SNACKS

Cornichons. 45
R&drdka pil pil. Vitlok, chilli, vitt vin, smor. 125
Rostad morot. Cashewnétsmajonnds, réd endive, parmesankrisp. 95
Gulfenad tonfiskbuk. Citron, kapris, majonnds, crostini. 145
Pocherat ostron. Champagne, avrugakaviar, graslok. 65
Iberico al pastor. Jalapeno, ananas, koriander, avokadocreme. 125
Calzone. Vitlokssmor, ost, orter. 145
FORRATTER

Tartar. Manchego, brynt sobrassadasmor, kapris, rostad schalottenlékscréme, alumette. 165/275
Chiliglaserad blomkal. Tostada, brénd fetaost, blomkélspure, krasse. 155
Halstrad bldckfisk. Padrones, vitkdl, yuzu koshomajonnds, ponzusés. 245
VARMRATTER

Ort & parmesanbakad torskrygg. Smérad kyckling- & musselbuljong, ragu pd guanciale, vita bénor, basilika, saffran. 345
Bakad réding. Zucchini, sojaglaserade hasselnétter, sotad sticklokmajonnds, gront dpple, kélrabbi. 325
Pluma. Rotselleri, svartkdl, picklade aprikoser, lotusfrén, ras el hanout, ankleversds. 345
Konfiterad portabello. Pumpapuré, zatar, polenta, brynt smér, torkad grénkdl. 275
DESSERT

Mjélkchokladmousse. Inkokta kdrsbdr, oreo, kérsbdrsmaréng, marshmallows. 125
“Morotskaka”. Vaniljglass, limefrosting, arare, kanel. 125
Paverds Bla. Fikonkompott, karamelliserade nétter och frén. 15
Hemmagjord glass eller sorbet. 65




SNACKS

Cornichons. 45
Red shrimp pil pil. Garlic, chilli, white wine, butter. 125
Roasted carrot. Cashew mayonnaise, red endive, parmesan crisp. 95
Yellowfin tuna belly. Lemon, capers, mayonnaise, crostini. 145
Poached oyster. Champagne, avruga caviar, chives. 65
Iberico al pastor. Jalapeno, pineapple, cilantro, avocadocreme. 125
Calzone. Garlicbutter, cheese, herbs. 145
STARTERS

Tartar. Manchego, sobrassadabutter, capers, roasted onioncréme, alumette. 165/275
Chili-glazed cauliflower. Tostada, burnt feta cheese, cauliflower purée, cress. 155
Seared octopus. Padrones, white cabbage, yuzu koshomayonnaise, ponzu sauce. 245

MAIN COURSES

Herb & parmesan-baked cod loin. Buttered chicken- & mussel broth, ragu with guanciale, white beans, basil, saffron. 345

Baked char. Zucchini, soy-glazed hazelnuts, smoked chive mayonnaise, green apple, turnip kale. 325
Pluma. Celeriac, tuscan cabbage, pickled apricots, lotus seeds, ras el hanout, foie gras sauce. 345
Confit portabello. Pumpkin puré, zatar, polenta, browned butter, dried kale. 275
DESSERTS

Milk chocolate cream. Stewed cherries, oreo, cherry meringue, marshmallows. 125
“Carrot cake”. Vanilla ice cream, lime frosting, arare, cinnamon. 125
Péveras Bla (swedish blue cheese). Fig compote, caramelized nuts and seeds. 15
Homemade ice cream or sorbet. 65




