
V I N E R  P Å  G L A S

M O U S S E R A N D E  &  C H A M P A G N E  

Vita

Husets (Eko & vegan), Italien.................................125/550

Even & Odd Trocken - Riesling, 

Tyskland ....................................................................165/745

La 4ème Tour - Pinot Blanc, 

Frankrike (Eko) ........................................................165/755

Louis Moreau Petit Chablis 

Chardonnay, Frankrike (Vegan) ..........................195/885

Domaine Roc De Châteauvieux Blanc 

Sauvignon Blanc, Loire ..........................................165/745

La Terrienne, Frankrike (Eko)..............................135/595

Patriale Bianco, Italien (Eko) .................................135/595

Dark Horse - Chardonnay, Usa .............................135/595

Rosé

LYV (Vegan) – Grenache, Cinsault & Syrah,

Frankrike....................................................................155/695

Röda

Husets (Eko & Vegan) .............................................125/550

Ogier Côte du Rhône Gentilhomme Grenache, Syrah,

Mourvèdre, Frankrike (Vegan) .............................145/655

Secret de Lunès - Pinot Noir, Frankrike (EKO)

.......................................................................................155/695

Jeanjean La Méridionale Rouge 

Merlot & Syrah, Frankrike…...................................135/595

Patriale Rosso, Italien(Eko)....................................135/595

Torro del Falasco della Valpolicella Superiore DOCG -

Corvina, Corvinone, Rondinella, Italien

(Vegan)........................................................................155/695 

Collezione oro Chianti reserva 2019 DOCG

Sangiovese & Cabernet sauvignon, Italien........175/785

Hahn - Cabernet Sauvignon, USA.........................195/885

Cava Bach Brut...........................................................135/745

Champagne Veuve Clicquot .........................................1095 

Färna sparkling rabarber / svarta vinbär 33 cl .............105 
Tosterup premium Cider (klimatcertifierad) 36,5cl ....125 
Lazy Estate sparkling tea .............................................75/375
Solsken Lemonade fläder 33cl……………………………………...…65
Solsken Lemonade citron 33cl…………………………………..……65
Toselli Spumante...........................................................85/425
ChavinZéroChardonnay,Frankrike...........................85/425
Chavin Zèro Syrah, Frankrike.....................................85/425
Melleruds utmärkta pilsner EKO 0,5% ..............................65 
A Ship Full Of IPA 0,0% .........................................................75 
Briska päron/fläder alkoholfri cider 0,5 % .......................65
Läsk, 33 cl .................................................................................49
Coca-Cola original, Coca-Cola zero, Fanta, Sprite

A L K O H O L F R I T T

Briska päron/fläder 4,5% 33 cl ................................................85
Strongbow (torr) 5% 33 cl……………………….…………………………..85

Ö L

Melleruds utmärkta pilsner EKO 4,8% fat 40 cl .............85 

Melleruds utmärkta pilsner EKO 4,5% 33 cl ....................75

Mariestad Continental 4,2% 33cl .......................................75

Mariestad 5% 50 cl ................................................................95

Gotlands Bryggeri Wisby Weisse EKO (veteöl) 5,2 % 50 cl

.................................................................................................105 

Gotlands Bryggeri Sleepy Bulldog Pale Ale 4,8% 33

cl................................................................................................95

Gotlands Bryggeri Wisby Stout 5% 33 cl ..........................95

Meteor Blanche (Veteöl) 4,7% 33 cl....................................95  

A Ship Full Of IPA 5,8% 33 cl................................................95

Daura Damm (glutenfri) 5,4% 33 cl....................................85

C I D E R

Stekt lejonman (V) 295
 Jordärtskockspuré, picklad kålrabbi, svårtkål, buljong på potatis & Karljohansvamp

(lägg till svart vintertryffel 75)
Fried lion’s mane mushroom served with jerusalem artichoke pureé pickled kohlrabi, kale & mushroom broth

(add on black truffle 75)
-

Smörstekt gös 295
 Gulbetor, blåmusselvelouté, bagnetto verde-skum och fänkålscrudité

Butter fried redfish with yellowbeet roots, blue mussel velouté, bangnetto-verde foam and fennel crudité
- 

Grillad piggvar 495 
(tillägg 210 vid paketmeny)

 Forellrom, sushiris, blåmusselvelouté & tempurafriterad enokisvamp
Grilled turbot served with tempura-fried enoki mushrooms, sushi rice, blue mussel velouté & trout roe

(add on 210 on package menu)
-

Stekt majsanka 445
(tillägg 160 vid paketmeny)

 Morot-ingefärspuré, potatis & rotselleriterrine, svartkål, syrlig endivsallad med syltade gula russin och sichuansky
Fried corn-fed duck with carrot & ginger purée, potatoe & celeriac terrine, Sichuan broth, endive salad & pickled raisins

(add on 160 on package menu)
-

Kryddig lammkorv 290
 Örtconfiterad lammbringa, potatis-rotselleriterrin, karamelliserad grädde, pop-quinoa smaksatt med rostad vitlök,

svartkål, äpple, senapssky & syrig sallad
Lamb sausage served with herb-flavoured lamb, potatoe & celeriac terrine, caramelized cream, popped quinoa, black

kale, apple & mustard broth
- 

Grillad flank steak “Maître d’Hôtel” 445
(tillägg 160 vid paketmeny)

 Serveras med Bordelaisesås, våra egna pommes frites, viktlöksmajonnäs & syrlig sallad
Grilled flank steak “Maître d’Hôtel” served with bordelaise sauce, homemade French fries, garlic mayonnaise & salad

(add on 160 on package menu)

F Ö R R Ä T T E R

Grillad gnocchi med tryffelsmör (går att få vegetarisk) 175
 Svartkålsbuljong & lardo

Gnocchi served with truffle butter, black kale broth & lardo
- 

Jordärtskocka på fem vis (V) 175
 Bakad, skummad, vinägersmull, rå & rostad

Jerusalem artichoke served five ways – baked, foamed, vinegar, raw & roasted
 - 

Löjrom 210 
(tillägg 35 vid paketmeny)

 Rostad potatisglass, lök & våffla
Roasted potato ice cream with onion served with waffels & bleak roe

(add on 35 on package menu)
- 

Klassisk lerpottasill 165
 Kavring, potatis, Västerbottensost & lök

Herring served in a pot with rye bread, potatoes, Västerbotten cheese & onion
 - 

Citron- & honungsglaserad fläsksida med kammussla 185
 Purée på vita bönor smaksatt med citronconfit, het vinägrett på kål & jalapeño

Lemon & honey–glazed pork belly served with scallops, lemon-flavoured white bean purée & kale–
jalapeño vinaigrette

 -
Sotad rådjurstartar 190

 Svart vitlök, hyvlad kastanj, picklad kålrabbi & färsk lök
Smoked deer served with chestnuts, pickled kohlrabi & onion

V A R M R Ä T T E R

Vid frågor kring allergener eller köttets ursprung – fråga oss!

Fattig Sussiet 135
 Brioche, citruskaramell & mjölksorbet

Brioche with citrus caramel & milk sorbet
-

Sticky Pumpa Madeleine 145 
 Saffransglass & apelsinglaze

Sticky pumpkin madeleine with saffron ice cream & orange glaze
-

Amaretto Bonet 145
 Saltade mandlar, praliné & svartvinbärssorbet

with salted almond, praliné & blackcurrant sorbet
-

Dagens ost 145
 Serveras med frasigt bröd & honungskaka

Today’s cheese served with bread & honeycomb

D E S S E R T E R


