
VALENTINE’S MENU

T U N A  C A R PA C C I O
Balsamic dressing,  marinated t iger shr imp,

trout roe,  nori  cr isp

H E R B  C R U S T E D  L A M B  F I L L E T
Barolo sauce,  white asparagus,

butter-tossed baby carrots ,  tourné potatoes

C H O C O L AT E  T E R R I N E
G a n a c h e  t o p p i n g ,  s t r a w b e r r i e s ,  b e r r y  c o m p o t e

T H R E E  C O U R S E S  5 9 5  
T W O  C O U R S E S  4 9 0

M A I N  C O U R S E  O N LY 3 6 0
G L A S S  O F  C AVA  9 9

N O Z E C O  A L C O H O L  F R E E  8 5



ALLA HJÄRTANS DAG

T O N F I S KC A R PA C C I O
Balsamicodressing,  marinerad vannameiräka,

forel lrom, norikr isp

Ö R T B A K A D  L A M M Y T T E R F I L É
Barolosås,  v i t sparr is ,

smörstekta minimorötter,  tournépotat is

C H O K L A D T E R R I N
Ganachetopping,  jordgubbar,  bärkompott

T R E  R ÄT T E R  5 9 5
T VÅ  R ÄT T E R  4 9 0

E N D A S T  H U V U D R ÄT T  3 6 0
E T T  G L A S  C AVA  9 9

N O Z E C O  A L KO H O L F R I  8 5


