Lunch

Lunchmenyn serveras
mandag - fredag 11.30-14.30
l6rdag - sondag 12.00-14.30

Our lunch menu is served
Monday to Friday 11.30 AM - 2.30 PM
Saturday and Sunday 12 PM - 2.30 PM

Kockarnas val
Chefs’ recommendation

Tre ratter / Three courses 295
FORRATT / STARTER

Rodbetor - Getost - Ruccola
Pinjendtter - Honung- & russinvinegratt
Beetroot - Goat cheese - Rocket
Pine nuts - Honey & raisins vinaigrette

HUVUDRATT / MAIN COURSE

Val av lunchratt nedan
Choose your main course below

DESSERT

Vaniljglass
Blabar- & svartvinbarskompott - Strovargodis
Vanilla ice cream
Blueberry & black currant compott - Oat crunch

Veckans lunch

Huvudratt / Main course 175

Grillad king oyster - Jordartskocka
Rattika - Almnas tegel - Svampsoja
Grilled king oyster mushrooms
Jerusalem artichoke - Radish
Almnés Tegel cheese - Mushroom soy

Confiterat anklar - Sherryvinagersky

Tryffelpotatispuré - Picklad silverldk

Confit duck leg - Sherry vinegar sauce
Truffle potato purée - Pickled silverskin onions

Pocherad dagens fangst - Rostad persiljerot
Musselvelouté - Dragon - Apple
Poached catch of the day - Roasted parsley root
Mussel velouté - Tarragon - Apple

*k*

Komplettera med friterad potatis med parmesan
eller var gronsallad med parmesan & olivolja
Add deep-fried potatoes with parmesan
or our side salad with parmesan & olive oil

45

A la Carte

Serveras alla dagar till 17.00

Forritter

Ost & chark - Cornichoner - Oliver - Marmelad
Cheese & cured meats - Cornichons - Olives - Chutney
Small 175 / Large 255

Krokett pa smorboénor & karljohansvamp
Sojapicklad aubergine - Svartkal - Tryffel - Pumpa
Butter bean & porcini mushroom croquette
Soy-pickled aubergine - Cavolo nero - Truffle - Pumpkin

165

Sikrom
Vasterbottensost - Smdrstekt toast
Syrad gradde - Picklad rédlék - Citron
Whitefish roe - Visterbotten cheese - Butter-fried toast
Sour cream - Pickled red onion - Lemon
215

Apelsin- & pepparsill - Syrad morot & pumpa
Granatdpple - Rostade pumpafron - Blodgrape
Orange & pepper herring - Pickled carrot & pumpkin
Pomegranate - Pumpkin seeds - Pink grapefruit

165

Huvudriitter

King Size Deluxe - Rakor - Ragbrod - Agg
Majonnas - Sallad - Léjrom
King Size Deluxe - Shrimps - Rye bread - Egg
Mayonnaise - Lettuce - Vendace roe
265

Variation pa blomkal - Hasselnot
Brynt smor - Savojkal - Comté
Variation of cauliflower - Hazelnut
Browned butter- Savoy cabbage - Comté cheese

245

Torskrygg - Smoérad musselbuljong
Rotselleri - Bldmusslor - Korvel
Cod fillet - Buttered mussel broth

Celeriac - Mussels - Chervil
315

Brdserad oxkind - Sherry- & tryffelsky
Bryntsmor glacerad palsternacka - Rostade kastanjer
Apple - Kycklinglever
Braised ox cheek - Sherry & truffle jus
Browned butter glazed parsnip - Roasted chestnuts
Apple - Chicken liver

265

Hangmorad ryggbiff 250g fran Olanda séateri
Tranbar- & svampsky - Ort- & margsmor
Skogssvamp - Savojkal
Aged sirloin steak 250g from Olanda sdteri
Cranberry & mushroom jus - Herb & marrow butter
Wild mushrooms - Savoy cabbage

395

Classic Menu

King Size Deluxe - Rakor - Ragbrod - Agg
Majonnas - Sallad - L6jrom
King Size Deluxe - Shrimps - Rye bread - Egg
Mayonnaise - Lettuce - Vendace roe

and

Créme Brialée
355



Dessert

Veckans dessert
Dessert of the week
115

Kaffegodis
Petits fours
35/each

Créme brdlée
115

Kaffe

Kaffe / Coffee 36
Te / Teo 36
Espresso / Macchiato 28
Dubbel Espresso / Dubbel Macchiato 34
Cappuccino / Latte 38

Warm cocktails

Grandma’'s Coffee
Chocolate liqueur, raspberry liqueur,
coffee, cream

Spanish Coffee
Coffee liqueur, overproof rum, orange liqueur,
coffee, cream, sugared rim

Irish Coffee
Irish whiskey, coffee,
cream, raw sugar

142

Please notify us of any food allergies prior to ordering

heaven a3

FOOD

e WINE

e COCKTAILS



