SET MENU

STARTERS

Souvas from Lapland 180
Caramelized onion - crispy lichen - pickled mushrooms

Cured char 175

Capers - pickled carrots - anchovies emulsion

Swedish beetroots variation 170
Hogelundgard 12 foam - black currants - hazelnuts

MAINS

Pan-fried roe deer 305
Quince puré - kale - fermented apple

Pike perch from Hjdlmaren 315
Leek - fennel - smoked beurre blanc

Winter At Six 265

Organic daily vegetable variation from Walstedts farm

Vegetable purée — grilled vegetables — herb oil — fermented vegetable sauce

DESSERTS

Blueberry & yoghurt ice-cream 125
Lemon dacquoise — thyme — meringue

White chocolate & dill 125
Apple - vanilla - kvarg

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



BEVERAGE

DRAFT BEER

Carlsberg Export 78
Brooklyn East IPA 84
NCB Kellerbier 89
Kronenbourg Blanc 72

CHAMPAGNE & SPARKLING

GL / BTL
S.A. Charles Heidsieck Brut Réserve 160 / 880
Champagne, France
2013 Diebolt-Vallois Blanc de Blancs 195 /1150
Champagne, France
S.A. Billecart-Salmon 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 Févre 155 / 750
Burgundy, France
2018 Riesling “M” , Kloster Eberbach 165 / 815
Rheingau, Germany
2021 Chardonnay Village, Kumeu River 195/ 950
Hawkes Bay, New Zealand

ROSE WINE

GL / BTL
2020 Du Kif, Ultimate Provence 120/ 550
IGP Méditerranée, France

RED WINE
GL / BTL

2018 Marius Grenache/Syrah, M.Chapoutier 120/ 550

Languedoc-Roussillon, France

2018 Hautes Cotes de Nuits, Chev.-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, Antonio LLopes Ribeiro vigs /695
Dao, Portugal

2013 LLa Rosine Syrah, Stephane Ogier 195/ 950

Rhéne, France



