
Atelier’s Chèvre Chaud
färsk getost, rödbeta, radicchio & svarta vinbär

Smörstekt Piggvar
mangold & beurre blanc toppad med löjrom

Crème Brûlée

Meny 595 kr
Vinpaket 2 glas 280 kr
Dessertvin 6 cl 150 kr

Meny 1 



Halstrad Pilgrimsmussla
smörsås med gröna druvor, tryffel & vallmokex

Anka Frites
tryffelemulsion, apelsin & grönsallad med Comté

Vaniljglass
med varm chokladsås & bananmaräng

Meny 575 kr
Vinpaket 2 glas 280 kr
Dessertvin 6 cl 150 kr

Meny 2



Vit Sparris
ramslöksemulsion, bakad äggula, mandel & gröna blad 

Bakad Vitkål
ragu på svenska gula ärtor, eldad Monte Enebro ost, 

morot & ramslökssmörsås 

Variation På Rabarber 
med kokos, vit choklad & mandel 

Meny 510 kr
Vinpaket 2 glas 280 kr
Dessertvin 6 cl 150 kr

Meny 3



Atelier’s Chèvre Chaud
fresh goat cheese, beetroot, radicchio & blackcurrant

Butter-fried Turbot
Mangold & beurre blanc topped with

Swedish bleak roe from Kalix 

Crème Brülée

Menu 595 kr
Wine menu 2 glasses 280 kr

Dessert wine 6 cl 150 kr

Menu 1



Seared fried Scallop
butter sauce, grapes, black truffles & poppy seed crackers

Duck Frites
truffle emulsion, orange & green salad with Comté

Vanilla Ice Cream
with hot chocolate sauce & banana meringue

Menu 575 kr
Wine menu 2 glasses 280 kr

Dessert wine 6 cl 150 kr

Menu 2



White Asparagus
ramson emulsion, baked egg yolk, almonds & green leaves 

Baked Cabbage
Swedish yellow peas, burnt Monte Enebro, carrot & 

ramson butter sauce

Variation Of Rhubarb
with coconut, white chocolate and almonds

Menu 510 kr
Wine menu 2 glasses 280 kr

Dessert wine 6 cl 150 kr

Meny 3


