SPRING SEASON

Forratter | Starters

Gotlandsk ramslokssoppa toppad med hemrokta musslor 82:-
Ramson soup topped with home-smoked clams

Kalixlojrom med créme fraiche, rodIok & rostat brod 146:-
Whitefish roe with créme fraiche, red onion & toast

Prosciutto med hjortronmarmelad & pinjenotter 98:-
Prosciutto with cloudberry jam & pine nuts

Blandad sallad 59:-
Mixed sallad
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SPRING SEASON

Varmratter | Main Courses

Grillad havsabborre med rostad Anyapotatis, brynt dillsmor & citrongelé 226:-
Grilled sea bass with roasted Anya potatoes, embrowned butter & lemon jelly

Purjoldkssotad torskrygg med potatispuré gjord pa Roosterpotatis

serverad med rokig vitvinssas 236:-
Leek-rubbed cod with potato purée on Rooster potatoes served with

smoky white wine sauce

Dilammsadel med r6sti pa Apachepotatis serverad med timjan- & dlsky 218:-
Spring lamb served with rosti potatoes on Apache potatoes,

Grillad kalventrecote med palsternackspuré, littorkade korsbarstomater

& rostad paprikavinaigrette 228:-
Grilled entrecote of veal with parsnip purée, lightly dried cherry tomatoes

& roasted pepper vinaigrette

Birger Jarls dlgkottbullar med enbdrsgraddsas, potatismos & brynt bacon 165:-
Our own meatballs of elk with juniper berry sauce, potato purée & bacon

Varkyckling med svenska primorer & rodvinssas smaksatt med valhronachoklad 208:-
Spring chicken with first harvest vegetables & red wine sauce flavoured with valhrona chocolate

Cannelloni fylld med aubergine, tallegio & 6rter serverad med tomatsas 169:-
Cannelloni filled with aubergine, tallegio & herbs served with tomato sauce

Varmratterna kan bestallas i barnportion, 1 lask & glass med chokladsas ingar 125:-
All main dishes are available in child-portion, 1 soft-drink & ice-cream with chocolate sauce included
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SPRING SEASON

Desserter | Desserts

Chokladfondant med hemgjord tonkabénsglass & olivpulver 84:-
Chocolate fondant with homemade tonka bean ice-cream & olive powder

Osttallrik med ost & honung fran svenska gardsmejerier 126:-
Cheese platter with cheese & honey from Swedish farmhouse dairies

Jordgubbsmousse i chokladdroppe toppad med limesirap 68:-
Strawberry mousse in a chocolate drop topped with lime syrup

Kokossorbet med inlagd ananas 64:-
Coconut sorbet with preserved pineapple
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