Forratter / Starters

Ringsj6gos - 135kr

Syrad med flider & citron, jungelgurka, gatkamomull,
salladslok, mexikans tagetes & plommon

Pikeperch

Pickled with elderflower & lemon, cucamelons,
chamomile, spring onion, Mexican marigold & plums

Ra Oxe - 145kr

med picklad & friterad rodbeta, ostronemulsion, smélt
lardo, 1ok & chiliolja

Raw Beef

with pickled & deep-fried beetroot, oyster emulsion,
melted lardo, onion & chili o1l

Kramig Majssoppa - 159kr

med stekt anklever, pumpapuré, batakpeppar, vindruva
& korsbir (gar att fa vegetarisk utan anklever)

Creamy corn soup

with fried duck liver, pumpkin puree, batak pepper,
grape & cherry (available as vegetarian without duck
liver)

Mellanritter/Medium courses

Salladshuvud - 89
med nobisdressing, lagrad ost, orter & frokrisp
Head salad

with nobis dressing, aged cheese, herbs & seedcrisp

Hummer”schnitzel”- 465kr

med libbsticksmajonnis, grona korianderfro &
tomatconcassé

Lobster “schnitzel”

with lovage mayonnaise, green coriander seeds &
tomato concassé

Friterad bliackfisk - 179kr

med svart vitlok, limebasilika & citron
Fried squid

with black garlic, lime basil & lemon

Varmriatter / Maincourses

Hjortinnanlar - 315kr

med gulbeta, gronkal, hjortron, fikon, hasselnot &
syrad gradde

Deer steak

with vellow beetroot, kale, cloudberries, figs, hazelnut
& sour cream

Algrygg - 815kr

med bakad 16k, kantarell, picklade lingon,
libbstickahollandaise & jordirtskocka

Moose sirloin

with baked onion, chantarelle, pickled lingonberries,
Jerusalem artichoke & lovage hollandaise

Spetskal - 275kr

fylld med karljohansvamp, rotselleri, solrosfron med
svartkal, sotad 16k, svampbuljong & tryffel

Pointed head cabbage

stutled with porcini, celeriac, sunflower seeds, black
kale, blackened onion, mushroom broth & truffle

Hilleflundra - 325kr

med brandade, blamussla, kalblad, krispig rotseller1 &
citron

Halibut

with brandade, mussel, kale leaves, crispy celeriac &
lemon

Tomahawk ca 1,2 kg - 875kr

min Zp, tillagning ca 45min

Serveras med kantareller, majsfritters, bakade
mordtter, salladshuvud, vitlokssmor & sky

Served with chanterelles, corn fritters, baked carrots,
head sallad, garlic butter & jus

Allergier? Be oss om hjilp / Allergies? Ask us for help
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