
Marconamandlar/Marcona almonds............ 50 kr

Gordaloliver/Gordal olives................ 50 kr

Mandelpotatischips/Almond potato chips.... 50 kr

SMÅRÄTTER
SMALL DISHES

Åkerbär/Arctic bramble...................... 145 kr 
Fjällko-mjölkglass, färska åkerbär, coulis, hackade mandlar, 
vit chokladcrunch/Mountain cow milk ice cream, fresh arctic 
brambles, coulis, chopped almonds, white chocolate crunch

Blåbär och cheesecake/ 
Blueberries and Cheesecake.................. 145 kr 
Cheesecakekräm, rårörda blåbär, blåbärsorbet, mjuk pepparkaka, 
vallmokaksmul/Cheesecake cream, stirred blueberries, blueberry 
sorbet, soft gingerbread, poppy seed crumbs

Banan, mörk choklad, jordnötter/ 
Banana, Dark Chocolate, Peanuts............. 145 kr 
Bananglass, rostad jordnötter, mörk choklad-namelaka, choklad- 
kaka, karamelliserad banan/Banana ice cream, roasted peanuts, 
dark chocolate namelaka, chocolate cake, caramelized banana

Chokladsorbet/Chocolate sorbet............. 105 kr 
Olivolja, havssalt, krispig brioche/Olive oil, sea salt, 
crispy brioche

DESSERT

Röding från Vilhelmina/Arctic char............ 325 kr 
Minutrökt och confiterad purjolök, ägg- och potatisskum,  
rökt smör/Lightly smoked and confit leek, egg and potato  
foam, smoked butter

Havsaborre/Seabass............................ 305 kr 
Sumak, gurka, dijonsenap och gräslök/Sumac, cucumber,  
dijon mustard and chives 

Oxfilé ”Pepparstek” från Rönkä/Beef Tenderloin  
”Steak Poivre” from Rönkä..................... 345 kr 
Pepparsås, shiitake/Pepper sauce, shiitake 

Renrostbiff/Reindeer Roast Beef................ 340 kr 
Lingon, kantareller, örter/ 
Lingonberries, chanterelles, herbs

Lammracks ”Berbere”/Lamb Racks ”Berbere”...... 295 kr 
Gremolata, oliver, yoghurt/Gremolata, olives, yogurt

Spetskål/Pointed Cabbage...................... 285 kr 
Romescosås, mandel, tryffel/Romesco sauce,  
almond, truffle

Doctor Cloudberry.......................... 145 kr 
Appleton Estate, hjortronshrub, lime, amaro, angostura  
bitters, mynta/Appleton Estate, cloudberry shrub, lime,  
amaro, angostura bitters, mint

Slurp...................................... 145 kr 
Norrbottens Destilleri glacier, hallonsyra, rock candy,  
lingonskum, kolasalt/Norrbottens Distillery Glacier,  
raspberry acid, rock candy, lingonberry foam, caramel salt

Drajja..................................... 145 kr 
Kilholmens gin, Dolin vermouth, granskottsolja, oliver/
Kilholmen gin, Dolin vermouth, spruce shoot oil, olives

Lingonroni................................. 145 kr 
Ego Gin Gin, Lingari, söt vermouth från Spriteriet/
Ego Gin Gin, Lingari, Sweet Vermouth from Spriteriet

Blueberry Mule (alkoholfri/alcohol free)... 120 kr 
Fever Tree gingerbeer, lime, blåbär- och vaniljsocker, torkad 
lime/Fever Tree ginger beer, lime, blueberry & vanilla sugar, 
dried lime

Gin & Tonic (alkoholfri/alcohol free)...... 120 kr 
Gordon’s alkoholfria gin, Royal Bliss tonic, citrus/
Gordons alcohol-free gin, Royal Bliss tonic, citrus

Amaretto and Pear (alkoholfri/alcohol free).120 kr 
Lyre’s Amaretti, äppelsyra, socker, päronskum/
Lyre’s Amaretti, apple acid, sugar, pear foam

Tomat & getost/Tomato and goat cheese...........45 kr 
Basilika, olivolja/Basil, olive oil

Ensalata Verde/Green salad......................45 kr 
Citronvinägrett/Lemon vinaigrette 

Broccolini/Broccolini...........................45 kr 
Jalapeño/Jalapeño

Rostad jordärtskocka/ 
Roasted Jerusalem artichoke.....................45 kr 
Persilja, vitlök/Parsley, garlic

Ugnsbakad mandelpotatis/ 
Oven baked almond potatoes................... 45 kr

Pommes frites/French fries.................. 45 kr 
Persillade

Gratin de pommes............................ 45 kr

Extra sås/Extra sauce....................... 30 kr 
Rödvinssås, pepparsås, bearnaise, romescosås/Red wine 
sauce, pepper sauce, bearnaise sauce, romesco sauce

Meddela eventuella allergier vid beställning/Please inform us of any allergies when placing your order.

Höstprimörer med honung och  
blåmögelost dressing/Seasonal vegetables......... 45 kr 
Honungs- och blåmögelostdressing/Honey and blue  
cheese dressing

Hjärtsallad ”Caesar”/Gem salad................... 45 kr 
Briochekrutonger, parmesan/Brioche croutons, parmesan

Kräftor/Crayfish Skagen......................... 155 kr
Kräftskagen, smörstekt brioche, citron och krasse/ 
Crayfish Skagen, butter-fried brioche, lemon, garden cress

Gaufrette......................................220 kr 
Mandelpotatis, löjrom, syrad grädde, gravad citron/ 
Almond potato, vendace roe, soured cream, cured lemon

Gröna tomater/Green Tomatoes....................145 kr 
Kyld soppa på gröna tomater, sotad avokado, jalapeño,  
kålrabbi/Cold soup of green tomatoes, charred avocado,  
jalapeño, kohlrabi 
 

Plankstek/Plank Steak......................... 395 kr 
Duchessepotatis, bakad tomat, bondbönor, bearnaise.  
Välj mellan oxfilé och röding/Duchess potatoes, baked 
tomato, broad beans, béarnaise sauce. Choice of beef 
tenderloin or Arctic char

Marulks ”taco”/Monkfish ”taco”.................. 160 kr 
Heta marulkskinder, vitlöksavokado, jordnötter, salsa macha, 
bun/Spicy monkfish cheeks, garlic avocado, peanuts, salsa 
macha, bun

Råbiff/Steak Tartare............................ 170 kr 
Nötinnanlår, picklade höstprimörer, emulsion på rostad  
vitlök, mandel och riven parmesan/Beef, pickled seasonal  
vegetables, roasted garlic emulsion, almonds, grated parmesan

Norrland “Ramen”/Norrland ”Ramen”............... 165 kr 
Rökt ripbröst, shiitake, udonnudlar, umamibuljong, pocherat 
vaktelägg/Smoked grouse breast, shiitake, udon noodles,  
umami broth, poached quail egg


