SALLSKAPSMENY

MINIMUM 2 RATTER

VILTMENY

FORRATTER

HJORTTARTAR

lingonrussin | picklad jordartskocka
schalottenlok | graslok | rokt emulsion
picklad pumpa | kallpressad rapsolja fran
lycktéappan | chips pa jordartskocka

VILTBRICKA

kockens val av blandade charkuterier

VARMRATTER

HLGENTRECOTE

jordartskockspuré | svampterrin | havtorn
rodvinssas smaksatt med enbar
friterad jordartskocka

KRONHJORTSFILE

potatiskaka med chevré och timjan | broccoli
rodvinssas | apple och rénnbarschutney

DESSERT

DROTTNINGSORBET

mandelkaka | hallonkrdm | kolakram
vit choklad | blabarspulver

FORRATT & VARMRATT 465
VARMRATT & DESSERT 390
TRERATTERS 510

07

wo

BUBBEL

CHAMPAGNE ETIENNE DUMONT BRUT

pinot meunier | pinot noir | chardonnay
125|695

PROSECCO TREVISO BRUT DOC EKO

glera
951450

VEGETARISK MENY

FORRATT

SVAMP

stekt surdegsbrdd | stuvad skogssvamp |
schalottenlok | picklad rod steklok | friterad
majrova | havtorn | vasterbottenemulsion

VARMRATT

ROKT CHEVRE
saltbakad rédbeta | picklad gulbeta | értbakad
kalrot | friterad ostronskivling | emulsion pa
kantarell | pumpafron | honung fran Smedsta

DESSERT

DROTTNINGSORBET

mandelkaka | hallonkrdm | kolakram
vit choklad | blabarspulver

FORRATT & VARMRATT 360
VARMRBATT & DESSERT 310
TRERATTERS 405



SALLSKAPSMENY

MINIMUM 2 RATTER

GAME MENU

STARTER

DEER TARTAR

lingonberry | pickled artichoke | shallots | chives
smoked emulsion | cold pressed
colza oil from Lycktappan | pickled pumpkin
crisp on jerusalem artichoke

GAME CHARCUTERIE BOARD

Chef’s choice of game charcuteries

MAIN COURSE

MOOSE RIBEYE

Jerusalem artichoke purée | mushroom terrine
red wine sauce flavored with juniper | sea
buckthorn | fried Jerusalem artichoke

RED DEAR FILLET

potato cake with chevré and thyme | broccoli
red wine sauce
apple and rowanberry chutney

DESSERT

DROTTNINGSORBET

almond cake | raspberry cream | caramel cream
white chocolate | blueberry powder

STARTER & MAIN COURGE 465
MAIN COURGE & DESSERT 390
3-COURSE DINNER 510

07

wo

SPARKLING

CHAMPAGNE ETIENNE DUMONT BRUT

pinot meunier | pinot noir | chardonnay
125 | 695

PROSECCO TREVISO BRUT DOGC EKO

glera
951450

VEGETARIAN MENU

STARTER

MUSHROOMS

fried sourdough bread | stewed forest mushroom
shallots | pickled red chives
fried turnip | sea buckthorn
Vésterbotten emulsion

MAIN COURSE

salt-baked beetroot | pickled yellow beet
herb-baked turnip | fried oyster slices
emulsion on chanterelle | pumpkin seeds
honey from Smedstad

DESSERT

DROTTNINGSORBET

almond cake | raspberry cream | caramel cream
white chocolate | blueberry powder

STARTER & MAIN COURSE 360
MAIN COURSE & DESSERT 310
3-COURSE DINNER 406



