
STARTERS

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

Chanterelle «Toast» (Sve)....................................................................................................225:-
Västerbotten cheese- Brioche - truff  le (1 A, 3, 7)

Scallops (Nor)........................................................................................................................245:-
	

Venison Carpaccio (Nzl).....................................................................................................255:-
Horseradish - Jerusalem artichoke - Lingon berries (7)

CHEF'S SPECIAL 

Tenderloin Au Poivre............................................................................................................585:-
	

Vegan Au Poivre...................................................................................................................265:-
				

STEAKS................................................................................................................................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)
Iberico Presa (Spa)
Tuna (Vie)

SIDES......................................................................................................................................79:-/pc

Baked Jerusalem artichoke - Trøffel - Goat cheese (7) 
Corn on the cob - Parmesan - Chili (7)
Chanterelle - Sopp - Garlic (7)
Tomato ”Marinda” - Pomegranate - Pine nuts (8 J) 
Asparagus beans - Bacon - Lime 
Padron - Ponzu - Sesame (1 A, 11)
Mini Carrot - Honey - Smoked paprika 
Beetroot - Chevre - Walnuts (7, 8 C)



POTATO.................................................................................................................................79:-/pc

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

SAUCE.....................................................................................................................................49:-/pc

Bearnaise (3, 7, 12) 
Chanterelle Sauce (7) 
Smoked BBQ sauce (9, 12) 
Red wine sauce (9, 12) 
Mojo Rojo (12)

DESSERT 
Baked Apple - Cinnamon - Vanilla cream - Crumble (1 A, 7)..........................................155:-
Creme Brûlée ”Tonka” (3, 7)..................................................................................................165:-
Sorbet  two scoops of today's flavours.............................................................................135:- 
Chocolate truffle Today's flavour (7)...................................................................................45:-
Macaron Today's flavour (3, 8 A).............................................................................................35:-

ALLERGIES:
1.1.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. PEANØTTER / PEANUTS   6. SOYABØNNER / SOY BEANS    7. MELK-LAKTOSE / MILK-LACTOSE 8. NØTTER: A- MANDLER B - HASSELNØTTER C- VALNØTTER D - 
PEKANNØTTER E - PISTASJ   F - PARANØTTER G - MACADAMIEN H - CASHEW I-MUSKAT J - PINJEKJERNER / NUTS: A- ALMONDS B - HAZELNUTS C- WALNUTS D - PECANS E - PISTACHIO F - 
BRAZIL NUTS G – MACADAMIEN H - CASHEW I-NUTMEG J - PINE NUT 9. SELLERI / CELERY   10. SENNEP / MUSTARD    11. SESAM / SESAME   12. SVOVELDIOKSID - SULFITT / SULFUR OXIDE- 
SULPHITE    13. LUPIN /LUPINE   14. BLØTDYR / MOLLUSKS




