Champagne & Caviar 510
Fust Caviar 365/10gr
Cava & Magellan Oyster 195
Oyster only 65/st
At Six Bread 85
Served with herb butter
Truffle Toast 145
Parmesan - polenta cream - truffle - kohlrabi
Duck terrine 175
Christmas spices - orange purée - pickled endive
Mushroom Croquette 95
Garlic bechamel - pickled enoki
Caramelized Baby Carrots 195
Goat cheese - pickled carrots - rye bread crumble
Smoked Beetroot 195
Mascarpone - balsamic dressing - tarragon - walnuts
Pike Perch Crudo 220
Spicy fish & seafood sauce - lime - coriander
Cured Salmon 220
Beetroot - horseradish - goat cheese - mint salt
Beef Tartare 235
Egg yolk - radish - croutons - mustard leaves - brandy
Confit Rutabaga 295
Caramelized yeast sauce - hazelnuts - fermented kohlrabi
Steamed Cod 395
Tomato - spicy seafood bisque - spring onion - saffron rouille
Duck Ravioli 345
Parmesan - truffle - fermented mushrooms
Risotto Nduja 285
Nduja sausage - burrata - pistachio crumble - espelette pepper
Swedish Dry-aged Entrecote 495
Bordelaise sauce - braised onion - chard
Sous Vide Venison Fillet 415
Red wine & lingoberry sauce - jerusalem artichoke - black cabbage
Slow Cooked Brisket 385
Glazed carrots - celeriac - potato terrine - red wine jus
Veal Alla Milanese 365

Capers - brown butter - seasonal mushrooms - lemon

FESTIVE MENU

DUCK TERRINE

Christmas spices - Orange purée - Pickled endive

S.A. Blanc de Blancs, Henriot

Champagne, France

CURED SALMON
Beetroot - Horseradish - Goat cheese - Mint salt

2022 Riesling Aus Den Lagen, A. Christmann
Phalz, Germany

SLOW COOKED BRISKET

Caramelzied carrots - Celeriac - Potato terrine - Red wine jus

2022 Langhe Nebbiolo, Burzi
Piemonte, Italy

CHRISTMAS ORNAMENT
Gingerbread - Chocolate mousse - Lingonberry - Citrus

Selection of coffee or tea

FOUR COURSE MENU 795
WINE PACKAGE 585

SIDES

French Fries 85
Smoked paprika - aioli

Grilled Bellaverde Broccoli 85

Garlic - roasted almond flakes

Roasted Lardo Potatoes 85
Bacon - chives

Pan Fried Green Beans 85

All prices are in SEK and including VAT.

For dietary requirements and food allergies, please contact our team members for further assistance.

CHAMPAGNE & SPARKLING

S.A. Blanc de Blancs, Henriot 195 /995
Champagne, France

2020 Alta Langa Millesimato, Contratto 185/ 895
Piemonte, Italy

S.A. Cava Brut No 1, Dominio de la Vega 155 /750
Valencia, Spain

2021 Verdicchio Villa Bianchi, Umani Ronchi 150/ 725
Marche, Italy

2023 Sauvignon Blanc Touraine, Comte Henry 165 /795
Loire, France

2023 L Chablis, Domaine Laroche 195/ 995
Burgundy, France

2022 Riesling Aus Den Lagen, A. Christmann 165 /795
Phalz, Germany

2020 Chardonnay Henk, Oakridge 205/ 1050

Yarra Valley, Australia

RED WINE

2022 Connoisseur Rouge, Domaine de Ménard 150/ 1725
Cotes de Gascogne, France

2020 Cotes du Rhoéne Reservé, Famille Perrin 165 /795
Rhone, France

2019 Koonunga Hill Seventy Six, Penfolds 185/ 885
South Australia, Australia

2021 Pinot Noir Willowlake, Oakridge 195/995
Yarra Valley, Australia

2022 Langhe Nebbiolo, Burzi 195 /995

Piemonte, Italy

SOMMELIER'S SELECTION

WHITE
2021 Vouvray Cuvée Silex, Dom. Vigneau-Chevreau 945

Loire, France

2021 Saint-Aubin ler Cru En Remilly, D. de Montille 1750
Burgundy, France

2022 Gamlitz Sauvignon Blanc, Sattlerhof 1050
Stidsteiermark, Austria
2022 Schlossberg Riesling, Thorle 1550

Rheinhessen, Germany

RED

2017 Pinot Noir Mcdougall Vineyard, Kutch Wines 1550
California, USA

2015 Howell Mountain Cabernet, Dunn Vineyards 4100
Napa Valley, USA

2020 Le Versant, Loulou Mitjavile 1050
Castillon Cétes de Bordeaux, France

2020 Barolo, Burzi 1650

Piemonte, Italy

DRAFT BEER
Brooklyn Stonewall IPA 94 Carlsberg Export
Kronenbourg Blanc 89 NCB Kellerbier
BOTTLED BEER AND CIDER
Carlsberg Hof Organic 82 Snubblejuice Session IPA

Brunkebergs Pils 85 Galipette Cidre

89
97

92
89




