KOKETS MENY - 650

En noggrant komponerad
trerdcttersmeny av koket.

Bréd & smor ingdr i menyn.

Forhdj upplevelsen med:
+100 p/p delat snacks
+100 p/p ostservering

+500 vinpaket 3 glas

Snacks

En burk (15 g) vit stércaviar 500
med 4 cl iskall vodka + 100
Nybakat bréd med rért brynt smoér 60
Kycklinglevercréme 125
Popcorn i dagens smak 60
Pommes Frites med érter och lagrad ost 75
Melon, tomat, parmaskinka och tajin 125
Nocellaraoliver 60
Saltrostade hasselnétter och mandlar 60

Forratter

Mdargben 250
Lattgrillad handskuren tartar p& oxe
med persiljemajonnds och Kalix 16jrom

Burrata 180
Med tomater, Gochujang & paprika
salsa, ramsloks olja & brédchips

Lobster roll 265
Grillad hummer, syrad fankal, dpple

och shiso

Ceviche Gdr att fé vegetraisk 220

Lax, avokado, mango, chili
och leche de tigre

Hummersoppa  Gadr att fé vegetarisk 175
Med rékt dgghalva och
krutonger i skaldjursolja

Huvudratter

Schnitzel pa grisnacke 355
Gar att fa vegetarisk

Frén Rosersbergs gdrd med aggkram, farsk
tryffel, fldderbdr och syrad k&l med friterad
potatis och hasselnétsvindgrett

Fransk ravioli Sér att fd vegetarisk 350

Créme Fraiche, salviasmoér, rostad
kycklingbuljong och 24 mnd. Duroc-skinka

Konfiterad anklar 375
Med rostad kikdartsrora, bakad

palsternacka, blomsterkrassesallad véand i
kérsbdarsvindger & pekinganksky.

Lagtempad |&nga Gar att f& vegetarisk 375

Med potatispuré smaksatt med pepparrot
samt smoérsds med Avruga caviar, forellrom
och fermenterad citron

Gdr att fd vegetarisk 275

Hamburgare

Med I6k- och timjanmarmelad, senap,
pickles och bacon samt pommes frites
med oOrter och lagrad ost.

Hangmérad ryggbiff pa benet
(for tva eller flera)

Svensk mjélkko minst mérad

49 dagar med madeirasds,
bearnaise, svart vitlokssmor,
dressad sallad och pommes frites.
Sdljs som hel bit och véigs med
ben & fettkappa.

Frdga din servitér om dagens
vikt.

150 per 100g

Tillagningstid cirka 60 minuter
Med grillad hummerstjart + 300

Vanligen informera din servis vid allergier och specialkost samt ursprung av kétt



Starters

Bone marrow 250

Lightly grilled hand-cut beef tartare with
parsley mayonnaise and Kalix 16jrom

Burrata 180

With tomatoes, gochujang and bell pepper
salsa, wild garlic oil, and crispy bread chips.

Lobster roll 265
Grilled lobster, pickled fennel, apple

and shiso

Ceviche Can be made vegetarian 220

Salmon, avocado, mango, chili
and leche de tigre

Lobster soup Canbe made vegetarian

With smoked half egg and 175
croutons in shellfish oil
Pork neck schnitzel 355
Can be made vegetarian
From Rosersbergs gdrd, served with egg
A CCII'er"y composed three-course cream, fresh truffle, elderberries, and
. grilled cabbage with aged cheese
menu by the kitchen.
French ravioli €an be made vegetarian 350
. Créme fraiche, sage butter, roasted
Bread & butter included. chicken broth, and crispy Parma ham
. . Confit Duck Leg 375
Enhance the experience with: Served with roasted chickpea purée,
baked parsnip, nasturtium salad dressed
+100 P/P shared snoc?ks with cherry vinegar, and Peking duck jus.
+100 p/p cheese serving ,
Low-temperature cooked ling 375
Can be made vegetarian
. With horseradish-flavored potato purée and
+500 wine pockoge 3 g|C|SS€S a butter sauce with Avruga caviar, trout roe,
and fermented lemon
Hamburger Can be made vegetarian 275
With onion and thyme marmalade,
mustard, pickles, and bacon, served
Snacks with French fries
Dry-Aged Bone-In Ribeye 150 per 100g
One Tin (15 g) of White Sturgeon Caviar 500 (For two or more guests)
with 4 cl ice-cold vodka +100 Dry-aged for a minimum of 49 days
and served with Madeira sauce,
Freshly Baked Bread+ whipped butter. 60 Béarnaise, black garlic butter,
Chicken Liver Créme 125 dressed green salad, and French
fries.
Popcorn Today's flavor. 60 Sold as a whole cut and weighed
French Fries 75 with the bone and fat cap attached.
. Please ask your server for today's
With herbs and aged cheese. weight.
Melon, Tomato, Parma Ham & Tajin 125 Approximate cooking time: 60
. minutes
Nocellara Olives 60 Add grilled lobster tail. +300
Salt-Roasted Hazelnuts & Almonds 60

Please inform your server about allergies and special diets as well as the origin of meat



DESSERT

Ostar

Krédm pa Havgus 150
Nystekt rdgbréd, tomatmarmelad
och rivna Hasselnétter

Dagens tva bitar ost 140
Serveras med marmelad & knéckebrdd

Efterrcitter

Olivoljasorbet 135
Basilikaolja, burrataskum och frusen tomat
Rabarberkompott 135
med vitchokladsskum, hallon

& rostad paprika sorbet.

