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Meny 1

Hjorttartar
Viisterbottenost, friterad lav & svarta
vinbdr

Bakad Roding
Hjortron, jorddrtskocka,
vitvin & hasselnétter

Creme Brulée

Meny 595 kr
Vinpaket 2 glas 355 kr
Dessertvin 6 cl 150 kr
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Meny 2

Rdraka
Svartrot, sauternespicklad Iok,
gréslok & gurk-krasse

Steak Frites
Bearnaise, pommes, tomat & rédvinssky

Kaffe- och mork chokladbrownie
Hasselnotsglass, kaffeskum, saltkola med
kardemumma & kardemummamaréng

Meny 625 kr
Vinpaket 2 glas 355 kr
Dessertvin 6 cl 150 kr
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Menu 1

Deer Tarts
Vasterbotten cheese, fried lichen,black currants &
juniper berries

Baked Char
Cloudberries, Jerusalem artichoke, white wine &
hazelnuts

Creme Briilée

Menu 595 kr
Wine menu 2 glasses 280 kr
Dessert wine 6 cl 150 kr
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Menu 2

Swedish potato rosti
Black radish, sauterne pickled onions,
chives & cucumber cress

Steak Frites
Bearnaise sauce, french friies, tomato & red wine jus

Coffee and dark chocolate brownie
Hazelnut ice cream, coffee foam, salted caramel with
cardamom & cardamom meringue

Menu 625 kr
Wine menu 2 glasses 280 kr
Dessert wine 6 cl 150 kr
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