
 

 

APERITIF 

 

SIGNATURES 175,- 

KOCHENS No.3 
Mezcal, Green Chartreuse, Marashino & Lime 

NYPONBUSKE 
Nypon, Gin, Galliano, Simple Syrup, Almond & lime  

LINGONPLOCK 
Vodka, Cranberry, Eggwhites & Lemon 

 

CLASSICS 165,- 

NEGRONI  
Gin, Campari, Red Vermouth & Lemon 

SIDECAR 
Cognac, Cointreau & Lemon 

ESPRESSO MARTINI 
Espresso, Vodka, Coffeeliqour,  Cacao & Cinnamon 

 

 

SPARKLING 

Petite Belle, Sparkling Brut, Chenin Blanc, South Africa 97.- 495.- 

Cruse, Brut, Blanc de Blanc, Bourdeaux France  97.- 495.- 

Etienne Dumont Brut Champagne France  175.- 895.- 

Jaume Serra Brut Nature Cava Spain    545.- 

Henri de Villamont, Cremant de Bourgogne France  695.- 

 

 

SNACKS 

Oysters    1 st 45.- 3 st 110.- 

Marcona Almonds     85.- 
Nocellara Olives      75.- 

 

 



 

 

STARTERS 

  Oysters                     1 st. 45.-    3 st. 110.- 
Shallots & Lemon         

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

Salmon Mosaic      175.- 
Leek, Fennel, Smoked Seaweed, Soy & Verjus     

Steak Tartar     175.- 
Rhubarb Root, Shallots, Yellow Beetroot, Caper & Cress    

Semidried Beetroot     155.- 
Rhubarb Root, Shallots, Mushroom & Cress     

 

 

 

MAIN COURSE 

Grilled Sirloin Steak     385.- 
Potato x 3, Onion, Smoke, Shives & Whiskeysauce     

Butterfried Cod     345.- 
Jerusalem Artichoke, Red Cabbage, Lobster Stock, Butter & Pumpkin Seeds   

Ragu On Jerusalem Artichoke    285.-
Artichoke, Red Cabbage, Mushrooms, Lentils, Potato, Yeast & Butter    

Lobster Soup                 Half 195.-  Whole 285.- 
Lobster Stock, Fennel, Celery, Leek, Shrimp, Rye, White Fish, Salomon & Cream  

   

 

 

 

DESSERTS 

Chantarelle Icecream      145.- 
Macron, Caramell Chocolate & Rowan-Berry     

Cremé Brulée                                                             145.- 
Dark Chocolate Sorbet, Citrus & Dark Chocolate     

Three Cheeses     135.- 
Cheese Of The Night, Swedish Cracker & Figs     

 

 

 



 

 

5 – COURSE MENU 

 

Crystal Bread 
Trout, Cottage Cheese, Elderberry & Apple 

- 

Semidried Beetroot 
Rhubarb Root, Shallots, Mushroom & Cress  

- 

Salmon Mosaic 
Leek, Fennel , Smoked Sugar Seaweed, Soysauce & Verjus 

- 

Grilled Sirloin Steak 
Potato x 3, Onion, Smoke, Shives & Whiskeysauce 

- 

Chantarelle Ice Cream 
Macron, Caramell Chocolate & Rowan-Berry 

 

Menu 795.- 

Wine Package 575.- 

Non Alcoholic Package 385.- 

Add Cheese Course 110.- 

Add Cheese Wine 75.- 

 

 

If menu is selected, its preferenced to the whole table  

 

 


