
620 kr per person
Wine pairing 495kr per person

785 kr per person
Wine pairing 495kr per person

920 kr per person
Wine pairing 595kr per person

Seasonal Menu

STARTER

Toast Skagen 

Butter-fried toast, prawns, mayonnaise, Kalix bleak roe

2021 Moreau-Naudet Chablis 1er Cru Montée de Tonnerre, France

MAIN COURSE
 

Entrecôte

Café de Paris butter, tomato salad, french fries

2018 Château L’Isle Fort Bordeaux Supérieur, France

DESSERT

Diplomat cake

 Chocolate mousse, cherry, vanilla bavaroise

NV Dow’s 10 Year Old Tawny Port, Portugal

Diplomat Menu

STARTER

White asparagus

Kalix bleak roe, hollandaise sauce, rye bread croutons

2021 Weingut Wittmann, Riesling vom Kalkstein, Rheinhessen, Germany

MAIN COURSE
 

Poached cod 

Shrimps, boiled egg, horseradish, browned butter

2022 Jean-Claude Boisset Bourgogne Chardonnay Les Ursulines, France

DESSERT

Rhubarb and white chocolate

stewed rhubarb, white chocolate cream, strawberries, roasted oats    

2023 Ceretto Moscato d’Asti, Italy 

 Garden Menu

STARTER

Buffalo mozzarella caprese

Datterini Tomatoes, balsamic vinegar, basil

2023 Domaine des Grandes Perriéres Sancerre, France

MAIN COURSE
 

Truffle risotto

 Green asparagus, truffle pecorino, ramson onion

2021 G.D Vajra Langhe Nebbiolo, Italy

DESSERT

Rhubarb and white chocolate

stewed rhubarb, white chocolate cream, strawberries, roasted oats    

2023 Ceretto Moscato d’Asti, Italy

Canapes

Baked beetroot
goat cheese, honey, walnuts

85 kr

Mushroom tartare
 roasted onion, soy mayonnaise

75 kr 

Skagen
Kalix bleak roe, lemon

95 kr 

Artic char 
dill mayonnaise, rye bread, horeradish

85 kr

Västerbottens tartlet
whitefish roe

105 kr

Whitefish roe
sour cream, cucumber, oyster cress

105 kr  

Duck rillette
brioche, figs

85 kr 

Steak tartar
 chili mayonnaise, green onions

75 kr

Champagne
NV Pol Roger, Brut Réserve, France

185 kr / 1095 kr

Cava
NV Clos Amandor, Brut Reserva, Spain

150kr / 845 kr

White 
2023 Domaine des Grandes Perriéres, Sancerre, France-

165kr / 755 kr

Red
2021 Nuiton-Beaunoy, Pinot Noir, Bourgogne, France

185 kr / 850 kr

Melleruds Utmärkta Pilsner
88 kr

Pre-ordering of food, number of guests and
any dietary deviations must be available to us

no later than 14 days before the event

Beverage Snacks

Snacks 
 Almonds/olive/chips

65 kr

Macarons
65 kr

Cheese platter
185 kr

Minimum order of each kind - 10 pices


