
Main courses Grilled beef
Potato cream with spring onions, grilled asparagus and broccolini,
crispy potato, red wine sauce.
1, 10, 11, 14 

379

Klippfisk from Taste of North
Pea puree, crushed small potatoes with browned butter and bacon, kale,
hollandaise.
1, 2, 7 

379

Grilled whale
Fried potato boats turned in garlic and coriander mayo, pak choi, fried oyster
mushrooms, pepper glaze.
1, 2, 5, 11, 12 

369

Grill plateau (for a minimum of 2 people)
Grilled beef, pork and sausage, asparagus, fried corn with brown butter and tajin,
potato cream with spring onion, salad with tomato, pickled red onion and potato crisp,
red wine sauce.
1, 5, 10, 11, 14 

399

Fish of the day 
Roasted small potatoes, grilled cabbage with pickled red onion, hollandaise, bonito
flakes.
1, 2, 7, 14 

369

Grilled cabbage 
Pea puree, roasted small potatoes with chimichurri and cashew nuts, grilled vegetables,
hollandaise and crispy kale.
1, 2, 4F, 5, 10, 14 

289

Starter Scallops
Airy shellfish sauce, fennel crudité, spring onion, herb oil, crispy vegetable chips
1, 5, 8, 9, 10 

199

Beef carpaccio 
Fried cauliflower, tarragon mayo, potato crisps, pickled chives
and grated västerbotten cheese.
1, 2, 6, 11, 14

209

Charcuterie - Perfect for sharing
Two types of cured meats, three types of cheese, three types of sides & the house’s
crisp bread.
1, 2, 6A, 11, 12, 13, 14

345

Desserter Mascarpone Panna Cotta
Coffee ice cream, cocoa, coffee and caramel sauce with grappa, sweet crumble.
1, 2, 6 

189

Chocolate fondant
Caramelized white chocolate, strawberry coulis and strawberry sorbet.
1, 2, 6 

189

1 Milk
2 Egg
3 Peanuts
4 Nuts

4A Almonds
4B Walnuts
4C Pistachio
4D Hazelnut

4E Pecan
4F Cashew
4G Pine nut
5 Soy

6 Gluten
6A Wheat
6B Barley
6C Rye

6D oat
6E Spelled
7 Fish
8 Shellfish

9 Molluscs
10 Celery
11 Mustard
12 Sesame seeds

13 Lupine
14 Sulfite
(V) Vegetarian

A  l a  c a r t e

Severed from 17:00-22:00

Per
pers


