DINE & DREAM MENU

Select one dish from each course

STARTERS

Pumpkin Cappuccino
Parmesan foam - 64° egg - truffle - choux pastry

Tuna Carpaccio
Orange dressing - whipped burrata - cucumber foam

Beef Tartare
Gribiche sauce - anchovy paste - egg yolk cream - horseradish

MAINS

Confit Rutabaga

Caramelized yeast sauce - hazelnuts - fermented kohlrabi

Skrei Cod

Saffron confit fennel - pernod velouté - fennel pollen cream

Braised Ox Cheek

Sourdough puré - pickled english mustard - red wine

DESSERTS

Apple cake

Granny Smith - Smetana - Candied pecans

Lemon tart
Lemon - Yuzu gel - Iralian meringue

Tonka Bean Brilée
Vanilla - Caramel - Tonka beans

ADD ON SPOT

Truffle Toast 145/pc
Parmesan & Polenta cream - Truffle - Kohlrabi

Champagne & Caviar 510
Fust Caviar 365/10gr

Cava & Magellan Oyster 195
Oyster only 65/st

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



