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SNACKS

starters

mains

desserts

Magellan Gigas Oyster
Lemon - Tabasco - Vinaigrette

55/pc

Gratinated Oyster
Grilled cream - Dill - Swedish Pecorino

65/pc

At Six Sourdough
Fermented Homemade Butter 

85

Swedish Farm Pig Ballotine
Gremolata - Pistachio - Mache lettuce - Lemon confit

195

Beef Tartare
Roasted chicken skin - Cashew nuts - Mini cucumber

220

Halibut Carpaccio
Tomatoes from Karinstorp - Lobster mayonnaise - Blood orange 

235

Chèvre Chaud
Yellow beets - Hazelnuts - honey - Mustard seeds

185

Swedish Dry-aged Entrecôte
Crispy artichoke - baked onion - Ox-tail jus

495

Glazed Cod 
Broccoli - Fennel - Smoked trout roe - Beurre blanc

365

Lamb Fillet
Ratatouille - zucchini - Roasted lamb jus

365

Duck Ravioli
Pecorino - Thyme - Fermented mushroom sauce 

315

Fish & Shellfish Bisque
Lobster - Cod - Rainbow trout - Saffron rouille

385

Tartlet
Sour cream - Apple terrine - Lemon

135

Churros
Blackcurrant lemonade - Dried lemon -  Caramel 

135

Hazelnut Mousse
Raspberries - Roasted hazelnut namelaka

135

non-alcoholic

bottled beer and cider

draft beer

sommelier's selection

Champagne & sparkling

white wine

red wine

S.A. Blanc de Blancs Brut, Henriot
Champagne, France

175 / 950

S.A. Rosé Brut, Henriot
Champagne, France

250 / 1500

S.A. Cava Brut Tradition, Maset
Penedés, Spain

130 / 650

2021 Verdicchio Villa Bianchi, Umani Ronchi
Marche, Italy

125 / 580

2021 Sauvignon Blanc Attitude, Pascal Jolivet
Loire, France

155 / 720

2021 Chablis Le Finage, La Chablisienne  
Burgundy, France

185 / 895

2021 Riesling, August Kesseler 
Rheingau, Germanny

160 / 795

2020 Chardonnay, Seghesio Family Vineyards
Sonoma, USA

215 / 1050

S.A. Le Petit Tracteur, Dom. André Brunel
Rhône, France

125 / 580

2020 Côtes du Rhône V.V, Domaine Santa Duc 
Rhône, France

155 / 720

2021 Barbera d'Alba, Burzi
Piemonte, Italy

160 / 795

2020 Chianti Classico, Casa Brancaia
Tuscany, Italy

170 / 815

2017 LDR Pinot Noir/Syrah, Giant Steps
Victoria, Australia

195 / 950

2020 Vouvray Cuvée Silex, Dom. Vigneau-Chevreau
Loire, France

910

2019 Chassagne-Montrachet, Francois Carillon
Burgundy, France

1400

2021 Gamlitz Sauvignon Blanc, Sattlerhof
Südsteiermark, Austria

910

2019 Red Shoulder Ranch Chardonnay, Shafer
Napa Valley, USA

1995

2018 Le Versant, Loulou Mitjavile
Castillon Côtes de Bordeaux, France

995

2012 Chateau d'Escurac Haut-Medoc
Bordeaux, France

995

2019 Cabernet Sauvignon, Canonball
California, USA

1050

2016 Bloody Hill Pinot Noir, Timo Mayer
Yarra Valley, Victoria, Australia

1950

White

red

Brooklyn Stone IPA 92 Carlsberg Export 92
Kronenbourg Blanc 88 NCB Kellerbier 102

Carlsberg Hof Organic 78 Snubblejuice Session IPA 86
Brunkebergs Pils 79 Dugges Tropical Thunder 102
Goose IPA 98 Galipette Cidre 89

Nordaq Fresh 45 Pepsi, Pepsi Max 42
Juice 55 Zingo, 7-Up 42
Ginger Beer 55 Pink Grapefruit Soda 42
Alcohol Free Beer 65 Verjus Spritz 95

Truffle Toast
Parmesan- & Polenta cream - Truffle - Kohlrabi

115

Caesar Tartelet
Chicken confit - Frisée lettuce - Parmesan 

105

Celeriac & Truffle Mille-feuille
Truffle - Browned butter - Macadamia nuts

315

Risotto Carnaroli
Grilled leek - Mushrooms - Lemon confit

245

Crème Caramel
Vanilla - Caramel 

135

Bruschetta
Grilled sourdough bread - Tomato  - Zucchini

115

Rainbow Salmon
Horseradish cream - Dill - Gooseberry - Pickled cucumber

210


