
NEW YEAR’S LUNCH

STARTER 
Lobster bisque with seared scallop, chive cream and brioche croutons 

Lacroix Dunesse Cuve Vanessa NV

 
MAIN COURSE 

Dry-aged sirloin with sauce béarnaise, confit cherry tomato and haricots verts 
Dame de Bouard, Montagne-St-Émilion – Bordeaux. France

Or

Seared cod with buttered shellfish jus and carrot variations
 Domaine de la Monette Bourgogne Blanc – France

PRE DESSERT 
Lemon sorbet topped with champagne at the table

DESSERT 
Crème brûlée with Tahitian vanilla 

Chateau Fontaine Sauternes, France

895 SEK

SOMETHING EXTRA
Oyster 45 SEK/st

WINE PAIRING
495 SEK/person