Henriettes kaka 135
| dagens smak

Chokladmousse

135
Med kanderade mandlar, olivolja & brédchips.
Weinbergs tiramisu 136
En kula glass dagens smak 30
Kaffe
Bryggkaffe 40
Espresso /| Americano 45
Cappuccino [ Macchiato 50
Latte 60

Destillat

pris per cl

Grappa, Licuori Morelli, Toscana (IT) 25
Capovilla,Mele Gravensteiner, Venedig (IT) 55
Capovilla,Mele Decio di Belfiore, Venedig (IT)55
Capovilla,Prugne Selvatiche, Venedig (IT) 55

Sarpa Oro di Poli Barrique, Veneto (IT) 30
Martell VS, Cognac (FR) 25
Martell XO, Cognac (FR) 100
Grosperrin 1992, Cognac (FR) 40
Normandin Mercier VSOP, Cognac (FR) 50
Cararede 1986, Armagnac (FR) 100
Ch. de Pibarnon Marc 1997, Bandol (FR) 70
Buffalo Trace, Bourbon (US) 25
Rittenhouse, Rye (US) 40
Knob Creek 9yrs, Bourbon (US) 40
Naked Malt, Blended Scotch (GB) 25
Glenlivet 12yrs, Single Malt (GB) 30
Laphroaig10yrs, Single Malt (GB) 40
Ardbeg Uigeadail, Single Malt (GB) 50
Teeling, Small Batch (IE) 25
Nikka From the Barrel (JP) 50
Hibiki Harmony (JP) 70
Lauriston Fine, Calvados (FR) 30
Lauriston Poire, Calvados (FR) 40

L.Roque "Vieille Prune Rés.du Cent.”, (FR) 50

Chairman’s Reserve Legacy, St. Lucia (LC) 30

Zacapa, Seleccion de Familia (GT) 40
Planteray, Grande Reserve (BB) 25
El Dorado, 8yrs (GY) 30
Chartreuse Verte (FR) 45
Chartreuse Jaune (FR) 45
Amaro Lucano (IT) 25
Fortaleza, Anejo (MX) 90
Ocho, Reposado (MX) 40

Vanligen informera din servis vid allergier och specialkost



DESSERT

Cheese

Havgus Cream 150
Served with freshly baked rye

bread, tomato marmalade, and

grated hazelnuts.

Selection of Two Cheeses of the 140
Day

Served with marmalade and

crispbread.

Dessert

Olive Oil Sorbet 135
With basil oil, burrata foam, and frozen
tomato.

Rhubarb Compote 135
With white chocolate foam, raspberries,

and roasted bell pepper sorbet.

Henriette’'s Cake 135
Today'’s flavor.

Chocolate Mousse 135
With candied almonds, olive oil, and crispy

bread chips.
Weinberg’s Tiramisu 135
One Scoop of Ice Cream 80

Today's flavor.

Coffee

Filter Coffee 40
Espresso /| Americano 45
Cappuccino [ Macchiato 50
Latte 60

Spirits price percl

Grappa, Licuori Morelli, Toscana (IT) 25
Capovilla,Mele Gravensteiner, Venedig (IT) 55
Capovilla,Mele Decio di Belfiore, Venedig (IT)55
Capovilla,Prugne Selvatiche, Venedig (IT) 55

Sarpa Oro di Poli Barrique, Veneto (IT) 30
Martell VS, Cognac (FR) 25
Martell XO, Cognac (FR) 100
Grosperrin 1992, Cognac (FR) 40
Normandin Mercier VSOP, Cognac (FR) 50
Cararede 1986, Armagnac (FR) 100
Ch. de Pibarnon Marc 1997, Bandol (FR) 70
Buffalo Trace, Bourbon (US) 25
Rittenhouse, Rye (US) 40
Knob Creek 9yrs, Bourbon (US) 40
Naked Malt, Blended Scotch (GB) 25
Glenlivet 12yrs, Single Malt (GB) 30
Laphroaig10yrs, Single Malt (GB) 40
Ardbeg Uigeadail, Single Malt (GB) 50
Teeling, Small Batch (IE) 25
Nikka From the Barrel (JP) 50
Hibiki Harmony (JP) 70
Lauriston Fine, Calvados (FR) 30
Lauriston Poire, Calvados (FR) 40

L.Roque "Vieille Prune Rés.du Cent.”, (FR) 50

Chairman’s Reserve Legacy, St. Lucia (LC) 30

Zacapa, Seleccion de Familia (GT) 40
Planteray, Grande Reserve (BB) 25
El Dorado, 8yrs (GY) 30
Chartreuse Verte (FR) 45
Chartreuse Jaune (FR) 45
Amaro Lucano (IT) 25
Fortaleza, Anejo (MX) 90
Ocho, Reposado (MX) 40

Please inform your server of any allergies or dietary requirements.
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