STARTERS

Dsters Fin de Clair (Fra)... s ssssssssasas 55:-/pc
Shallot vinaigrette - Lemon - Tabasco (12, 14)

Chanterelle «TOaSt» ... 225:-
Viisterbotten cheese- Sourdough bread - Truffle (1 4, 7)

1T ot 11 1o o F T 1) N 245:-
Brown butter - Ponzu - Pomegranate (14, 2,6,7)

Venison CarpacCio (IN2l).imieimememiseiise e sssessssssssss s s ssssssss sasssssssssssssssssassssssssns 255:-
Horseradish - Jerusalem artichoke - Lingon berries (3, 12)

CHEF'S SPECIAL

Tenderloin Au POIVIe.. ... 585:-
Tenderloin (Nor) Aspargus beans- Creamed potatoes- Pepper sauce (7, 12)

V=T 1Y o TN € Y AV = P 265:-
«Celery Boeuf> -Pearl potatoes- Oyster mushrooms - Mojo rojo (1A, 6, 12)

STEAKS ...t a s b e e b s bR E bbb b e e b e e R aean b e anabean e 525:-/pc

Price includes one side, one potato, and one sauce of your
choice.

Beef «Short ribs» (Aus)
Beef «T-Bone» (Fin)
Lamb tenderloin (Nzl)
lberico Presa (Spa)
Tuna (Vie)

Baked Jerusalem artichoke - Tragffel - Goat cheese (7)
Fried mushrooms - Thyme- Garlic (7)

Tomato "Marinda” - Pomegranate - Pine nuts (8 J)
Asparagus beans-Bacon-Lime
Padron-Ponzu-Sesame (1A, 6 1)

Mini Carrot-Honey - Smoked paprika

Beetroot - Chevre-Walnuts (7,8 C)




=L@ 3 17N 1O J R 79:-/pc

French Fries

Sweet potato Fries
Creamy potato (7)
Pearl potato ”Arrugadas”
Mashed potatoes (7)

Bearnaise (3,7,12)
Chanterelle Sauce (7,9, 12)
Green pepper sauce (7, 9,12)
Red wine sauce (9,12)

Mojo Rojo (12)

DESSERT

Baked Apple - walnut cream, cinnNamon ChiPS (1A, 7, 8 Adurereeerreerrssimmisiisssissssssssssssses 155:-
Creme BrUIEE “TONKA” (3, 7)ererersserrsssserrsssssessssssersssssessssssesssssssssssssssssssssssssnsessssssessssnsessssanees 165:-
Sorbet tWo SCO0PS Of tOAAY’S FlAVOUIS..uuiiiiiiieirierirrssrsssssssssssssssssnnsssnnssnsserrssrresrseesaeeeeeens 135:-
Chocolate truffle Today’s flaVOUL (7).iiiiiiisssssssssssssnsssnssssssssssssssssssssmsemes 45:-

Macaron Today'’s flavour (3, 8 A)

ALLERGIES:

1.GLUTEN: A-HVETE B-RUG C-BYGG D-HAVRE E-EMMER F-SPELT G-KHORSAN /GLUTEN: A-WHEAT B-RYE C-BARLEY D-OATS E-EMMER F-SPELT G-KHORSAN 2.SKALLDYR / SHELLFI
3. EGG/EGG 4. FISK/FISH 5. PEANOTTER/PEANUTS 6.SOYABONNER/SOY BEANS 7. MELK-LAKTOSE / MILK-LACTOSE 8. NOTTER: A- MANDLER B - HASSELNOTTER C- VALNOQTTER D -
PEKANNQTTERE - PISTAS] F - PARANOTTER G - MACADAMIEN H - CASHEW I-MUSKAT ] - PINJEKJERNER / NUTS: A- ALMONDS B - HAZELNUTS C- WALNUTS D - PECANS E - PISTACHIO F -
BRAZIL NUTS G - MACADAMIEN H - CASHEW I-NUTMEG ] - PINE NUT 9. SELLERI / CELERY 10. SENNEP / MUSTARD  11. SESAM / SESAME 12. SVOVELDIOKSID - SULFITT / SULFUR OXIDE-
SULPHITE 13. LUPIN /LUPINE 14. BLOTDYR/ MOLLUSKS






