STARTERS

SCALLOPS 185.-
Seared scallops, roasted celeriac
puree, browned soy butter, toasted
hazelnuts, pickled radish & trout roe

FROYA SALMON 175.-
Froya salmon tartare served on
butterfried bread with chives,
pickled kohlrabi, seaweed caviar,
lemon-flavoured smetana & potato
chips

STEAK TARTARE 175.-
Steak tartare from Dalsjéfors sirloin,
the bistros butter-fried Levain
bread, roasted Sobrasada, pickled
pearl onions, goat cheese cream,
cornichons & chives

BEETS 145.-
Oven-baked beets, roasted
pumpkin seeds, whipped creme
fraiche flavoured with parsley &
garlic, grated parmesan & lemon oil

ALLERGIES?
PLEASE TELL THE STAFF

AMD THEY WILL GUIDE ¥OL.

MAIN COURSES

LAMB ENTRECOTE 325.-
Sous vide lamb entrecote with garlic & herbs
served with a whiskey & pepper sauce,
Gruyere-flavoured croquettes, chili-pickled
tomatoes & baked Jerusalem artichoke

GNOCCHI 255.-
Garlic-sauteed gnocchi served with crayfish
tails, mussel foam infused with grilled cream,
kohlrabi & lemon marinated fennel

STEAK TARTARE 265.-
Steak tartare from Dalsjofors sirloin, the
bistro's butter-fried Levain bread, roasted
Sobrasada, pickled pearl onions, goat cheese
cream, cornichons & chives, Served with fries

CELERIAC 205.-
Baked celeriac with carrots, goat cheese,
roasted hazelnuts, honey vinaigrette & carrot
purée

BISTRO CHEESE BURGER 225.-
Smashburgare, Applewoodcheddar, bacon
from Grevback, chipotle mayonnaise, pickled
pearl onions & crispy lettuce, potato-brioche
bun. Served with fries (Vegetarian option
available)

DESSERTS

CREME BRULEE

Our classic creme brulee

flavoured with vanilla

served with freeze dried raspberries

PISTACHIO ICE CREAM

The Bistro ‘s pistachio ice cream with fried

puff pastry balls, crushed pistachios &
creamy caramel

BLUEBERRIES

Fried almond cake flavoured with browned
butter, the Bistro 's blueberry ice cream,
macerated blueberries and a blueberry &

rosemary powder

SNACKS TO SHARE

CURED MEAT & CHEESE
165.-/245.-

With selected delicacies

VENDACE ROE & CHIPS
165.-/245.-

Chips with vendace roe, red onion,
sour cream, lemon & dill



