parmesan och jalapeno-aioli

Garlic bread served with fresh herbs, parmesan and jalapeiio-aioli

125:-

SKALDJURSTOAST
Hummer- & rakrora serveras med 16jrom, smorstekt brioche, citronconfit- & wasabi-aioli,
tellicherrypeppar och picklad 16k

Lobster and shrimps served with vendace roe, butter-fried brioche, lemon- & wasabi-aioli, tellicherry pepper and
pickled onion

220:-/320:-

RABIFF
Finhackat innanlar med pepparrotskram, kapris, rodbeta, cornichons och gravad dggula

Fnely chopped beef topside with horseradish cream, capers, beetroot, cornichons, and cured egg yolk
215:- /315:- med pommes 245:-/ 345:-

KALIX LOJROM
Smorstekt brioche fran eget stenugnsbageri serveras med créme fraiche, r6dlok, graslok, citron och
Kalix 16jrom (30g)

Butter-fried brioche from our bakery served with creme fraiche, red onion, chwes, lemon, and bleak roe (30g)
295:-

SVAMPTOAST

Smorstekt levain fran eget bageri med smorstekt shiitake och trumpetsvamp, lagrad
Vasterbottensost och créeme double

Butter-fried sourdough levain_from our own bakery, served with butter-sautéed shutake and black trumpet mushrooms,
aged Visterbotten cheese and créme double

225/300:-



MAIN COURSES

BERGTUNGA

Bergtunga med palsternackspuré, bakade betor, blamusselsas, ortolja och dillslungad potatis
Lemon sole with parsnip purée, roasted beets, blue mussel sauce, herb il and dill-tossed potatoes

395:-

ROSTAD JORDARTSKOCKA
Ugnsrostad jordartskocka med palsternackspuré, picklad blomkal, bakad 16k och jordartskockschips
Roasted FJerusalem artichoke with parsnap purée, pickled cauliflower, baked onion, and Jerusalem artichoke crisps.

285:-

ENTRECOTE

Entrecote med rodvinssas, stekta trattkantareller och pommes frites toppade med riven parmesan
Ribeye with Red wine sauce, sautéed funnel chanterelles, and Parmesan fries.

Black Angus | Grain-fed | 200 days

465:-

OXKIND
Braserad oxkind med rédvinssas, potatispuré, steklok och champinjoner
Braised beef cheek with red wine sauce, potato purée, pearl onions and mushrooms.

365:-

MOULES A LA CREME

Blamusslor med champagnegradde, jalaperio, grillad 16kolja, brod och jalapeno aioli
Moussels with champagne créme, jalapefio, grilled onion oil, bread & jalapeiio-aioli

Pommes frites - 50:-

275:-

SCHNITZEL

Panko-panerad schnitzel med skysas, friterad kapris, 6rtsmor och smashad potatis
Panko-crusted schnitzel with pan gravy, crispy fried capers, herb butter and smashed potatoes.
315:-

SIDES
* Ortsallad 45:-
= Pommes frites 50:-

» Smashad potatis 45:-
» Bearnaisesas 45:- |



DESSERTS

CHEESECAKE

Vispad cheesecake, inkokta applen & smuldeg pa brynt smor med farska bar
Whipped cheesecake with poached apples, brown butter crumble, and fresh berries.

130:-

CHOKLADCREMEUX
Chokladcrémeux med saltkola, hallon, farskostkram och saltade kaksmulor

Chocolate cremeux served with salted caramel, raspberries, cream cheese frosting and salted crumble

135:-

MARANGSVISS (2P)

Banan, vaniljglass, chokladsas, gradde, maranger, rostade mandlar & bar

Banana, vanilla ice cream, chocolate sauce, cream, meringue, roasted almonds & berries

220:-



