
Jackie´s
Lördag 12-15

ENTREES
Toast Jackie  179

Butter‑fried brioche topped with lobster, crab & shrimp, light mayo, 
celery, chives, pickled onion

DESSERT
Crème Brûlée 139

Infused with lemon thyme,  fresh blueberries

Chocolate Tart 169
Rich chocolate tart with miso‑roasted sesame ice cream, cherries

Roasted Beets –159
Roasted beetroot with grilled‑oil emulsion, juniper, crispy shallots, fresh citrus

Med reservation  för eventuell menyändring
With reservation for potential menu changes

Grilled Pointed Cabbage  269
Miso butter‑bean purée, beluga lentils, roasted hazelnuts, browned butter

MAINS

Slow‑Cooked Arctic Char –395
Champagne sauce, sugar snaps, wild garlic, pickled baby onions, smooth potato purée

Beef with Port Wine Glaze –379
New potatoes,spring vegetables in  mustard vinaigrette,  Sauce Bordelaise, frisée salad

Swedish Beef Burger – 285
Potato bun, caramelized onions, candied jalapeños, arugula,  herb crème, french fries

Available gluten‑free

Grilled Ribeye Steak 398
Juicy ribeye, grilled over high heat, fries, béarnaise, fresh tomatosallad

Halloumi Burger – 269
Potato bun, caramelized onions, candied jalapeños, arugula, herb crème, french fries

Available gluten‑free
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