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Skapaen egen meny! Viljen férrdtt, en varmrdtt och en
dessert. Menyn gdller for hela ditt sdllskap.

Forratter

1 Inlagd krondrtskocka med-pepparrotskram, rokt tangkaviar, inkokt vit sparris,
syrad morot och saltrostad mandel 140 kr
2 Carpaccio pé svensk oxfilé med rostad blomkal, emulsion pa 6k och pecorino,
solrosfron ochruccola - 150 kr
3 Sotad lax med mango, tomat, chili och sesam samt avokadokram,

picklad réd [6k och friterade rischips 145 kr
Varmratter

1 Rostad blomkdl med konfiterad tomat, fetaost,
brynt hasselndtssmor ochruccola - 245 kr
2 Rimmad torskrygg med saffransrostad potatis,
blomkalspure och brynt mandelsmoér 310 kr
3 Ankbrost med rokig potatis och getostterrin, ugnsbakad rod|6k

och rodvinssas smaksatt med blabar 295 kr

Desserter

1 Viol- och vit chokladpannacotta, citronkram, kaksmulor och atsinakrasse 120 kr
2 Rabarber- och jordgubbsmousse, puffat quinoabrack och salt kolaséds , 120 kr
3 Chokladpudding med vispad gradde och hallon 120 kr

4 Mandelkaka pd brynt smér, syltade krusbar och vindruvor och vaniljgradde 120 kr

Antal gaster: frén 100 personer. Menyvalet géller fér hela séllskapet (bortsett fran
ev. specialkost). Vid val av tre ratter ingér kaffe eller te.
Mindre justeringar av menyn kan forekomma.
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Dinner menu

Create your own menu! Please choose between the following options for your
starter, main course and dessert. Your selection applies to the entire party.

Starters

1 Artichoke with horseradish cream, smoked seaweed caviar, poached white asparagus,
pickled carrot and salt roasted almonds 140 kr
2 Beef carpaccio with roasted cauliflower, sunflower seeds, arugula
and an onion and pecorino emulsion. 150 kr
3 Charred salmon with mango, chili, pickled red onion, sesame seeds,

fried rice chips and avocado cream 145 kr

Main courses

1 Roasted cauliflower with confit tomatoes, baked feta cheese,
browned butter, hazelnuts and arugula *© 245 kr
2 Brined cod with roasted saffron potatoes, cauliflower puree
and browned almond butter 310 kr
3 Duck breast with smoked potato- and goat cheese terrine,
baked onion and red wine sauce infused with blueberry 295 kr

Desserts

1 Violet and white chocolate pannacotta, lemon curd,
cookie crumbs and atsina cress 120 kr
2 Rhubarb and strawberry mousse, quinoa crisp and salted caramel sauce 120 kr
3 Chocolate pudding, whipped cream and raspberries 120 kr
4 Brown butter almond cake, preserved grapes and gooseberries, vanillacream 120 kr

Minimum 100 guests. Your choices from the menu apply to the entire party,
apart from special diets. Coffee or tea included when ordering three dishes.
Minor adjustments to the menu may occur.
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