TAURANT REST/

YSTAD a[ts obad
Salts



STARTERS
Gravad Lax

Sauce Gribiche, stenbitsrom, senapsinkokt gulbeta & majrova
Cured salmon, Sauce Gribiche, lumpfish roe, mustard pickled beetrot
& turnip

Hummerbisque
Tartar pd skaldjur, selleri & gurka
Lobster bisque, shellfish tartare, celleri & cucumber

Ports rabiff

Rédbeta, senapsfrén, kapris, férskost, Dijonnaise & silverlsk
Beef tartare, beetroot, pickled mustard seeds, capers, cream cheese,
Dijonaise & silver onions

Chevré Chaud
Getost, betor, surdeg, honung & rostad mandel
Goat cheese, beetroots, sourdough, honey & roasted almond

CLASSIC STARTERS

Toast Skagen
Skagenrdka, majonnés, forellrom, citron, dill & brioche
Swedish shrimp toast, trout roe, lemon, dill, mayonnaise

& brioche

Léjrom fran Bottenviken 25¢g - Tilligg/Add on 125
Smetana, graslsk, rédlsk, citron & brioche

Bleak roe, sour cream, onions, lemon & brioche

Matjesill fran Norréna

Agg, potatis, syrad gradde, 16k & brynt smér

Herring from Norréna, eggs, potatoes, sour cream, onion &
browned butter

RESTAURANT

Med ett modernt uttryck héimtar vi inspiration frén det franska och nordiska
koket, med noga utvalda ingredienser som speglar sédsongens smaker. Har ar
karleken till maten och hantverket det allra stérsta.

A GOOD START

Champagne
NV Lacroix- Dunesse Cuvée Vanessa
175

YSB’s Pilsner 33cl
Osterlenbryggarna
85

Ostron
Mignonette, citron & Tabasco
Oyster, mignonette, lemon & Tabasco
49/st

Svensk Stérkaviar 25g
Syrad gradde, graslok, rodlsk, citron & bovetepléttar
Sturegon caviar, sour cream, chives, onions & blinier

525

WINE MENU

Tva glas vin Tre glas vin
375 495

Rétterna pa var meny kan innehdélla allergener,
prata med din servitér sa vi kan hjdlpa dig pa basta sétt.
For information om ursprungsland pé kétt och fagel, fradga gérna oss.

Our dishes may contain allergens, please consult us so that we can look
after your needs in the best way. For information about country of origin
for meat and poultry, feel free to ask us.

COCKTAILS

Pineapple Royale
Havana Club Afejo 3 Afos, Pineapple, Sage, Soda & Dunesse
Champagne
185

Golden Hour
Olmeca Tequila, ltalicus, Passion Fruit, Lime & Cava

179

Hindbzer Mule
Absolut Vodka, Raspberries, Lemon & Ginger Beer
179

The Wife Knows Best
Havana Club Afiejo 3 Afios, Lime, Angostura & Lemon Tonic
179

Cote d’Or
Havana Club Afiejo 3 Afios, Passionfruit, Peach, Egg White, Lime &
Vanilla Foam

179

MAINS

Pepparstekt Ryggbiff
Glaserade rotfrukter, grénpepparsds & potatisfondant
Pepper crusted sirloin, glazed root vegetables, green pepper sauce &

pommes fondant

Majskyckling

Skogschampinjon, 16k, kapris, rostad kycklingsky & potatispuré
Roasted chicken breast, forest mushroom, onion, capers, roasted
chicken jus & mashed potatoes

Angucl réding

Morot, apelsin, Sauce Mouclade & potatispuré

Steamed artic char, carrots, orange, Sauce mouclade & mashed
potatoes

Helstekt rotselleri

Belugalinser, tomat, zucchini, sauce Mornay & potatisfondant
Roasted celeriac, beluga lentils, tomato, zucchini, Sauce Mornay &
pommes fondant

CLASSIC MAINS

Moules Frites
Blédmusslor, vitlsk, gradde & pommes frites

Mussels, garlic, cream & French fries

Grillad Entrecéte - Tillagg/Add on 195
Tomat, 16k, bearnaise & pommes frites

Grilled Entrecéte, tomatoes, onion, bearnaise sauce
& french fries

Ports Kalvkéttbullar

Rérérda lingon, pressgurka, dppelsmaksatt graddsés &
potatispuré

Veal meatballs, lingonberries, cucumber, apple cream sauce &
mashed potatoes

DESSERTS

Ljumna Applen
Appelkompott, kanel, vaniliglass & péte & choux
Apple compote, cinnamon, vanilla ice cream & péte & choux

Mandel & Choklad
Mandelkaka, espresso- och chokladkrém & vispad grédde
Almond cake, espresso- and chocolate cream & whipped cream

Mork Chokladmousse
Karamelliserad mandel, olivolja & apelsinsorbet
Dark chocolate mousse, caramelized almond, olive oil & orange sorbet

Klassisk Créme Briilée
Classic Créeme Brilée

Kvdllens Ostar
Froknécke & honung
Selection of cheese, honey & hard bread



