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Forrdce | Starter

Pilgrimsmussla
brynt smér, jordirtskockspure, knaprige sidflisk
Seared scallop
browned butter, Jerusalem artichoke purc¢e and crispy pork belly

Huvudrdte | Main course

Halstrad gos
med krimig citron- & drtsds, smor- & dillslungad portacis, friterad
grénkﬁla
Pan-seared pike-perch

served with a creamy lemon & herb sauce, buttered dill potatoes and crispy kale

Dessert

Krimig Citroncheesecake
Krispig botten havrebotten, serveras med krossad maring och
bjornbirssas
Creamy lemon cheesecake on a crisp oat base

served Wlth crushed meringue and blackberry sauce

Vi arbetar med rivaror i sisong och reserverar oss dirfor for eventuella dndringar i meny och serveringstider.
We work with seasonal ingredients and therefore reserve the right to make changes to the menu and serving times
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s For allergies or special dietary requirements, please contact the kitchen. s T
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FOLLOW US - AND TAG YOUR MOMENTS!
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