STARTERS

Oysters 1st. 40.- 3st. 105.-
Shallots & Lemon

Bleak Roe 30g 245.-
Brioche, Red onion, Smetana, Lemon & Chives

Crab Croquette 175.-
Crabbroth, Leek, Garlic & Nasturtium

Oxtail Rilette 165.-
Cabbage, Thyme, Lingonberries, Hazelnut

Semidried Beetroot 155.-

Cheuré cheese, Thyme, Hazelnut & Liliac

MAIN COURSE

Roe Deer 385.-
Chestnut, Parsnip, Chervil & Oxtail Gravy

Beer Braised Ox Cheek 205.-
Potato, Jerusalem Articshoke, Stoutbeer, onion & Vealbroth

Fried Skrei-Cod 325.-
Carrot, Roasted Whitewine Sause, Mustardherbs & Rhubarb Root

Confit Parsnip 265.-
Chestnut, Onion, Lentils, Rhubarb Root & Onion Gravy

Lobster Soup 275.-

Lobster stock, Fennel, Celery, Leek, Fish & Cream

DESSERTS

Chocolate, Chocolate, Chocolate 135.-
Gel, Parfait, Sorbet & Orange

Carmamelized Apple 135.-
Brioche, Cardemum Ice Cream & Sourdough

Beetroot Sorbet 135.-
Beetroot Candy & White Chocolate

”Grilled Cheese Sandwich” 125.-

The Cheese Swedish Kaltbach from Sivans as Mousse & Fried Sourdough Bread



5 - Course Menu

Crystal bread

Fermented Jerusalem Articshoke & Rhubarb

Crab Croquette

Crabbroth, Leek, Garlic & Nasturtium

Oxtail Rilette

Cabbage, Thyme, Lingonberries, Hazelnut

Roe Deer
Chestnut, Parsnip, Chervil & Oxtail Gravy

Beetroot Sorbet

Beetroot Candy & White Chocolate

Menu 695.-
Wine Package 545.-
Non Alcoholic Package 345.-

Add ”Grilled Cheese Sandwich” 100.-

If menu is selected, its preferenced to the whole table



