PRE-DINNER COCKTAILS & SNACKS

Brut 160 Crispy black kale 55
Gin - rhubarb - cucumber - champagne Vinegar salt
Slate 160 Vendace roe 95

Rum - dried fruits - nougat Chanterelles — celeriac crisp
Pine 160 Fried broccoli 65

Gin - pineapple - red tea Lemon — parmesan

STARTERS

Blackened Hokkaido pumpkin

White beans — miso — almonds — kohlrabt

Torched langoustine
Lardo — fennel cream — tomato — grilled butter

Veal tartare
Black kale mayonnaise — pickled jerusalem artichoke — smoked almonds

Seared scallop
Calamansi vinegar — grilled plum — tarragon — cucumber — trout roe

Grilled gemsallad 1/2 or 1/1 135
IPA dressing — hazelnuts — avocado — baked shallots — Almnds Tegel cheese

Oysters

Shallot vinegar — lemon — At Six hot sauce

MAIN COURSES

Baked Arctic char

Fried broccolini — trout roe — wasabi — crispy celeriac

Pan-fried roe deer
Blackcurrant — red pepper — crispy Brussels sprouts — garden Angelica

* 5 sek of the price is donated to our partner organisation Hand in Hand

Butter-fried wild halibut
Mushroom cream — savoy cabbage — mussel bouillon — crispy black kale

Grilled savoy cabbage
Pickled celeriac — puffed dinkel — torched borettana onion — chive oil

Glazed duck breast

Roasted carrot purée — ginger — pickled radish — plum — soy jus

Grilled dry-aged Swedish beef from dairy cow to share
Yellow beets — smoked bone marrow butter — crispy potatoes — almonds

DESSERTS

Apple sorbet
Rum & chocolate cream — cinnamon crumble — donut

Dark chocolate mousse
Sea buckthorn — mandarin — hazelnut praliné

Lingonberry sorbet
Salted caramel — pine ol — juniper meringue

Truffle

All prices in SEK and inclusive of VAT.
For dietary requirements and food allergies, please ask one
of our team members for assistance.
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CHAMPAGNE & SPARKLING GL / BTL
MYV Reserve Brut, Billecart-Salmon 160/ 880
Champagne, France
MYV Rosé Réserve, Charles Heidsieck 195/ 1150
Champagne, France
2013 Blanc de Blancs, Champagne Deutz 250/ 1450
Champagne, France
MYV Cava Castillo d’Montblanc Brut, Bodegas Concavins 120/ 580
Conca de barbera, Spain
WHITE WINE GL / FL
2018 Petit Chablis, I.e Domaine d’Henri 145/ 680
Bourgogne, France
2018 Pouilly Fumé, Comte Henry d’Assay 145/ 680
Loire, France
2017 Soave Classico, Pieropan 130/ 550
Veneto, Italy
2017 Marius Pays d’Oc, M. Chapoutier 120/ 480
Rhéne, France
2017 Don Miguel Vineyard L.a Masia, Marimar Estate 165/ 795
Russian River Valley, USA
2011 Baiken Riesling aus dem Cabinetkeller,
Kloster Eberbach 155 / 700
Rheingau, Germany
ROSE WINE GL / BTL
2018 Du Kif, Ultimate Provence 120/ 480
IGP Méditerranée, France
RED WINE GL / BTL
2016 Favourite Son Cabernet Sauvignon 120/ 480
Parker Coonavarra, Australia
2013 Campo Alegre, Frangois Lurton 165/ 795
Toro, Spain
2016 Langhe Nebbiolo, Massolino 150 / 680
Piedmont, Italy
2016 Rully, Joseph Drouhin 155 / 700
Burgundy, France
2017 Yantra Red Blend, Tenuta Sette Cieli 160 / 750
IGT Tuscany, Italy
2018 Los Frailes Monastrell, Casa LLos Frailes 130/ 550
Valencia, Spain
2017 PPS Syrah, Piedrassi 210/ 995

Santa Barbara, USA

PREMIUM WINES ON GLASS

5CL / 10CL / 15CL
2014 Chéteauneuf du Pape, Clos des Papes 125 235 345
Rhéne, France
2008 Barbaresco Gallina, LLa Spinetta 140 270 395
Piedmont, Italy
2016 Sonoma County Pinot Noir, William Selyem 115 225 335
Sonoma, USA

DRAUGHT BEER
Brooklyn Defender IPA 90 Carlsberg Export 75
Grimbergen Blonde 84 NCB Kellerbier 86
BOTTLED BEER & CIDER
Carlsberg Hof 68 Hoegaarden 74
Brunkebergs Pilsner 75 Luma Pils 75
Goose Island IPA 92 Omnipollo Zodiac IPA 89
Somersby Double Press 75 Mikkeller K:rlek Pale Ale 87
NON ALCOHOLIC

Nordaq Fresh stilla och kolsyrat 45 Pepsi, Pepsi Max 38
Apple juice 55 Zingo, 7-up 38
Ginger Beer 55 Rudenstam sparkling juices 55
Alcohol free beer 45 Alcohol free wine 85




