
 

Röding från Vilhelmina/Arctic char............375 kr 
Minutrökt röding, bakad purjolök, vit smörsås /
Quick-smoked arctic char, baked leek, white butter sauce

Oxfilé ”Pepparstek” från Rönkä/Beef tenderloin
"Pepper steak" from Rönkä....halv 215 kr /hel 355 kr
Pepparsås, vårmorot / Pepper sauce, spring carrot
                 
Vårlamm / Spring lamb.........................385 kr 
Ytterfilé, grön sparris, bönor, sambal, pancetta, lammsky
/ Tenderloin, green asparagus, beans, sambal, pancetta,
lamb jus

Secreto Iberico...............................380 kr
Sotad vårlök, mojo rojo, jordärtskockschips, padróns  
/ Charred spring onion, mojo rojo, Jerusalem artichoke
chips, padróns

Pasta Burrata.................................270 kr
Linguine, körsbärstomat, basilika, svartpeppar, parmesan
/ Linguine, cherry tomato, basil, black pepper, parmesan

SMÅRÄTTER

DESSERT

SMALL DISHES

Vårsparris/ Spring asparagus.....................45 kr 
Citron och ramslök / Lemon and wild garlic

 

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

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

Potatisgratäng / Potato gratin..................45 kr 
Salvia, Västerbottenost / Sage, Västerbotten cheese
 

Friterad mandelpotatis / Deep-fried almond
potato.......................................45 kr
Parmesankräm, espelettepeppar / Parmesan cream,
espelette pepper

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

Extra sås/Extra sauce........................35 kr 
Pepparsås/Pepper sauce, Bearnaise, Mojo-rojo, Tzatziki

Drajja.......................................145 kr 
Ego gingin, spriteriet torr vermouth, oliver / Ego GinGin, dry
vermouth from Spriteriet, olives

Carajillo....................................145 kr 
Altos reposado, Licor 43, espresso, flingsalt / Altos reposado, Licor
43, espresso, flake salt

Lingonroni...................................145 kr 
Ego gingin, Lingari, spriteriet söt vermouth, apelsin zest / Ego
GinGin, Lingari, sweet vermouth from Spriteriet, orange zest

Cosmo razz...................................145 kr 
Absolut vodka, hallonsyra, cointreau, tranbär, hallon / Absolut vodka,
raspberry acid, Cointreau, cranberry, raspberry

Blueberry daiquiri ..........................145 kr 
Havana 3, lime, blåbär & vaniljsocker / Havana 3, lime, blueberry,
vanilla sugar

Driver
Blueberry mule...............................115 kr 
Fever tree gingerbeer, lime, blåbär & vaniljsocker / Fever Tree ginger
beer, lime, blueberry, vanilla sugar

Razz & Grape............. ...................115 kr
Hallonsyra, hallonsocker, three cent grapesoda / Raspberry acid,
raspberry sugar, three Cents Grape Soda

Gin & Tonic (alkoholfri/alcohol free)........115 kr 
Alkoholfri gin, fever tree tonic, citrus / Alcohol-free gin, Fever
Tree tonic, citrus

SMÅRÄTTER
SMALL DISHES

 

DESSERT

 

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 / filled with maple syrup
ice cream, roasted pecans, praline, whipped coffee
ganache

Rabarber / Rhubarb...........................155 kr 
Yoghurtglass, rabarberpannacotta, tonkakaramell,
calamansi curd, friterad surdeg, rabarberchips / 
Yoghurt ice cream, rhubarb panna cotta, tonka caramel,
calamansi curd, fried sourdough, rhubarb chips

Tartelette...................................155 kr 
Mörk chokladnamelaka, karamellkräm, tranbär, björkolja,
vaniljglass / Dark chocolate namelaka, caramel cream,
cranberry, birch oil, vanilla ice cream
        
Chokladsorbet/Chocolate sorbet................95 kr 
Olivolja, havssalt, krispig brioche / Olive oil,sea
salt, crispy brioche

Rödräka / Red prawn................................170 kr 
Grön tomat, yuzu, grön chili, vitlök / Green tomato, yuzu, 
green chili, garlic
 

Hummer ”Asado" / Lobster "Asado"...................210 kr
Asadogrillad hummer, gurka, hummersabayonne, espelette  /           
Asado grilled lobster, cucumber, lobster sabayon, espelette

Kräftor / Crayfish..................................210 kr
Kräftskagen, smörstekt brioche, citron, krasse   /               
Crayfish skagen, butter-fried brioche, lemon, cress

Marulkskind ”Feu de bois”  / Monkfish cheeks ”Feu de
bois”..............................................155 kr 
Majssmör, gul chili, koriander / 
Corn butter, yellow chili, coriander

Råbiff/Steak Tartare.............halv 155 kr / hel 245 kr
Kalvinnanlår, rågcrisp, ramslöksmajonnäs, havgus, friterad
kapris / 
Veal topside, rye crisp, wild garlic mayonnaise, havgus, fried
capers                         
(Hel inkl. pommes/ Whole incl. fries)

Norrland “Ramen”/Norrland ”Ramen”..................175 kr 
Rökt ripbröst, shiitake, udonnudlar, umamibuljong, pocherat
vaktelägg /
Smoked grouse breast, shiitake, udon noodles, umami broth,
poached quail egg

Tacos ”Beharat”.....................................195 kr 
Bakad fläsksida, 'nduja, tzatziki, salsa achiote, salsa verde,
lime /
Baked pork belly, 'nduja, tzatziki, salsa achiote, salsa verde,
lime

Vit Gotlandssparris / White Gotland asparagus......175 kr 
Vit sparris ”Stenhusgård”, brynt vårlöksmör, citron /                       
White asparagus "Stenhusgård", browned butter spring onion,
lemon
 
Socca ”Café de Paris”..............................165 kr 
Rostad blomkålskräm, kikärtor, karamelliserade hasselnötter /  
Roasted cauliflower cream, chickpeas, caramelised hazelnuts
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