A LA CARTE



COCKTAILS 1

LUMMA

Raspberry, green tomatoes,
makrut lime, Planteray 3 Stars

STINGA
Pink grapefruit, timur berry, Roku gin

NYPAS

Rose hip, cream and biskvi oil,
Tanqueray London Dry

GLIMMA

Apricot, absinthe, cacao butter, orange and
peychauds bitter, Glenmorangie 10

BUGGA
Acacia honey, lime, Lingari, Brugal 1888
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SALLA ?Y

Fennel pollen, green apples, honey,
CO,, Belvedere

SKUMMA

Strawberries, Pifla Colada foam, Belvedere

SOLROT

Sea buckthorn, carrot, pimenton and
ginger essence, Amontillado sherry,
Hennessy VS

MYLLA

Blackcurrant and beetroot cordial, chili,
Don Julio Blanco, Casamigos Mezcal

JAVA

Galliano Espresso and Vanilla,
caramelized cultured milk, Maker’s Mark

NON ALCOHOLIC COCKTAILLS 8

FROJA

Blackcurrant and beetroot cordial,
Sandberg Bitter Aperitif, French Bloom

SKARA

Sea buckthorn, carrot, chili, soda



FATOL.

DRAFT

Heineken 89

Estrella Damm 95

OMAKA Ofarlig 99

CIDER

Cidraie 95
MINI SNACKS

Valenciamandlar / Valencia almonds 05

Oliver / Olives 05

Fuet 85

Banderillas 75

Chips 75
B RN W4 |

SNACKS

GRATINERAT OSTRON  85/st

Havtorn, habanero, spenat, serrano, Gammel knas

Gratinated oyster - Sea buckthorn,

habanero, spinach, Gammel knas, serrano

TOMATTARTE 65/ st

Svenska tomater, syrad gridde, lavendelhonung,

rosmarin

Tomato tarte - Swedish tomatoes, Sour cream,

lavender honey, rosemary
HAVSKRAFTSTOAST 90 /st

Smorstekt brod, havskraftsmousseline, dill, citron,
Visterbottensost

Langoustine toast - Butter-fried bread,
langoustine mousseline, dill, lemon, Viisterbotten cheese
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FLLASKOL,

BOTTLED BEER

Menabrea Arte in Bottiglia 95
[nedit Damm 99
Daura Damm 95

\LKOHOLFRITT

NON-ALCOHOLIC

Stenkulla 33 cl 45
Stenkulla 75 cl 75
Heineken 0.0 69
Easy Rider Bulldog 0.4 75
Red Bull / Red Bull Sugarfree 55
French Bloom 0.0% 110
Lask (Coca Cola, Coca Cola Zero, 49

Fanta, Sprite, Hallonsoda, Trocadero)

FRITERAD BLOMKAL 75/ st
Honungsglaze, citrus, sesam, chili

Deep fried cauliflower - Honey glaze, citrus, sesame,

chili

KAMMUSSLA 60 /st

Gratinerad drottningkammussla, brynt dragonsmor,
jalapefio, gron shiso, nori

Scallop au gratin - Brown butter with tarragon, jalaperio,
green shiso, nori

PETIT CHOUX 70 /st

Lojrom, graddfil, dill, pepparrot, akvavit

Bleak roe, sour cream, dill, horseradish, aquavit



MINDRE

SMALLER

TOAST TARTARE

Handskuren rabiff, sojastekt brod, gurka, ingeféra, jordnotter, emulsion pa rostat kycklingskinn och miso

Toast tartare - Hand-cut beef tartare, soy-fried bread, cucumber, ginger, peanuts, chicken skin and miso emulsion

HIRAMASA

Tiger’s milk, appelmust, gron shiso, koriander, forellrom, rodlok, rittika

Hiramasa - Tiger’s milk, pressed apple juice, green shiso, coriander, trout roe, red onions, daikon

RAVIOLO

Ricotta, parmesan, citron, spenat, farska spritértor, ramsloksvelouté, guanciale

Raviolo - Ricotta, parmesan, lemon, spinach, green peas, wild garlic velouté, guanciale

