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GRONSAKER | SASONG /VEGETABLES IN SEASON

FORRATT / STARTER

Soppa pd& majs & krondill, grénkal, majs, picklade kantareller, krutonger
Soup of corn & dill blossom, kale, corn, pickled chantarelles, croutons

175:-

VARMRATT / MAIN COURSE

Kramiga vita bénor, savojkal, morot, kantareller, rostad prastost, érter
Creamy white beans, savoy cabbage, carrot, chantarelles, roasted Swedish aged cheese, herbs

195:-

VECKANS VINGARDSLUNCH /VINEYARD LUNCH OF THE WEEK

Dillbakad kolja, fankal, gulbeta, purjoldk, grénartspuré, krondillsés
Dill- baked haddock, fennel, yellow beet, leek, purée of green peas, dill blossom sauce

195:-

VINGARDSMENY /VINEYARD MENU

Soppa pd havskréfta & krondill, tartar pé& regnbége, picklade kantareller,
selleri, 6rter, knackebrod

Soup of langoustine & dill blossom, tartare of rainbow trout, pickled chantarelles,
celeriac, herbs, crisp bread

f

Tvé presentationer av Bjarekyckling
Kycklingostron & helstekt Bjarekyckling, gulbetor, svartkal, paron,
palsternacka, smérad kycklingreduktion med kyndel
Two presentations of Bjére chicken
Chicken oyster & whole roasted Bjére chicken, yellow beets, Tuscan kale, pears, parsnip,
buttered chicken reduction with savory

f

Bakad mérk chokladkram, Kattviksapple, havtorn, solrosfrs, saltkolaglass
Baked dark chocolate, apples, sea buckthorn, sunflower seeds,
salted caramel ice cream

675:-

Vinpaket/Wine pairing
595:-

Alkoholfritt paket/Non alcoholic pairing
275:-
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FORRATT/STARTER

Soppa pd havskrafta & krondill, tartar pé& regnbége, picklade kantareller, selleri,
drter, kndckebrod

Soup of langoustine & dill blossom, tartare of rainbow trout, pickled chantarelles, celeriac,
herbs, crisp bread

195:-

Tunt skivad & rdmarinerad Ringsjégés, bldmussla, kalrabbi, gurka, isade solarisdruvor,
dill, grénértspuré

Thin- sliced & raw- marinated pike- perch, blue mussel, kohlrabi, cucumber, iced solaris grapes,
dill, purée of green peas

225:-

Tartar pé& highland cattle, rédbeta, bjérnbér, bovete, rékt farskost, spada blad
Tartare of highland carrle, beetroot, blackberries, buckwheat, smoked cream cheese, tender leaves

215:-

VARMRATT/MAIN COURSE

Spishalstrad éring, forellrom, blomkal, little gem, fankal, saltrostade mandlar, verjussmérsas
Blackened trout, trout roe, cauliflower, little gem, fennel, salted & roasted almonds,
verjus butter sauce

385:-

Tva presentationer av Bjarekyckling

Kycklingostron & helstekt Bjarekyckling, gulbetor, svartkal, paron,

palsternacka, smérad kycklingreduktion med kyndel

Two presentations of Bjdre chicken

Chicken oyster & whole roasted Bjdre chicken, yellow beets, Tuscan kale, pears, parsnip,
buttered chicken reduction with savory

365:-

Mérbakad & honungsglaserad vildsvinskarré & vildsvinsbacon, morot, broccoli,
hasselnstter, plommonsky

Slow- roasted & honey- glazed wild boar neck & wild boar bacon, carrot, broccoli,
hazelnuts, plum sauce

295:-
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DESSERT

Hallon & blabar, sockrad smérdeg, karnmjsélkskram, értkryddad blabéarsglass
Raspberries & blueberries, sugared puff pastry, creamy butter milk, blueberry ice cream with herbs

150:-

Punschmarinerade plommon, mandel & estellekaka, tagetesmaréanger, plommonglass
Plums marinated in punsch, almond & estelle cake, marigold meringues, plum ice cream

150:-

Bakad mérk chokladkram, Kattviksapple, havtorn, solrosfrs, saltkolaglass
Baked dark chocolate, apples, sea buckthorn, sunflower seeds, salted caramel ice cream

150:-

3 svenska gérdsostar, tomat & hallonmarmelad, spada blad, rostad potatisbrioche
3 Swedish farm cheeses, tomato & raspberry compote, tender leaves, toasted potatoe brioche

160:-

Praliner med blandade smaker frédn Thora
Pralines with mixed flavors from Thora

45:- /st
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