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G S.A. BLANC DE BLANCS, HENRIOT 	 175/950
Champagne, France

S.A IMPERIAL ROSÉ, MOËT CHANDON 		 220/1250
Champagne, France

S.A CAVA TRADITION, MASET		  130/650
Penedès, Spain

 
2021 VERDICCHIO, UMANI RONCHI	                125/580
Marche, Italy

2020 CHABLIS, DOMAINE PINSON	            185/895
Burgundy, France

2021 GRÜNER VELTLINER STEIN, JURTSCHITSCH                 160/795
Kamptal, Austria 

2020  MUSCADET  CLOS  LES  MONTYS,  JÉRÉMIE HUCHET                        155/720
Loire, France

2020 CHARDONNAY, MARIMAR ESTATE                  	    195/950
Russian River Valley, USA
 

S.A. LE PETIT TRACTEUR, DOMAINE ANDRÉ BRUNEL	      125/580
Rhône, France

2020 BARBERA D ÁLBA, BURZI                                           160/795
Piemonte, Italy

2019, BIODYNAMIC RED, HEINRICH                                                                 155/750
Burgenland, Austria

2017 LDR PINOT NOIR/SYRAH, GIANT STEPS                                    195 /950
Victoria, Australia

2019  CABERNET SAUVIGNON   “ROCKLIN  RANCH”, SCHEID       215 /1050
Monterey, USA

WINE & DRINKS

CARLSBERG EXPORT             84 
Draught 40cl

KRONENBOURG BLA             88 
Draught 40cl

BROOKLYN DEFENDER IPA  92
Draught 40cl

NCB KELLERBIER                   102
Draught 40cl

BRUNKEBERGS PILS              79 
Bottle 33cl

GOOSE ISLAND IPA                98 
Bottle 33cl

GALIPETTE CIDRE                   84 
Bottle 33cl

CARLSBERG HOF                    78
Bottle 33cl

 ANDES           165
    Pisco, elderflower, suze
	
  KIR                            155
   White wine, cassis

HENDRICK’S                             165 
Cucumber, black pepper, tonic 
	
ALFONSO                              165
Dubonnet, Bitters, Champagne

TRUFFLE CHIPS					      65

MARINATED OLIVES					      65

MARACONA ALMONDS				     65

SOURDOUGH BREAD	  65
Ramson butter, sea salt

OYSTERS 						       55/PC
Shallots vinegar, lemon

BOQUERONES TOAST					      105
Chives, garlic, cheese

PORCINI ARANCINI					      115
Mushroom cream, parmesan

 					   
TOMINO					      120
Honey, chorizo, mint

DUCK RILETTE					      135
Plum sauce, cornichons, mustard

BEEF TARTARE				    195
Baked onion emulsion, shallot marmalade, veal jus

OCTOPUS				     145
Green gazpacho, gemolata crumble, oliv oil 

TRUFFLE TOASTIE				     185
gruyère, truffle duxelle, cheddar, mustard

BURRATA CAPRESE 				     175
Marinated tomato, olive oil, basil

BURRATA & PROSCIUTTO 				     145

ASPARAGUS PASTA						           225 
Walnuts, basil, olive oil
 
DUCK LEG CONFIT                 			    325
Bean cassoulet, red wine vinaigrette, fresh herbs
 

AT SIX SALLAD W/WITHOUT CHICKEN          			         215 
Mustard dressin, pickled onions, tomatoes, croutons

CHARRED ZUCCHINI						       95
Feta cheese, pine nuts, mint, red wine reduction

BROCCOLI						       65
Goat cheese, hazelnuts, roasted garlic paste

PIMENTOS PADRONES					     70
Sea salt

GRILLED ASPARAGUS					      155
Parmiggiano cream, browned butter, grated parmiggiano, sea salt

FRIES & AIOLI					      60
Dill powder, spice blend & butter powder				  

PROSCIUTTO DI SAN DANIELE	 95/80grm
Aged 18 months 

FINOCCHIONA					     90/80grm
Aged 40 days 

SALAME AL BAROLO					      95/80grm
Aged 40 days 

TESTUN DI PECORA					      100/80grm
Sheep milk cheese, aged 60 days

RASCHERA D’ALPEGGIO DOP			    105/80grm
Cow milk cheese, aged 30 days

ROBIOLA DI PURA CAPRA			    95/80grm
Goat milk cheese aged 30 days

CARDAMOM AFFOGATO					             65 

CREAM CARAMEL                 			    125
Vegan meringue

BASQUE CHEESECAKE                 			    135
Berries compote, sugar icing
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All prices are in SEK and including VAT.
For dietary requirements and food allergies, please ask one 

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

of our team members for assistance.

RIESLING IS A COMPLEX GRAPE VARIETY THAT IS HIGHLY VALUED BY MANY WINE 
LOVERS. WINE FROM THE RIESLING GRAPE HAS SEVERAL DIFFERENT DIMENSIONS 

AND FLAVORS AND IS GROWN IN SEVERAL PLACES AROUND THE WORLD. IT IS HIGH 
TIME TO FAMILIARIZE OURSELVES WITH THIS NOBLE GRAPE. FROM THE SLOPES 

AROUND THE RHEINGAU, SUN-RIPENED GRAPES FROM THE PFALZ AND CLASSIC 
WINES FROM ALSACE.

 
                                                                                                                           1/2 GLW 1/1 GLW 
SCHLOSSGUT DIEL, NAHE                                                           
2018 RIESLING BURG LAYER HÖLLE                            	                 115/230

KLOSTER EBERBACH, RHEINGAU                                                             
2014 RIESLING BAIKEN CRESENTIA                                               90/180 

GEORG BREUER, RHEINGAU                                                              
2018 RIESLING BERG SCHLOSSBERG                           	               150/300 
 
WIENGUT LOIMER, KAMPTAL                                                             
2021 RIESLING KAMPTAL                          	                                        80/160 
 
FAMILLE HUGEL, ALSACE
2020 RIESLING CLASSIC                                                                   80/160

TRISATUM, OREGON
2012 RIESLING RIBBON RIDGE ESTATE                                          90/180 

THEME OF THE MONTH
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