
SNACKS

Cornichons. 												            45

Tempura räka. Tom yum majonnäs, koriander, lime, papaya. 						      155

Konfiterad potatis. Svart vitlöksmajonnäs, granatäpple, pecorino. 					     	 125 

Pocherat ostron. Champagne, avrugakaviar, gräslök. 							       65

Konserverad gulfenad tonfiskbuk. Citron, kapris, majonnäs, crostini, ndujasmör. 				    145

Iberico. Kebabkryddning, harissasås, vitlökssås, isbergsallad, picklad jalapeno. 				    135

Calzone. Vitlökssmör, ost, örter. 										          145

FÖRRÄTTER

Tartar. Almenäs tegel, picklad gulbeta, brynt timjansmör, konfiterad vitlökskräm, friterad lök. 		  165/275

Chiliglaserad blomkål. Tostada, bränd fetaost, blomkålspure, krasse.	   				    155

Halstrad bläckfisk. Padrones, vitkål, yuzu koshomajonnäs, ponzusås. 					     245 

VARMRÄTTER

Torskrygg. Hummersås, potatispuré, konfiterad morot, marockansk citron, mangold, dill. 				    395

Bakad röding. Zucchini, sojaglaserade hasselnötter, sotad sticklökmajonnäs, grönt äpple, kålrabbi. 		 345

Pluma. Rotselleri, svartkål, picklade aprikoser, lotusfrön, ras el hanout, ankleversås. 			   365

Konfiterad portabello. Pumpapuré, zatar, polenta, brynt smör, torkad grönkål. 			       	 275 

DESSERT

Fattiga riddare. Blåbärsglass, punchgrädde, kokos.			    					     125

“Morotskaka”. Vaniljglass, limefrosting, arare, kanel, äpple. 							       125

Ostdessert. Eldad Påverås blå, fikonkompott, karamelliserade nötter och frön. 					    115

Hemmagjord glass eller sorbet. 										          65



SNACKS

Cornichons. 												            45

Tempura shrimp. Tom yum mayonnaise, cilantro, lime, green papaya. 					     155

Confit potatoes. Black garlic mayonnaise, pomegranate, pecorino. 					     125 

Poached oyster. Champagne, avruga caviar, chives.							        65

Canned yellowfin tuna belly. Lemon, capers, mayonnaise, crostini, njuda butter.				    145

Iberico. Kebab seasoning, harissa sauce, garlic sauce, lettuce, pickled jalapeno. 				    135

Calzone. Garlicbutter, cheese, herbs. 									         145

STARTERS

Tartar. Almenäs tegel, pickled yellow beet, browned thyme butter, confit garlic creme, fried onion. 		  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

Cod loin. Lobster sauce, potato puré, confit carrot, maroccan lemon, chard, dill. 					     395

Baked char. Zucchini, soy-glazed hazelnuts, smoked chive mayonnaise, green apple, turnip kale.		  345

Pluma. Celeriac, tuscan cabbage, pickled apricots, lotus seeds, ras el hanout, foie gras sauce. 		  365

Confit portabello. Pumpkin puré, zatar, polenta, browned butter, dried kale. 				    275 

DESSERTS

French toast. Blueberry icecream, punch cream, coconut.			   				    125

“Carrot cake”. Vanilla ice cream, lime frosting, arare, cinnamon, apple. 					     125

Burnt Påverås Blå (swedish blue cheese). Fig compote, caramelized nuts and seeds.				     115

Homemade ice cream or sorbet. 										           65


