SNACKS
Oyster 65 Grilled scallop 65
Champagne — apple Pear — lemon — rosemary
Herring 55 Jerusalem artichoke 65

Rye bread — mustard — onion

Macaron 55
Rooster paté - port wine - apple - truffle

Reindeer— créme fraiche — lingon

STARTERS
Souvas from Lapland
Caramelized onion - crispy lichen - pickled mushrooms

Grilled langoustine
Blood orange - potato foam - Osetra caviar

Cured char fillet

Capers - pickled carrots - anchovies emulsion

Swedish beetroots variation
Hogelundgard 12 foam - black currants - hazelnuts

Pan-fried sweet bread

Cloudberries — horseradish — akvavit — caramelized walnuts — black truffle

MAIN COURSES

Pike perch from Hjdlmaren
Leek - fennel - smoked beurre blanc

Grilled lobster

Cucumber — celeriac — poratoes — onion — tapioca — caldeirada

Pan-fried roe deer
Quince puré - kale - fermented apple

Slow cooked pork belly
Broccoli - green tomatoes - chili oil

Portobello cannelloni

180

175

175

170

185

315

315

305

285

275

Rice flour cannelloni — pumpkin — sage — chili oil — hazelnuts —mushroom consommeé

Winter At Six 265
Organic daily vegetable variation from Walstedts farm
Vegetable purée — grilled vegetables — herb oil — fermented vegetable sauce

TO SHARE
Cote de Boeuf for two 945
Crispy potatoes - salsa criolla - veal jus

DESSERTS
Blueberry & yoghurt ice-cream 125
Lemon dacquoise — thyme — meringue
Carrot & cardamom 125
Carrot cake - bergamot - cream cheese pannacotta
White chocolate & dill 125
Apple - vanilla - kvarg
Organic selection of cheesees from Arla Unika 185
Crisp & fruit bread — chutney — candied & salted macadamia nuts
Petits-fours I1S

TASTING MENU

7 courses 995
Wine paiting 695

All prices in SEK and inclusive of VAT.
For dietary requirements and food allergies, please ask any
of our team members for assistance.

CHAMPAGNE & SPARKLING GL / BTL
S.A. Charles Heidsieck Brut Réserve 160 / 920
Champagne, France
2008 Bouch¢é Millésime 195/ 1150
Champagne, France
S.A. Deutz Rosé Brut 220/ 1250
Champagne, France
S.A. Maset Cava Tradition 125/ 595
Penedes, Spain

WHITE WINE GL / BTL
2020 Soave Classico Organic, Pieropan 120/ 550
Veneto, Italy
2020 Chabilis, Joseph Drouin 155 / 750
Burgundy, France
2017 Saint Bris, William Fevre 155 / 750
Burgundy, France
2018 Riesling “M” Singel Vineyard, Kloster Eberbach 165/ 815
Rheingau, Germany
2021 Chardonnay Village, Kumeu River 195/ 950
Hawkes Bay, New Zealand
RED WINE GL / BTL
2018 Marius Grenache/Syrah, M.Chapoutier 120/ 550
Languedoc-Roussillon, France
2018 Hautes Cotes de Nuits, Chevillon-Chezeaux 175/ 850
Burgundy, France
2012 Ch. d’Escurac Haut Médoc, Ch. d"Escurac 185 / 895
Bordeaux, France
2017 Barbera d’Alba, Pio Cesare 155 / 750
Piemonte, France
2016 Casa de Mouraz, Anténio Lopes Ribeiro 145/695
Dao, Portugal
2013 La Rosine Syrah, Stephane Ogier 195/ 950
Rhéne, France

SOMMELIER’S SELECTION

WHITE WINES
2018 Chablis 1er Cru Mont de Milieu, Samuel Billaud 1250
Bourgogne, Frankrike
2019 Chassagne-Montrachet, Francois Carillon 1400
Bourgogne, Frankrike
2018 Riidesheimer Berg Schlossberg Ehrenfels, Leitz 1250
Rheingau, Tyskland

RED WINES
2018 Chateauneuf du Pape, Bois de Boursant 995
Rhéne, France
1989 Chateau Léoville LLas Cases 1550
Bordeaux, France
2017 Barolo, Fenocchio 1100
Piemonte, Italy
2018 Finca Villacreces, Villacreces 995
Ribera del Duero, Spain
2015 Cabernet Sauvignon, Dunn Vineyards 1995
Napa Valley, USA
2017 Pinot Noir, Kutch Wines 1250
Sonoma, USA
DRAUGHT BEER
Brooklyn Defender IPA 84 Carlsberg Export 78
Kronenbourg Blanc 78 NCB Kellerbier 89
BOTTLED BEER AND CIDER
Carlsberg Hof Organic 72 Stockholm Brewing Pilsner 79
Goose Island IPA 98 Mikkeller K:rlek Pale Ale 79
Cidraie Cider 79 Pang Pang Boi Juice Dipa 119
NON-ALCOHOLIC

Nordaq Fresh still and sparkling 45 Pepsi, Pepsi Max 42
Juice 55 Zingo, 7-up 42
Ginger Beer 35 Rudenstam Sparkling Juices 55

Non-Alcoholic Beer 65 Verjus Non-Alcoholic Wine 85




