
 

  
 
 
 
 
 
 
 

À la Carte 
Menu 

English 
 

 
 
 
 
 



 

 

Our favorite snacks 
 

Bleak roe chips 149:- 
Chips, créme fraiche 

 roe, dill & red onion 
 
 

20 g Perlita Caviar 495:- 
Unpasteurized sturgeon caviar from Aquitaine 

 
 

Sardines 149:- 
Portuguese pickled sardines, whipped ramson butter 

toasted brioche bread 
 
 

80 g Capa Negra Paleta Ibérico 139:- 
Spanish ham, air-dried 15 months 

 
 

Nocellara del Belice 65:- 
Sicilian Green Olives  

 
 

Saucisse Parmesan 65:- 
French air-dried sausage rolled in Parmesan 

 
 



 

 

Starters  
 

Toast monteporo 149:- 
Toasted brioche bread, nduja spilinga 

whipped burrata, tomato, basil & olive oil 

 
Toast skagen 165:- 

Butter-fried brioche bread, shrimp, mayonnaise 
dill, red onion, grated horseradish and bleak roe 

 
White asparagus 159:- 

champagne sauce, crispy buckwheat 
lumpfish roe, deep-fried ramson and ramson oil 

 

Tartar 165:- 
Beef thigh, pickled polka beet, baked yellow beet 

ramson mayonnaise & beetroot sprouts 
 

Foie gras 249:- 
Butter-fried brioche bread, pedro ximenez, sherry sauce, 

marcona almonds & raisins 

 
 
 
 

Ps. ask staff for vegan options 
 



 

 

Mains 
 

Butter-baked cod 325:- 
Roasted primeurs, boiled potatoes 

shrimp, clarified butter, grated horseradish & dill 
 

Secondi piatti 325:- 
Butter-baked char, boiled potatoes 

roasted primeurs, white wine sauce & ramson oil 

 
Smashed Burger 215:- 

Jalapeno mayonnaise, pickled silver onion  
caramelized onions, cheddar cheese and fries 

 
Swedish meet patty 195:- 

Madeira & green pepper sauce, potato,  
pickled cucumber and lingonberries 

 

Flank stek 289:- 
Carrot purée, roasted primeurs 

red wine sauce & fried red cabbage  
 

Grillad entrecote 379:- 
Tomato & onion salad, ramson butter 

red wine sauce & fries 

 
Ps. ask staff for vegan options 

 



 

 

Pasta & Pizza 
 

Truffle pasta 279:- 
Oyster mushrooms, broth  
parmesan & grated truffle 

 
Pasta cozze 239:- 

Pasta linguini, tomatoes, mussels 
capers, garlic and parsley 

 
Squid risotto picante 239:- 

Yellow carrot risotto, marinated squids 
chili, peppers, garlic & roasted vegetables 

 

Pepperoni pizza 199:- 
Tomato sauce, mozzarella, pepperoni & chili oil 

 
Shrimp pizza 199:- 

Crème fraiche, mozzarella, shrimp, silver onion 
lemon majonaise & parsley 

 

4 cheeses pizza 199:- 
Creme fraiche, mozzarella, västerbottensost 

gorgonzola, parmesan & akacia honey  
 
 

Ps. ask staff for vegan options 
 



 

 

Desserts 
 

 

Truffles 39:- 
Chefs choice 

 
 

 
Pannacotta 119:- 

Lemon curd & rosted white chocolate 
 
 

 
Brillat Savarin 95:- 

Creamy white cheese & fig jam 
 
 
 

Razzy 95:-  
Vanilla ice cream & raw raspberries 

 
 
 

Banana split 129:- 
Vanilla ice cream, meringue, banana & chocolate sauce 

 
 
 
 



 

 
 

Kids Menu 
95:- 

 
 

Pasta Bolognese 
Linguini & minced meat sauce 

 
 

 

Kidz burger 
100 grams of beef, cheddar cheese 

ketchup & fries 
 
 
 

Oxjärpar 
Madeira & green pepper sauce, potato  
pickled cucumber and lingonberries 

 
 
 

Pizza margarita 
Tomato sauce, mozzarella & basil 

 


