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

Syrad schalottenlok, citron

BOQUERONES — 105
pesto, chili, surdegsbrod

BLAMUSSLOR "ESCABECHE” — 110
Sauce picante, surdegsbrod

KRUSTAD — 90/2st
Hallestad svamp, foie gras, tryffel

GOUGERE — 95/3st
Gruyereost, blomsterkrasse, apelsinblomshonung

TARTELETTE — 95/st
Lgjrom, blomkdlsgridde, fermenterad finkal

VARA MINDRE RATTER
Petits Plats

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

KAMMUSSLA "CRU” — 205
Ramarinerad, grillad gridde, rittika,
citrus, vitsoja

GRILLADE RAKOR — 200
Ostronskivling, blickfisk, misomajonnds

BRIOCHE "PAIN PERDU” — 185
Fattiga riddare, gruyéreost,
skogssvamp, ramslokskapris

TERRINE DE FOIE GRAS —210
Ankleverterrin med dpple,
raz el hanout, rostad brioche

STEAK TARTARE —225
Anklever, tryffelbrioche, sauternes

GRISKIND & SVART TRYFFEL — 195
Karameliserad sellericréme,
maltvindger, pepparflarn

VARA STORRE RATTER
Plats Principaux

SOCCA PROVENCALE —280
Kikartor, citronpicklad aubergine, firost,
sauce picante, grillad stvri paprika

HALLEFLUNDRA —390
Blomkal, kdlrabbi, kantareller, fermeterad citron

GRILLAD PIGGVAR —440
Bergamolte, tahini, cocobonor, spenat

ANKA A L 'ORANGE” — 405
Pumpa, fore gras, svartrot, grillad silverlok

COTE DE VEAU , SRB —395
Kalvkotlett pa ben, Café de Paris,
trippelfiiterad potatis

BIFF, MJOLKKO, SVERIGE 85 dgr —450
Jordartskocka, haricots verts, jalapeno, parmesan

OST

Fromages

VASTERBOTTENOST 36 mian BURTRASK

Karameliserat dppelmos, rostat surdegsbrod — 175

DESSERTS

Sucrée

OMELETTE NORVEGIENNE - 2 pers ~ -270
Mandel, kryddor, vaniljglass, maring, pironkross

CHOKLADSORBET —90
Olwolja, havssalt, krispig surdeg

BABA AU RHUM — 130
Plommon, griddglass

GATEAU AU CHOCOLAT — 140
Chokladkaka med pistagecrokant, vit kaffecréme

TARTE DU JOUR —130
Kudllens paj (fraga var personal)



