APERITIF
Hallonnegroni - hibiskus, gin, campari 155,-
Havtornsmargarita - Mezcal, havtorn, lime 155,-

GT - Stockholms brédnneri gin, citron & dngstonic 135,-

SNACKS att borja med

Ostron, pepparrot, kirnmjolk, schalottenldk, chiliolja 55,-*/st

Surdegsbaguette pa Olandsvete & Emmer, firskost, 6rter 65,-

Coppa 85,-

En bit Wrangebicksost 85,-

Charkkroketter, salsa negra (2 st) 105,-

Grillad majs fran Nibble Tridgard, jalapenomajonnis, Almnis Tegel ost (2 st) 115,-

*Ostron dr ett kansligt livsmedel som dts pa egen risk

MATMENY

(Vi rekommenderar tvd rdtter per person, dela girna)

Hokkaidopumpa, pumpasmdérsas, salvia, korallinser, oliver 165,-

Rostad brioche, semitorkade tomater, stracciatella, ramsloksbér, espelette 185,-
Oxtartar, jordartskocka, silverldk, svart tryffel 205,-

Agnolotti, svampsky, trattkantareller, mangold 205,-

Sotad rodingfilé, chilpachole, blamusslor, rikor, potatis, koriander 255,-

EFTER MATEN

Carajillo - Kall kaffedrink med likor 43 & gradde 155,-

Tilda - Vitmogelost fran Jiirss Mejeri, surdegscrostini & korsbarskompott 95,-
Mork chokladsorbet, rostade hasselnotter, olivolja, flingsalt 105,-

Hallon, graddfilssorbet, mandelbiskvi, flader 115,-

En set meny i 4-serveringar finns pa var svarta tavla!

Vanligen meddela oss om eventuella allergier



OL/CIDER

Fatol, Lager 4,7% (40 cl) 79,-

Pale ale, House of Pale, To @1 5,5% (44 cl) 95,-

IPA, NE Mosaic & Simcoe, Apex Brewing Company 6,5% (44 cl) 110,-
Pale ale, Omnipollos Pim Organic Pale Ale 5,6% (44 cl) 95,-

Surdl, Pleroma Karpologi Creme Brulée Sour, Omnipollo 6,0% (33 cl) 95,-
Folkél, Pivot Pils, O/O Brewing 3,5% (33 cl) 75,-

Appelcider, Brut Natur 2023, Sent Om Cider 7% (25 cl) 95,-

ALKOHOLFRITT

Gaias kombucha (Shiso) 65,-

Sparkling Tea, Peach & Jasmine, Johlini 0,0 % (33 cl) 65,-

Alkoholfri 61, To @1 Implosion 0,3 % (33 cl) 65,-

Alkoholfri drink (Rabarberspritz) 95,-

Appelmust ofiltrerad, Rudenstams (33 cl) 55,-

Ekologisk lask, Sodabruket i Skane, hallon/citron (27,5 cl) 55,-

Bryggkaffe, Dada coffee eller Té (svart/gront/vitt/ortté), Monteaco forest friendly tea 40,-

VIN PA GLAS
Husets vin pa tapp (Vitt/Orange/Rott) 115,- /glas, 425,- /0.5 1, 575,- /1 flaska (0.751) 775,- /11

Bubbel
Cava/Petnat 145/725,-
Champagne, N.V. “Ultradition” Laherte Fréres (Pinot meunier, Chardonnay, Pinot noir) Champagne FR 185/925,-

Vitt/Orange

2020 “Valdé Marche Bianco” Oppeddentro (Trebbiano, Verdicchio) Marche IT 145/725,-

2023 ‘Baby Bandito 'Keep On Punching"” Testalonga (Chenin blanc) Swartland ZA 155/775,-
2019 ‘Plasma de Raphaél” Les Vins Pirouettes (Riesling) Alsace FR 165/825,-

2024 ‘Caracol’ Domaine Lampyres (Muscat d’Alexandrie) Roussillon FR Orange 155/1030,- (1L)

Rott

2021 ‘Adrenaline” Domaine des Mathouans (Syrah) Roussillon FR 145/725,-

2023 ‘Beaujolais-Villages Cuvée a ’Ancienne’ Domaine Joubert (Gamay) Beaujolais FR 155/775,-
2023 ‘Colline Novarese Nebbiolo” Le Piane (Nebbiolo, Vespolina) Piemonte IT 165/825,-

2021 “Voyager’ Les Vins Herbel (Pineau d'Aunis, Grolleau, Cab. franc) Loire FR Rosé 145/725,-

Sott & Oxiderat (8 cl)

2020 ‘Vin de Liqueur” Kevin Bouillet (Savagnin) Jura FR 130,-

2018 “Tokaji Edes Szamorodni’ Dobogé (Furmint, Harslevel()) Tokaj HU 130,-

2023 “Vino del Volta Passito’ La Stoppa (Malvasia di Candia Aromatica) Emilia-Romagna IT 130,-
2022 ‘Coteaux-du-Layon” Domaine Belargus (Chenin blanc) Loire FR 130,-

Fraga oss efter var flasklista! >
Q Al A matbar



