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Forrdce | Scarter
Carpaccio pa littgravad, hillbart odlad lax

Serverad med blomkilscreme, forellrom och krutonger pd virc eget brod,
toppad med krispig purjolok
Carpaccio of lightly cured, sustainably farmed salmon
Served with cauliflower cream, trout roe and croutons made from our house-

baked bread, topped with crispy leek

Huvudrdce | Main course

Ldingkokt lamm med potatispuré
Karamelliserad palsternacka, saltbakade rédbecor och friterad persilja
Slow-cooked lamb
Served with potato purce, caramelised parsnip, salt-baked beetroot and crispy fried

parsley

Dessert
Knickig dppelpaj pd dpplen fran trddgdrden
serverad med hemkokt vaniljkrdm

Caramelised apple crumble made with apples from our garden

Served with homemade vanilla cuscard

Vi arbetar med rdvaror i sisong och reserverar oss dirfdr 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

3 ritters
725kt Vid allergier eller specialkost, vinligen kontakta ksket.

s For allergies or special dietary requirements, please contact the kitchen. s T
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