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SNACKS
MARCONAMANDLAR — 60
GORDAL OLIVER — 60
OSTRON — 45/st

syrad schalottenlok, citron

BOQUERONES — 105
basilikapesto, chilz, surdegsbrod

BLAMUSSLOR "ESCABECHE” — 110
sauce picante, surdegsbrod

KRUSTAD — 90/t
Hiillestad svamp, foie gras, tryffel

GOUGERE — 95/3st
Gruyereost, blomsterkrasse, apelsinblomshonung

TARTELETTE — 85/st
lojrom, jordirtskocka, flider

VARA MINDRE RATTER
Petits Plats

GAUFRETTE —220
potats, stenbitsrom, syrad gridde, gravad citron

VARMURKLA — 195
mousselinefirserad, fermenterad gron tomat,
ramslik

VIT SPARRIS —190
citronsabayonne, forellrom, stekt kryddbrod

STEAK TARTARE —225
anklever, tryffelbrioche, sauternes

HAMACHI MARINEE — 185

ramarinerad, finkdl, citron, syrade druvor

VARA STORRE RATTER

Plats Principaux

KUNGSMUSSERON — 280
Tryffelcroquetter, brysselkal, svampcreme, mandel

SKREITORSK — 395
Stenkrabba, smiorbakad purjolok, espelettechips

VAKTEL —340
Kastenjepuré, endive, apelsin, Calvados

GRISNACKE IBERICO — 350
Cocobinor, dpple, sotad lok, brynt smorskum

COTE DE BOEUF , SRB 35 dgr  —1250/2 pers
Jordirtskocka, ingefira, anklever, svart tryffel

OST

Fromages

TETE DE MOINE & ABBAYE DE BELLOC
Vit sparrisarmelad & surdegsbrod — 170

DESSERTS

Sucrée

OMELETTE NORVEGIENNE  — 280/2 pers
Mjolkchoklad, mandel, fikonblad, maring

GLASRABARBER —135
Angsym, karamelliserat brid, vit choklad

TARTE DU JOUR — 125
Rabarber, mandel, creme chantilly

CITRUSSORBET —90
Olwolja, blodapelsin

BRILLAT SAVARIN —130
Mousse, honungsglass, rostad svartpeppar



