Snacks
Extra Majsbrod
Vispat Brynt Smor

Salchichoén Iberico
Lufttorkad Spansk Korv

Pata Negra
100% Bellota, Alba Real

Cecina

Lufttorkad Ytterlar av Rubia Gallega
Petit Choux

Forellrom, Visterbottensost & Citron

Forritter
Ank- & Kycklinglever
Parfait, Vindgerkokta Péron & Grillat Brid

Hamachi

Grapefrukt, Rosépeppar, Kosho & Basilika

Lojrom

Tartlet Pa Dinfkel, Sveciakrém, Likmousse & Brynt Smor
Rabiff J&J i}

Libbsticka, Gravad Aggnla, Pepparrot & Friterad Kapris

Kronirtskocka
Grillat Hjdrta, Barigoule, Tomat & Basilika

Agnolotti
Ricotta, Pecorino, Smirad Svampbuljong & Tryffel

Varmritter
Pithivier
Rédbeta, Trattkantarell, Krim pa Karl-Johan, Syrade Vinbdir & Svart Vitlok
Piggvar
Purjolik, Grillad Smaorsas, Blamusslor, Blom#kal & Thaibasilika

Lamm
Grillat Lamm, Pinjendtter, Nduja, Broccoliblad & Zucchini

Anka
Ankbrist, Jus Gras, Mangold, "Hot Sauce” pa Plommon

Biff pa Ben
Patatas Bravas, Sallad med Pecorino
Hiingd Minst 35 dagar & Selekterad av Kittkompaniet

Ost & Dessert
Ost

Fraga Personalen om Kvillens Urval av Ostar, Serveras med Kvittenmarmelad & Kncke

Apple
Pain Perdu, Appelsorbet, Timjanglass & Créme Anglaise

Hallon
Hallonglass, Brynt Smor Mousse & Financier

Hasselnotsglass

Med Olivolja
Glass eller Sorbet
Praliner Signerat Karl Jungstedt

Vinligen Informera Personalen Om Eventuella Allergier
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Snacks
Extra Corn Bread
Whipped Brown Butter

Salchichoén Iberico
Cured Spanish Sansage

Pata Negra

100% Bellota, Alba Real

Cecina

Cured Rubia Gallega

Petit Choux

Trout Roe, Visterbottens Cheese & Lemon

Starters
Duck- & Chicken Liver
Parfait, V'inegar Cooked Pears & Grilled Bread

Hamachi
Grapefruit, Rosé Pepper, Kosho & Basil
Bleak Roe
Tartlet Of Dinfkel, Svecia Crean, Onion Mousse &> Browned Butter
Beef Tartar J&]
Lovage, Cured Egg Yolk, Horseradish & Deep Fried Capers
Artichoke
Grilled Heart, Barigoule, Tomato & Basil
Agnolotti
Ricotta & Pecorino, Buttered Mushroom Jus & Truffle
Mains
Pithivier
Beetroot, Winter Chantarell Cream of Porcini, Currants & Black Garlic
Turbot
Leek, Grilled Butter Sauce, Blue Mussels, Canliflower & Thai Basil
Lamb
Grilled Lamb, Pine Nuts, Nduja, Broccoli Leaf & Zncchini
Duck
Grilled Duck Breast, Jus Gras, Mangold & Plum “Hot Sance”

Club Steak

Patatas Bravas Salad with Pecorino
Dry Aged Minimum 35 Days & Selected by Kottkompaniet

Cheese & Desserts
Cheese
Astk the about the Evening Selection of Cheeses, Served with Quince Marmalade & Hard Bread

Apple
Pain Perdu, Apple Sorbet, Thyme Ice Cream & Créme Anglaise

Raspberries
Raspberry Ice Cream, Browned Butter Mousse & Financier

Hazelnuts Ice Cream
With Olive Oil

Ice Cream or Sorbet
Pralines By Kar/ Jungstedt

Please Inform Our Staff Of Any Dietary Restrictions
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