+-
o,
AR
ATELIER
S 2

Meny Classic

Lattrokt Roding
Granny Smith apple, rotselleri, dill &
pepparrot

Lammytterfilé
fermenterad vitlok, vitkal, lammsky,

rotselleri & senapsfron

Creme Briulée

Meny 535 kr
Vinpaket 2 glas 280 kr
Dessertvin 6 cl 150 kr
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Meny Bistro

Handskuren Oxtartar
pinjenotter, sotad rodbeta, soja &
friterad 1ok

Smorstekt Langa

tomat, chardonnayvelouté, morot &
libbsticka

Tartelett
Korsbar, mork choklad & glass pa Tonkabdna

Meny 565 kr
Vinpaket 2 glas 280 kr
Dessertvin 6 cl 150 kr
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Meny Atelier

Rasotad pilgrimsmussla
Gurka, Granny Smith apple, ponzu,
jalapeio
Pazo Senorans Albarifio, 2022

Tartar pa kronhjort
Tartelette, champinjoner, palsternacka,

jordartskocka & lingon
Bourgogne Coéte d’Or, Nuiton-Beaunoy,2019

Glasbakad langarygg
Persiljerot, pepparrotsvelouté, brynt smor

& dillkrisp
Sandhi Central Coast Chardonnay,2021

Hangmorad svensk ryggbiff
betor, boeuf au jus, bjornbar, svart vitlok & rokt
marg
Sommarovino Sassella 2018

Karamelliserad kantarellglass
pistage, dulecy & granskott
Castello di Brolio Vin Santo, 2012

1195 ex dryck
1595 ink alkoholfritt
1895 ink vinpaket
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Menu Classic

Lightly smoked char
Granny Smith apple, celeriac, dill &
horseradish

Lamb sirlion
Fermented garlic, white cabbage, Jus

d’Agneau, celeriac & mustard seeds

Creme Briilée

Menu 535 kr
Wine package 2 glasses 280 kr
Dessert wine 6 cl 150 kr
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Meny Bistro

Beef Tartare
Pine nuts, blackened beetroot, soy
sauce & fried onion

Butter-fried Ling
Tomato, chardonnay velouté,
carrot & lovage

Tartelette

Cherries, dark chocolate & Tonka bean
ice cream

Meny 565 kr
Vinpaket 2 glas 280 kr
Dessertvin 6 cl 150 kr
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Menu Atelier

Raw smoked scallop
Cucumber Granny Smith apple, ponzu,
jalapeio
Pazo Seforans Albarifio, 2022

Tartar pa venison
Tartelette, mushrooms, parsnips, Jerusalem

artichoke & lingonberries
Bourgogne Céte d’Or , Nuiton-Beaunoy,2019

Baked ling
Parsley root, horseradish velouté, browned

butter & dill crisp
Sandhi Central Coast Chardonnay,2021

Swedish sirloin steak
beets, boeuf au jus, blackberries, black garlic &
smoked marrow
Sommarovino Sassella 2018

Caramelized chanterelle ice cream
Pistachio, dulecy & spruce shoots
Castello di Brolio Vin Santo, 2012

1195 ex beverage
1595 inc alcohol- free
1895 inc wine package




