A LA CARTE MENU FROM JUNE THE 5TH 2019
BAR SNACKS
Fuet

50:-

Serrano Ham

60:-

Salt roasted almonds

40:-

Tryffle chips

40:-

Marinated olives

45:-

Garlic bread

65:-

Cured meat and snacks plate

195:-

with Serrano ham, Fuet, olives, almonds and cheese

STARTERS
Bratt sandwich
pickled herring with creamy egg and
onions on rye bread

95:-

Toast Skagen

165:-

with buttered toast, soured red onion,
dill and lemon

Kalix bleak roe 25g

245: -

with buttered toast red onion, smetana,
dill and lemon

Carpaccio on scallops

160:-

with carrot cream, baked carrots, salt
roasted pumpkin seeds, chervil,
trout caviar and browned butter

Gazpacho

135:-

Cold soup on tomato, cucumber,
pepper served with confit carrots and grilled
sourdough bread

Duck liver terrine

155:-

with rhubarb compote, salt-roasted
pistachio nuts and brioche bread

Beef tartar

(half/whole) 155:-/245:with creamy egg yolk, crispy leek,
fried shiitake mushroom, pickled chili,
sesame seeds, soy cream, sriracha mayonnaise and coriander
(whole is served with french fries)

MAIN COURSES
Seared Salmon

275:-

with herb potatoes, summer primers,
trout caviar, grilled lemon and hollandaise

Butterbaked hake

295:-

with green pea puree, roasted cauliflower,
horseradish gremulata, baked lemon,
shiso cress and browned butter

Grilled tuna

285:-

with sweet potatoes, sautéed soybeans,
mango and -chili salsa, lime aioli

Shrimp Sandwich

245:-

fresh shrimps on rye bread with mayonnaise,
green salad, soybeans, tomato, eggs,
avocado and lemon

Risotto

215:-

with asparagus, watercress, chervil and
parmesan

Corn chicken breast

265:-

with grilled Roman salad, crispy bacon,
bread croutons, parmesan, sardelles
and Caesar dressing

Iberico Pluma

285:-

with truffle potato purée, baby spinach,
Buatomates, hazelnut butter and
duck liver sauce

Fillet of beef

345:-

with potato gratin, smoked broccoli,
crispy pork belly in maple syrup, and
creamy pepper sauce

Grilled entrecote 300g

325:-

with french fries, pimientos de padrón,
salad of bua tomatoes and bearnaise sauce

CHEESE
Brie de Meaux
French white cheese on cow’s milk

Roquefort
French blue cheese on cow’s milk

Gruyère
Swiss hard cheese on cow’s milk

Taleggio
Italian soft cheese with washed rind

40:-/piece
CHEESE
Cheese platter

100:-

3 cheeses are served with seed crisp and marmalade

DESSERT
Creme brûlée

100:-

Caramel mousse

115:-

with blueberry meringue, chocolate
and hazelnuts

Rhubarb

115:-

with vanilla parfait, rhubarb macaroons
and cake crumbs

Bourbón vanilla ice cream

85:-

with meringues and chocolate or caramel sauce

Italian sorbet

50:-

apple, lemon, grapefruit

Chocolate pralin
(ask for the taste of the evening)

40:-

BRATT MENU
Toast Skagen
with buttered toast, soured red onion,
dill and lemon

Fillet of beef
with potato gratin, smoked broccoli,
crispy pork belly in maple syrup, and
creamy pepper sauce

Creme brûlée

2 Courses 450:3 Courses 500:-

TASTING MENU
Carpaccio on scallops
with carrot cream, baked carrots, salt roasted pumpkin seeds, chervil,
trout caviar and browned butter

Beef tartar
with creamy egg yolk, crispy leek, fried shiitake mushroom, pickled chili,
sesame seeds, soy cream, sriracha mayonnaise and coriander

Iberico Pluma
with truffle potato purée, baby spinach, Bua tomatoes, hazelnut butter and
duck liver sauce

Cheese plate
Rhubarb

115:-

with vanilla parfait, rhubarb macaroons and cake crumbs

Menu 600:Wines 500:-

Shellfish
Fresh cage caught langoustine from the west coast
Served with sourdough bread, lemon and aioli
225:-/4 piece
65:-/1 piece

CHILDREN’S MENU
Pasta bolognese

85:-

spaghetti with meat sauce

Dover sole

120:-

with boiled potatoes and hollandaise

Fillet of beef

150:-

with french fries and bearnaise

Pancakes
with jam and cream

65:-

