Drink / Aperitif

Champagne 115kr
Palmer & Co

Magenta 135kr
Rosé gin, vermouth & vinbir

Non Alcoholic

Gin & Tonic 59kr
Alkoholfr1 fran Sodra Sandby

Passion & Citron 55kr
Syrlig alkoholfri passionscocktail
Forritter / Starters

Confiterad portabello 125kr

med hosttrytfel, hollandaise, smilt vitkal & kalchips
confit portabello

with autumn truftle, hollandaise, melted cabbage &
cabbage chips

Tartar pa skansk ryggbiff 135kr

Med rokt mirgeremé, flider, gulbeta & ostronskivling
Tartar on skinsk sirlion

with smoked marrowcremé, elderflower, yellow beetroot
& oyster mushroom

Hummerkrokett 135kr
Med citronsyra, smilt cheddar & comté
Lobster Croquette

with citric acid, melted cheddar & comté

Allergier? Friga oss / Allergies? Ask us

¢t Vannratter / Maincourses

Ankbrost 285kr

med svartrot, smorad rodkalspuré, torkad frukt,
brysselkalstoppar & sky

Duckbreast

with salsify, red cabbage pure, dried fruit, brussel sprouts
& jus

Hjortstek 295kr

med bakad jordirtskocka, farskost med valnotter, fikon
& sky

Venison

With baked jerusalem artichoke, cream cheese with
walnuts, figs & jus

Bakad blomkal 265kr
med karljohancremé, picklad pumpa, bakad 16k, &
gronkal

Baked cauliflower

with porcini pure, pickled pumpkin, baked onions &
green cabbage

Hilleflundra 305kr

Med puré pa Karl-Johan, svart kardemumma, bakad- &
picklad 16k, blomkal & timjansmor

Halibut

with porcini pure, black cardamom, baked & pickled
onion, cauliflower & thyme butter

Oxkind 285kr

med kungsmussling, smetana, svartvinbar, kil, lagrad ost
& potatispuré

Beef cheek

with king oyster mushroom, smetana, black currant, kale,
aged cheese & potato purée

En resa 1 vir meny / A journey through our menu

6 ritters avsmakning / 6 course tasting menu

Endast till samtliga vid bordet / Only for all at the table
669kr

Vinpaket/ Wine package 599k



Efterritter / Desserts

Apple 115kr
med honey combe, citronverbena, te &
mandelmyjolk

Apple

with honey combe, lemon verbena, tea & almond
milk

Bakad choklad 115kr
med havtornssorbe, yoghurt & timjansirap
Baked chocolate

with sea buckthorn sherbet, yogurt & thyme syrup

Tryfilar 44kr
Truffles

Créme Briilée 89kr
Osttallrik 139kr
med tre olika ostar, froknicke och marmelad
Cheese platter

3 difterent cheeses served with seed hard bread
and marmalade

After Dinner Cocktails

Espresso Martini (var tolkning) 129kr
Mork rom, Kahlua, espresso & punchgridde

Klassisk kall kaffedrink dér vir egna variant far sting av
lagrad rom & punsch 1 gridden.

Nyponmartini 135kr
Bourbon, vanilj, nypon & gridde.



