
A star* on the menu indicates that the dish contains nuts.  
Please inform your server of all dietary restrictions and allergens.  
(v)vegetarian (vg)vegan

Bread from Ett Bageri + cultured butter (v)

House pickles (vg)

Smoked & pickled mussels

Tartare, cucumber, caper mayonnaise

Cucumber, labneh, chili (v)

Tomato, habanero, celery, pangrattato

Pointed paprika, goat labneh, zhoug (v)

Foccacia, borlotti beans, roasted yeast butter (v)

Green asparagus tempura, taramasalata, dukkah*

Butterflyed mackerel, paprika sauce, shiso

Pork loin, chanterelles, jus     

 

Strawberries, whipped cream cheese 

Comté (v)

Manchego (v)
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Drinks

Gin & Tonic 
(Stockholms Bränneri Dry Gin, Fentimans Tonic)
Negroni
(Stockholms Bränneri Dry Gin, Carpano Classico, Campari)

Avec kr/cl

Grappa L Morelli & Figlo ”gubbgrappa”
Grappa Romano Levi Bianco
Grappa Romano Levi Riserva
GGrappa Cascina delle rosé Grappa di Nebbiolo
Mezcal Pulquero El destilado
Tequila Arette blanco
Cognac Grönstedts Monopole VSOP
Calvados Boulard Pays d’Auge
d’Apricot Domaine Roulot
Le Citron Domaine Roulot
Fernet Branca
Pernod

 
Sweet/Fortified/Vin Jaune (6 cl)

2021 Weingut Vollenweider Riesling Auslese
2020 Amos Bañeres Diables Penedés
2022 Ameztoy & Almeida Ruby Seco, Duoro
Barbeito Boal Madiera
MV Domaine Labet Les exaltes Macvin Jura
Domaine de Saint Pierre Les Larmes du Paradis VDL Jura 
2023 Fruktstereo, Apple Icewine 
2016 Château d’Arlay Vin Jaune Jura 

Non-alcoholic

Leitz Eins Zwei Zero Riesling, GE
Levico Limonata, IT
Bitburger Non alcoholic, GE
Blåbär sparkling Lapland Berries, SW
Vichy Catalan, SP
Radler Grapefruit 2%
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