WEEKLY LUNCH
CRISPY FISH

Grilled Green Asparagus - Crushed Potatoes - Sandefjord Sauce

PORK SCHNITZEL

Beetroot - Anchovies - Roasted Potatoes - Capers

MARINATED GRILLED EGGPLANT
Pomegranate - Red Cabbage - Harissa - Labneh

A LA CARTE

195

195

195

SNACKS

MAGELLAN GIGAS OYSTER
LA TRUFFIERE

Truf le - Almnas Tegel - Seasonal mushrooms

STARTERS
GRILLED SCALLOP

Scallop mousseline - Filled morel - White asparagus

BEEF TARTARE
Egg yolk jam - Red wine sauce - Basque Chilli

MAIN COURSES
HANDKERCHIEF PASTA

Poultry ragu - Pickled onions - Parmesan

SWEDISH DRY-AGED ENTRECOTE

Red wine sauce - braised onion - seasonal pan fried greens

CORN-FED CHICKEN SALAD

Frisé salad - Feta cheese - Avocado - Silver onion

DESSERTS
FRENCH TOAST

Brioche - Lemon thyme - Apple - Vanilla ice cream

PAF

65/pc
95

165

145

365

525

220

95



