
 

Röding från Vilhelmina/Arctic char............355 kr 
Minutrökt röding, confiterad purjolök, skum på brynt och
rökt smör/Lightly smoked char, confit leek, foam of
browned and smoked butter
Skrei/Cod.....................................375 kr 
Halstrad skreitorsk, lardo, hollandaise, riven bottarga/     
Seared skrei cod, lardo, hollandaise, grated bottarga

Oxfilé ”Pepparstek” från Rönkä/Beef Tenderloin 
”Steak Poivre” from Rönkä......½ 210 kr / 1/1 385 kr
Pepparsås, shiitake/Pepper sauce, shiitake

Älgkalv ”Rostas”/Moose calf”Rostas”...........395 kr 
Älgkalv, persiljerot, svartpeppar, tranbär, grönkål/                          
Moose calf, parsley root, black pepper, cranberries, green
kale
Short Ribs ”Adobo”............................370 kr
Revbensspjäll, chistorra, majskräm, adobosky/Short ribs,
chistorra, corn cream, adobo jus

Spetskål/Pointed Cabbage......................320 kr
Spetskål, romescosås, mandel, tryffel/Pointed cabbage,
romesco, almond, truffle

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

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

Mandelpotatischips/Almond potato chips ...50 kr
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Sotad spetskål/Charred pointed cabbage..........45 kr 
Svartkålmajo, grönkålschips/Black kale mayo, kale chips                                                      

Ensalata Verde..................................45 kr 
Citronviniagrette/Lemon vinaigrette

 

Plankstek/Plank Steak ........................395 kr 
Oxfile, duchesspotatis, sauce bordulle, bearnaise
emulision, torkad tomat och vaxbönor/Beef fillet, 
duchess potateos, sauce bordulle, bernaise emulision, dried
tomato snd wax beans

Jordärtskocka/Jerusalem artichoke...............45 kr
Rosmarin, vitlök/Rosemary, garlic

Babygem-sallad/Baby gem lettuce.................45 kr
Kimchimajo, furikake/Kimchi mayo, furikake 

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

Kokt amandinepotatis/Boiled amandine potato.....45 kr 
Brynt smör, dill/Browned butter, dill 

Friterad mandelpotatis/Fried almond potato...45 kr
Parmesankräm, espelettepeppar/Parmesan cream, espelette

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

Extra sås/Extra sauce.........................30 kr 
Pepparsås,romescosås, hollandaise/Pepper sauce, romesco
sauce, hollandaise

Pumpkin paradise.............................145 kr 
Planteray Pineapple, ananasjuice, pumpa puré, citronjuice, giffard
pina, kanelsocker, torkad ananas och kanelstång
/Planteray Pineapple, pineapple juice, pumpkin purée, lemon juice,
giffard pina, cinnamon sugar, dried pineapple and cinnamon stick

Bloody iceroad...............................145 kr 
Blodapelsin, altos reposado, chokladbitter, ancho reyes chipotle,
lime, klarifierad grade, tajin/Blood orange, altos reposado, chocolate
bitters, ancho eeyes chipotle, lime, clarified cream, tajin 

Apple snowball...............................145 kr 
Absolut vodka, polibomb, äppelsyra, äppelmust, vaniljsocker, sprite,
torkad äpple/Absolut vodka, polibomb, apple acid, apple cider, vanilla
sugar, sprite, dried apple

Winter Negroni...............................145 kr 
Ego GinGin , spriteriet söt vermouth, campari med nejlika och kanel,
kanelstång och apelsin/Ego GinGin, spriteriet sweet vermouth, campari
with cloves and cinnamon,cinnamon stick and orange

Apple pie (alkoholfri/alcohol free)..........120 kr 
Äppelmust, kanelsocker, citron, vaniljgrädde, kanel, torkat
äpple/Apple cider, cinnamon sugar, lemon, vanilla cream, cinnamon, dried
apple

Rosemary(alkoholfri/alcohol free)............120 kr 
Rosmarinsocker, granatäpplejuice, lime, soda, torkad lime och
rosmarin/Rosemary sugar, pomegranate juice, lime, soda, dried lime and
rosemary
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Meddela eventuella allergier vid beställning/Please inform us of any allergies when placing your order.

Choux à la Savoy ...........................155 kr
Choux fylld med glass på lönnsirap, rostade pekannötter,
praliné, vispad kaffeganache/Choux filled with maple
syrup ice cream, roasted pecans, praline, whipped coffee
ganache

Blåbär och cheesecake/
Blueberries and Cheesecake ..................155 kr 
Cheesecakekräm, rårörda blåbär, blåbärsorbet, mjuk
pepparkaka,vallmokaksmul/Cheesecake cream, stirred
blueberries, blueberry sorbet, soft gingerbread, poppy
seed crumbs

Kokos och mango / Coconut and mango..........155 kr 
Matcha joconde, mangomousse, yuzucoulis, kokostuile,
kolakräm, kokossorbet/Matcha joconde, mango mousse, yuzu
coulis, coconut tuile, caramel cream, coconut sorbet        

Chokladsorbet/Chocolate sorbet...............115 kr 
Olivolja, havssalt, krispig brioche/Oliveoil,seasalt, 
crispy brioche

Sashimi på gulfenad tonfisk/
Yellow-finned tuna sashimi......................175 kr 
Tonfisksashimi, tomatponzu, yuzuemulsion, 
sakemarinerad forellrom, yuzu koshu/Tuna sashimi, 
tomato ponzu, yuzu emulsion,sake-marinated 
trout roe, yuzu koshu 

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

Torsk ”Bun”/Cod ”Bun”...........................160 kr 
Friterade torskkinder, kimchi, kewpiemajo, 
salsa macha, lök och bao-bun/Deep fried cod cheeks, kimchi,
kewpie mayo, salsa macha, onion and bao bun

Råbiff/Steak Tartare.............................170 kr 
Nötinnanlår, romescosås, silverlök, sötpotatischips,
Havgusost, shisoolja/Beef inner thigh, romesco, silver onion,
sweet potato chips, Havgus cheese, shiso oil

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

Tortilla ”Española”.............................155 kr 
Gruyèrekräm, trampó/Gruyère cream, trampó 


