STARTERS

TOAST SKAGEN 185.-
Classic Swedish shrimp toast

“Toast Skagen’ served with dill,
horseradish cucumber and vendace roe

STEAK TARTARE 175.-
Steak tartare from Swedish Top

Round Steak with balsamico flavoured
mayonnaise, silver onion, feta cheese,
basilico oil, crispy fried green

cabbage & roasted hazelnuts

BURRATA 145.-
Burrata cheese served with tomatoes &
basil, roasted pine nuts and sunflower
seeds

FR@YA SALMON 175.-
Froya salmon glazed with soya & lemon
served with cauliflower cream flavoured
with browned butter, trout roe, salted
cucumber & fried wasabi peas

ALLERGIES?

PLEASE TELL THE STAFF

AND THEY WILL GUIDE YOU.

MAIN COURSES

ARCTIC CHAR 345.-
Grilled arctic char served with cauliflower and
carrots, salted cucumber, trout roe,

crayfish sauce & fresh potatoes

FILET OF VEAL 345.-
Grilled filet of veal served with

a potato cake flavoured with "Vasterbotten” cheese,
grilled asparagues & broccolini, salsa verde & garlic

gravy

STEAK TARTARE 265.-
Steak tartare from Swedish Top

Round Steak with balsamico flavoured
mayonnaise, silver onion, feta cheese, basilico oil,
crispy fried green cabbage & roasted hazelnuts
Served with fries

FIORELLINO WITH TRUFFLE 225.-
Filled pasta with mascarpone, a sauce of

San Marzano tomatoes & vodka, grilled asparagus
& broccolini, roasted almonds & stracciatella

BISTRO BURGER 225.-
Smash burger with bacon from Grevbéack, a cream
of Vasterbottencheese, Apple wood cheddar
cheese, salted cucumber, potato brioche bun.
Served with fries

Weneatarian nntinn availahlal

DESSERTS

CREME BRULEE 105.-
Our classic creme brulee

flavoured with vanilla

served with fresh raspberries

VANILLA CREAM CHEESE 115.-
‘anilla cream cheese with lemon curd, carrot
cake & fresh berries

RHUBARB & STRAWEBERRIES 115.-

Our homemade vanilla ice cream, with a
compote of Swedish rhubarb and strawberries
and roasted nuts

SNACKS TO SHARE

CURED MEAT & CHEESE 165.-/245.-
With selected delicacies

VENDACE ROE & CHIPS 165.-
Chips with vendace roe, red onion, sour
cream, lemon & dill



