Drnk beries

Oliver

Marconamandlar

Bagels med vispat smor
Pimientos de Padrédn
Manchego

Comte

Chorizo Picante 50g
Serrano Gran reserva 50g

Paleta lberico reserva 50g

Bandarillos
Cornichon, oliv, chili & pickled onion
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Ostron fine de claire no3

55:-/St | 3St/145:- | 6St/255:~

Serveras med mignonette, Tabasco & citron
Oyster served with mignonette, Tabasco & lemon

Kalixiojrom 375:-
Smorstekt toast, smetana, 6k & citron
Kalix bleak roe with toast, smetana, onion & lemon

Kokt hummer halv/hel 325:~/575:-
Serveras med aioli, citron & smérstekt levain
{Hel serveras med pommes frites)

Lobster with aioli, lemon & butter fried levain

Caviar Sandie 185:-
Potato bun, vispad farskost, grésiok

& 10 g Umai heritage caviar

Potato bun, cream cheese, chives

& 10 g Umai heritage caviar

Ostron dr ett s.k. hogrisklivsmedel och kan orsaka en
allergisk reaktion, inte sallan i kombination med alkohol

Oysters are considered a high-risk food and may cause an
allergic reaction, not infrequently in combination with alcohol

Starde~s

Lojromschips 195:-
Katlixlojrom, syrad graddfil, dill,

picklad rodisk & grasldk

Chips with bleak roe, sour cream, pickled red onion,
dill & chives

Pate & choux 3 st 145~
Gruyerekram, picklad gron tomat & espelette

Gruyére creme, pickled green tomato & espelette

Rodbetstartar 175:-
Saltbakade rédbetor med dijondressing,
rostade valndtter, kapris & endiver

Beet roots tartar with dijon dressing, roasted walnuts,
capers & endives

Lobster roll 225~
Smor- & vitldkspocherat hummerkdtt |
smorstekt potato bun

Butter- & garlic-poached lobster in a
butter-fried potato bun

"Koreansk R&biff" 225:-
Tartar pd oxe, kimchimajonnds, koriander,
sesamfron & ingefdara

Beef tartar, kimchi mayonnaise, coriander,
sesame seeds & ginger

Fr&ga oss gérna om ursprunget pd vart kott,
Vanligen informera oss om eventuella allergier

Please feel free to ask us about the origin of our meat
and inform us of any allergies
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Pak choi 295:-
Halstrad king oyster, pickled shitake, réittika,
svampbuljong, chiliglace med galanga

& svartvitlok

Pak choi with king oyster, pickled shitake, radish,
mushroom broth, chili & black garlic

Hummerpasta 385:-
Pappardelle i hummerbisque med grédde,
cognac toppas med smorpocherat hummerkdtt
& farsk dragon

Pappardelle in lobster bisque, cream, cognac tepped
with butter-poached lobster meat & fresh tarragon

Skreirygg 395:-
Slungad mangold, grénkdl, smorsds, sjokorall
serveras med brandade

Skrei with mangold, kale, butter sauce served
brandade

Kycklingfile "Paillard” 295~
Smérad kycklingfond, rostad 16k, ruccola
& confiterad tomat

Chicken with gravy, roasted onion, arugula
& confit tomato

Koreansk rébiff 335:-
Tartar pé& oxe, kimchimajonnds, koriander,
sesamfron, ingefdra & pommes frites

Beef tartar, kimchi mayonnaise, coriander,
sesame seeds, ginger & French fries

Milles Kalvschnitzel 345:-
Asiatisk rékostsallad, sojasmor, sesam,
koriander & srirachamajonnds

Grilled veal schnitzel with Asian slaw, soy butter,
coriander, sesame, chili & sriracha mayonnaise

Hjort 395:-
Potatisfondant, friterad vitldk, bordelaisesds,
smorade bonor & torkad Paleta ibérico

Venison with potato fondant, fried garlic, bordelaine
sauce, sautéed fried beans & dried Paleta lberico

Entrecote 495~
Skotsk Entrecdte, sauce bearnaise, tomatsaliad |
dijonnaise, silverldk & pommes frites

Grilled ribeye, sauce bearnaise, tomato salad

& french fries



