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Cheese and Dessert

Nordic cheese platter	 165
Marmalade, seed crackers 	

Norrland cloudberries	 120
Roasted cardamom cake, milk sorbet	

 
Baked chocolate	 120
Vanilla ice cream, hazelnut 

Crème Brûlée 	 115

Coupe ice cream or sorbet 	 55
Flavor of the day

Macaron	 55
Flavor of the day

Praline 	 55
Flavor of the day
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Champagne

NV Pol Roger, Brut Réserve  	 185/1095

NV Doyard, Cuvée Vendémiaire, Blanc de Blancs	 195/1195

Please let us know if you have any food allergies or special dietary needs
We are a cashless restaurant

Cocktails
		

Dry Martini		  185
Gin, dry vermouth 					  

House Negroni		  185
Gin, sweet vermouth, Italian bitter	

Aperol Spritz	 175
Aperol, cava, soda 

Old Cuban	 185
Rum, lime, mint, Champagne	

Non Alcoholic
Oddbird, Sparkling Wine, Blanc de Blancs	 105

Melleruds Lager  	 65

Golden Cider Company, Apple cider   	 62

Non Alcoholic Cocktail	 85

Starters 	

Oyster		
Fine de Claire						       45 
Served with mignonette & lemon

Char tartar		  195
Trout roe, aged priest cheese, caviar flakes, sour cream

Toast skagen		  255/350
Bleak roe, shrimps, lemon, dill 	  	  

Porcini mushroom soup		  165
Brioche, buttered porcini mushrooms, parmesan

Kalix bleak roe 40 gr.                                                              	                                		  385
Fried toast, onion, sour cream

Steak tartar  	 210/320
Dijonnaise, horseradish, capers, radish

                                      

Main Courses

Risotto	 365
Bleu d´Auvergne, pears, salted almonds

Char & mussels        										         395
Oven baked char, mussels, spinach, mussel veloute

Halibut grenoble		  395
Boiled beetroot, capers, roasted shallot butter, cauliflower puree
				                     	
Sirloin steak	 495
Béarnaise sauce, garden salad, french fries

Spiced roast venison steak	 385
Pickled chanterelles, baked onions, duxellsky, almond potato puree

Classics
 

Poached cod	 410
Shrimps, boiled egg, horseradish, browned butter   

Chevre chaud                                                                                                                        325
Gratinated goat cheese, salad, fresh figs, capers, beetroot, walnuts 

Shrimp salad	 325
Egg, avocado, nobis dressing

Swedish meatballs  	 285
Potato purée, cream sauce, pickled cucumber, lingon berries 
We donate 20 SEK to Childhood Foundation	

Diplomat Burger	 295
Cheddar cheese, bacon, dijonnaise, onion, cucumber, french fries

Vegetarian option with grilled Swedish cheese  

Menu of the season

Porcini mushroom soup
Brioche, buttered porcini mushrooms, parmesan

Spiced roast venison steak
Pickled chanterelles, baked onions, duxellsky, almond potato puree

Norrland cloudberries
Roasted cardamom cake, milk sorbet

670