GRON SPARRISSOPPA

Sallad pa gron sparris, dragon, pistage, korvel, konfiterad dggula

Asparagus soup - Salad of asparagus, tarragon, pistachio, chervil, egg yolk confit

STENBITSROM
Smorkokt farskpotatis, rokt Loke farskost, bakad bléckfisk, grislok, kirnmjolk, kil

Lump fish roe - Butter-poached new potatoes, smoked Loke cream cheese, baked squid, chives, buttermilk, kale

30G IMPERITAL CAVIAR KALUGA

Friterad potatischurro, smetana, pepparrot, picklad silverlok

Deep-fried potato churro, smetana, horseradish, pickled silver skin onions

NYBAKAT BROD

Focaccia, olivolja, peperonata

Freshly baked bread - Focaccia, olive oil, peperonala
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STORRE

LARGER

HALSTRAD GOS 375

Vit sparris, sotade mangold, stenbitsrom, tagetes, beurre blanc med fementerad tomat

Pike perch- White asparagus, blackened swiss chard, lumpfish roe, tagetes, beurre blanc with fermented tomato

BAKAD FJALLRODING 385

Krusbir, beurre blanc, krondill, ostron, kronartsskocksbarigoule, forellrom, agretti, imnesgurka,

Baked arctic char - Gooseberry, dill, beurre blanc, oyster, artichoke barigoule, trout roe, agretti, cucumber,

MAJSKYCKLING 350

Rokt kycklingvelouté, sherry, majrova, smorad spenat, mandelpotatispuré

Corn-fed chicken - Smoked chicken velouté, sherry, turnip, buttered spinach, almond potato purée

LAMMROSTBIFF 395

Lammsky bordelaise, benmirg, picklade senapsfron, marockansk l1okkompott, gula russin, eldad gron sparris,
tempuraramslok, enokisvamp, sotad sallad

Lamb roast beef- Lamb jus bordelaise, bone marrow, pickled mustard seeds, moroccan onion compole,
golden raisins, blackened asparagus, wild garlic tempura, enoki mushroom, blackened lettuce

SOCCA 295

}o\ngad Fiorinablomkal, rostad mandel, citronmarinerad zucchini, yoghurt, mandel, brynt smor

Socca - Steamed Fiorina cauliflower, roasted almond, lemon marinated zucchini, yoghurt, almonds, browned butter

HANGMORAD BIFF (2 PERSONER)

Bakad potatis, lagrad ost, konfiterad vitlok, gronsallad med primérer, rokt skysas, ramsloksmor

Dry-aged beef (for two) - Baked potato, aged cheese, confit garlic, green salad, vinaigrette, smoked jus, wild garlic butter




SOTT
SWEETS
SEMLA

Salt mjolksorbet, Valenciamandelpraliné, kardemumma, mascarponemousse, briochecrumble

Semla - Salted milk sorbet, Valencia almond praline, cardamom, mascarpone mousse, brioche crumble

RABARBERPA)J

Inkokt rabarber, Moscato d’Asti, lemoncurd, vanilj, 4lgortssirap, karamelliserade pumpafron

Rhubarb pie - Poached rhubarb, Moscato dAsti, lemon curd, vanilla, meadow sweet syrup, caramellized pumpkin seeds

FARSKA JORDGUBBAR
Timutpeppar, ortsorbet, citrongranité, citronverbena

Fresh strawberries - Timut pepper, herb sorbet, lemon granite, lemon verbena

OST

Dagens urval av ost - marmelad, Sablé Breton-kex, rostad kummin

Cheese selection - marmalade, Sablé Breton crackers, toasted caraway

PRALIN

Smorkola

Praline - Buttered caramel

Friga girna din servitor om du har frigor kring allergener.
Ask your server if you have any questions about allergens.

130

135

115

95 /st
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Alla priser dri SEK/All prices are in SEK
Vi dir en kontantfri restaurang / We are a cashless restaurant



