


Crémant de Bourgogne, Bailly Lapierre ...................................140 / 775

Piper Heidsieck Cuvée Brut .....................................................150 / 850

Piper Heidsieck Rosé Sauvage .................................................185 / 995

Égly-Ouriet Brut Grand Cru..................................................295 / 1795

2014 Louis Roederer Blanc des Blancs ..................................325 / 1895

SOMETHING BEFORE DINNER

HOUSE SPECIALS

Pigalloma.......................................................................................165
Tequila, Strawberries, Lemongrass, Grape Soda, Chili Salt
Citrouille........................................................................................165
Pumpkin, Browned Butter, Bourbon, Lemon
Mûre Tonique................................................................................165
Blackberry, Gin, Tonic, Rosemary, Pine Tree Sprouts
Mousse Amère..............................................................................165
Gin, Grape & Aperol Foam, Tonic, Sakura Vermouth
Prune Fève.....................................................................................165
Plum, Tonka Bean, Cognac, Port Wine, Cream
Atelier Façonné.............................................................................165
Bourbon, Scotch, Maple Syrup, Bitters

CHAMPAGNE



SÄSONGSMENY

Råsotad pilgrimsmussla
Gurka, Granny Smith äpple, ponzu, jalapenô & fänkål

Tartar på kronhjort
Tartelett, champinjoner, palsternacka, jordärtskocka & lingon

Glasbakad långarygg
Persiljerot, pepparrot, Velouté, brynt smör & dillkrisp

Hängmörad svensk ryggbiff
Betor, boeuf au jus, björnbär, svart vitlök & rökt märg

Karamelliserad kantarellglass
Pistage, Dulcey & granskott

MENU DE SAISON

VINREKOMMENDATIONER 

Pazo Señorans Albariño, 2022

Bourgogne Côte d’Or , Nuiton-Beaunoy, 2019

Sandhi Central Coast Chardonnay, 2021

Sommarovino Sassella 2018

Castello di Brolio Vin Santo, 2012

1 195
exkl. dryck

1 595
inkl. alkoholfritt

1 895
inkl. vinpaket



SNACKS

Friterad potatisterrin 	��������������������������������������������������������������������65
Gammel Knas ost, krasse & yoghurt

Fine de Claire .............................................. 12st/490 - 6st/245 - 45/st
Ostron, schalottenlök vinaigrette & citron

Kvällens ostron ........................................... 12st/735 - 6st/355 - 65/st
Ostron, schalottenlök vinaigrette & citron

Löjrom från Kalix ........................................................................315
Syrad grädde, gräslök, rödlök & brioche

PLAISIRS DE TABLE

VARMRÄTTER

Lammytterfile .........................................................................................  315
Fermenterad vitlök, vitkål, jus d’Agneau, rotselleri & senapsfrön

Smörstekt långa .....................................................................................  295
Tomat, chardonnayvelouté, morot & libbsticka

Mille-feuille på rödbeta .........................................................................  265
Hallands siren ost, yoghurt, betor & pinjenötter

Långbakad tuppbröst ............................................................................  285
Variation på pumpa, vintertryffel & kryddig kycklingsky

FÖRRÄTTER

Örtstekt pilgrimsmussla från Fröja  	�����������������������������������������185
Pumpa, brynt smör & svamp

Handskuren oxtartar 	������������������������������������������������������������������165
Pinjenötter, sotad rödbeta, soja & friterad lök

Lättrökt Röding ...........................................................................155
Grannysmith äpple,  rotselleri, dill & pepparrot

Pissaladier .....................................................................................145
Frasig smördeg, lökkompott, vintertryffel, Frisé,  dijonnaise & bakad tomat



DESSERTER

Tartelet ..........................................................................................125
Körsbär, mörk choklad & glass på tonkaböna 

Crème Brûlée .................................................................................75

Kaffegodis .....................................................................................135
Fråga servisen om kvällens godis 

MENU DESSERT 

AFTER DINNER COCKTAILS

Crème de Noix.............................................................................  165
Hazelnut, White Chocolate, Cream

Amande Façonné ........................................................................  165
Bourbon, Amaretto, Almond Vermouth

Ciel Rouge ...................................................................................  165
Vermouth, Hazelnut, Sherry, Bitters

Espresso Martini .........................................................................  165
Coffee Liqueur, Espresso, Vodka

Maury 30 ans, Mas Amiel........................................................116 / 174

2018 Coteaux du Layon, Domaine Belargus.............................104 / 156

2012 Castello di Brolio Vin Santo, Ricasoli .............................115 / 169 

2022 Vigna Senza Nome Moscato d’Asti DOCG......................70 / 100 

Taylors 10 Years Old Tawny ......................................................80 / 120

2016 Málaga, Molino Real, Telmo Rodriguez............................96 / 144

Jerez, PX Centenario Murillo, Lustau ........................................96 / 144

SWEET & STRONG 
4 CL / 6 CL



FRANCE

Beaujolais Blanc Chardonnay, Jean-Marc Lafont.......................145 / 575

Chablis Les Allees Du Vignoble, Dom. D’ henri.......................225 / 895

Poulliy-Fume En Travertin, Henri Bourgeois..............................195 / 745

ITALY

Vermentino Litorale, Cecchi......................................................150 / 595

SPAIN

Pazo Señorans Albariño...........................................................155 / 625

ARGENTINA

Catena Alta, Chardonnay, Catena Zapata................................ 200 / 825 

GERMANY

Kruger-Rumpf Riesling............................................................145 / 575

AUSTRIA

Jurtschitsch Griiner Veltliner......................................................170 / 675

WHITE

BY THE GLASS 

FRANCE

Beaujolais-Villages Les Granits Bleus, Jean-Marc Lafont...........138 / 525

Maury Sec, Oiseau Rare, Mas Amiel.......................................155 / 625

Medoc, Petit Manou, Clos Manou............................................175 / 695

Bourgogne Côte d’Or, Nuiton-Beaunoy ....................................175 / 695

ITALY

Sardinia, Montessu, Agricola Punica........................................150 / 595

Veneto Rosso Brentino, Maculan..............................................150 / 595

Breganze, Pinot Nero, Maculan................................................155 / 625

Piemonte, Barbera d’Asti Montebruna, Braida..........................170 / 675

SPAIN

Pies Negros, Bodegas Artuke....................................................155 / 625

AUSTRIA

Burgenland, Zweigelt, Umathum..............................................155 / 625

RED

Nessa ICP Mediterranee ........................................................ 145 / 575

Magnum.........................................................................................1395

ROSÉ



BEER

Kronenbourg 1664, Lager 5,6% (Fr)...................................................86

DRAUGHT

Carlsberg Hof Lager 4,2.....................................................................62

Birra Poretti Lager 5% .......................................................................69

Brooklyn Defender IPA 5,5%  ............................................................79

Beerbliotek Sommar 2023, Dry Hopped Lager 4,8% ..........................92 

Beerbliotek Vår 2023,Belgian Pale Ale 5,3%.......................................94

Beerbliotek Wit, Witbier 5,5%.............................................................96

Beerbliotek A Passion for Ginger, sour Ale, 3,8%.................................92

Guinness West Indies Porter 6% ..........................................................75

Råå Bryggeri Organic IPA 6% ...........................................................86

BOTTLES & CANS

Brooklyn Special Effects Hoppy Lager 0,4% ......................................  52

Mikkeller Drink’in The Sun, Wheat Ale 0,3%.....................................62

Råå Bryggeri Organic IPA 0,5%.........................................................58

LOW & LOVELY


