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Langos med skagenrika, syrad gridde & forellrom
Firied langos with shrimp, sour cream & trout roe

Littgravad lax med syltad finkal, vichyssoiseskum, forellrom
& krispiga citrussmulor

Lightly cured salmon with pickled fennel, vichyssoise foam,

trout roe & crispy citrus crumbs

Rabiff pa oxinnanlir med fermenterad champinjonkrim,
Gryere & krispig schalottenlok
Beef tartare with fermented mushroom créme, Gryére & crispy onions

Bakat skanskt lantigg med firsk, riven tryffel,
grisloksmajonnis, stekt kejsarhatt & krutonger
Baked egg with grated truffle, chive mayonnaise, fried mushroom
& croutons
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Kryddstekt kalvrygg pa kramig spetskil med krispiga
16kringar & rodvinsky

Whole grilled sirloin of veal with creamy kale,

crispy onion rings & redwine jus

’Coq au Vin’ grillat kycklingbrdst fran Bjire & ragu pa lar
med smorstekt Hillestad svamp, sidflask & silverlok
Cog an Vin’ grilled chicken breast & chicken thigh ragi with butter fried

mushrooms, bacon & silver onions

Angad r6ding pa hyvlad finkal, syltad schalottenlok &
beurre blanc smaksatt med Arenkhakaviar
Steamed char with fennel, beurre blanc flavored with Arenkha kaviar

Angad torskrygg pa rostad brioche med hummerhollandaise,
stekt rotselleri & spenat

Steamed cod with toasted brioche, lobster hollandaise,

Jried celeriac & spinach

Rostad blomkal med krim pa smorbonor, friterad
svartkal & vinaigrette pa Valenciamandel

Roasted canliflower with white bean créme, fried salsify &
vinaigrette with | alencia almondch

155

145

145

135

T

275

255

265

270

235

2 DESSERTER & 05T/ DESSERTS & CHERSE %}&%\%

Vit chokladmousse fylld med mango och passionsfrukt,
mangosorbet & yoghurtmaring

W hite chocolate mousse with a mango- & passionfruit filling,

mango sorbet & yoghurt meringue

Sorbet pa Osterlenzipplen med rosmarinmaring,
vaniljkrim & kaksmulor

Sorbet made from Osterlen apples with rosemary meringue,
vanilla cream & cookie crumbs

Kvillens ostar serveras med marmelad & froknicke
Cheeses of the evening, marmalade & hardbread

Klassisk Créme Brulée
Classic Creme Brulée

Kaffegodis
A little treat with your coffee
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Piper-Heidsieck, Brut NV
129

Pol Roger, Brut NV
145
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7 Loéjrom med syrad gridde, r6dl6k & rostad brod
Bleak roe with sour cream, red onions & roasted bread
175

Ostron med citron, tabasco & mignonette

Oysters with lenon, tabasco & mignonette
35/st

Moules frites - Vinkokta musslor med vitlok och persilja,
serveras med pommes frites & aioli
Moutes frites, wine cooked shells with garlic and parsiey, served with

French fries & aioli
b 235
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Grillad Entrec6te med tomatsallad, bearnaise &
pommes frites
Rib eye steak with tomato salad, bearnaise sance & French fries
) 295
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Ritterna i vara menyer kan innehalla allergener. Vinligen hor med oss om
avvikande kost sa vi kan ta hand om er pa bista sitt.
Our dishes may contain allergens. Please consult us regarding any dietary requirements
0 that we can look after your needs in every way
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