MENY

INNAN MATEN
Oliver / Olives 55kr
Krokett 65kr
med flaskligg, Almnis tegel ost, rokt majonnis

Croquet
with pork shank, Almnastegel cheese, smoked
mayonnaise

Kastanjkrustad 69kr
med skogsvampskriam, Lundakastanjer,
ramslokskapris

Chestnut Crustad

with mushroom creme, chestnuts from Lund,

wild garlic capers

Hummerkrustad 75kr
med confiterad hummer, saffransmajonnis
Lobster Crustad

with confit lobster, saffron mayonnaise

FORRATTER
Jordirtskocksoppa 169kr
med rokt hilleflundra, dpple, gurka
Sunchoke soup
with smoked halibut, apple, cucumber
Halstrade pilgrimsmusslor 179kr
med vit soja smorsas, sesam, tobikorom, norichips
Pan fried scallops

with white soy butter sauce, sesame, tobiko roe,
NOr1 Crisps

Rabiff 179kr
med friterad trattkantarell, syrlig Iok krim, comté,
krispig potatis, graslok

Beef Tartar

with deep-fried funnel chanterelle, sour onion
cream, comté, crispy potatoes, chives

Allergier? Be personalen om hjalp
Allergies? Ask the staff for help

HUVUDRATTER

Gos 359kr
med blamusselsas, bergamott, purjolok & svartvitlok
Pike-Perch

with mussel sauce, bergamot, leek, black garlic

Anka 339kr
med svartrotspuré, krispig gulbeta, brysselkal,
blodapelsinsalsa, timut pepparsas

Duck

with salsity puree, crispy yellow beetroot, brussel

s sprouts, blood orange salsa, timut pepper sauce

Alg 349kr
med rotselleri, konjakssas, bjornbir, savojkal

Moose

with celeriac, cognac sauce, blackberries, savoy cabbage

Svampfylld kroppkaka 289kr
med lingon, karamelliserad gridde, spetskal,
tarsirap, lagrad ost

Mushroom-filled potato dumpling

with lingonberries, caramelised cream, pointed cabbage,
tar syrup, aged cheese

Helgspecial/Weekend Special

Cote De Boeuf - 800gr med ben 639kr

med tillbehor
Cote De Boeuf - 800gr with bone

with accessories

Chef’s Choice

Svart att bestimma dig? Lat kocken bestimma middagen!
Can “t decide? Let the chef decide your dinner!
5 ritters meny /4 course menu 689kr/person
Bestills till samtliga vid bordet /

only for everybody at the table



