


À LA CARTE

STARTER 185 kr

175 kr

165 kr

155 kr

Cheese & charcuteries from Swedish farms
Cheese & charcuteries served with kitchen’s choice of crackers 
& marmelade

ASK YOUR WAITER

Carpaccio from Böja Stommen Farm
Beef tenderloin, truffles, toasted almonds, parmesan, currants, 
dried olives.
L, M, SU, SEN, E

Rich seafood soup
Fish of today, prawns, mussels, croutons, julienne strips of root 
vegetables, seaweed oil.

B, F, L, SE, SK

Grilled salad à la Gargouillou
A tasty combination of all the best seasonal vegetables. Served 
with ramson aioli and sumac.

ASK YOUR WAITER

B-MOLLUSC F–FISH G–GLUTEN GE–GELATINE L–LACTOSE M–ALMOND MP–MILK PROTEIN N–NUTS 

S–SESAME SE–CELERY SEN-MUSTARD SK–SHELLFISH SO-SOY SU-SULPHITE E–EGG

115 kr

Apéritif

A glass of cava 
A glass of champagne 

155 kr

Ett glas cava 115 kr

Ett glas champagne 155 kr



MAIN COURSE 295 kr

395 kr

285 kr

    198 kr

250 kr

Braised beef from Slätta
Cauliflower puree, crispy potatoes, spinach, gravy sauce, pine 
nuts.

L, N

Barbecued rib-eye of beef from Böja stommen farm
Café de paris butter, lace cabbage from Källby, chanterelles, fresh 
potatoes, havgus 12 and vinegar gravy.

L

Baked Swedish arctic char from Vilhelmina
Butter sauce, Avruga caviar, cashews, roasted celeriac puree, 
carrots, sugar snaps, yellow peas from Vreta

F, N, SE

Swede from Prästtorps Gård Farm pan-fried in butter 
Creamed cauliflower, spinach, vegetarian XO sauce, tempura, 
spruce, lemon jelly

G, L, SO, E

Smashed Burger, 100g
Mayonnaise, fried & iced onion, gherkins, dijon mustard, brioche 
pan-fried in butter and cheddar with chips and chili mayonnaise.

+ Choose a double burger for 248 sek

E, G, L, SE, SU

Untraditional prawn sandwich À la Billingehus
Dark rye bread pan-fried in butter, prawns, frisee, lemon, ramson 
mayonnaise, pickled onion and egg.

L, SU, E, SK, SEN, G, 

See our separate list of beverages 
and please ask us for 

recommendations. 

325 kr



DESSERTS 135 kr

110 kr

75 kr

45 kr

Mousse made from norwegian caramelised ’brunost’ 
Buttermilk sorbet, cardamom, rum sauce with berries.

L, E 

Classic vanilla pannacotta 
Honey snaps, Swedish strawberries, green chartreuse, 
strawberry vinegar from Odensjö.

G, L 

Ice cream of the day 

ASK YOUR WAITER

Coffee candy

ASK YOUR WAITER

SV-2404




