
SNACKS
Deepfried rascard with tartar sauce 
Grilled blue mussels with tomato and habanero vinaigrette
Codesa sardines with lemon and grilled levain
Levain with olive oil and salt
Oysters  –  ask us about current varieties

STARTERS
Roasted jerusalem artichokes with vendace roe and browned butter 
Agnolotti with leek, mangalica and butter
Haddock crudo with cauliflower, raisins and capers
Cheese  or  Charcuteries     one variety
      two varieties
Two cheeses from Hilda Nilsson with two charcuteries    
    

MAINS
Mallard with yellow beetroot, citrus and duck liver mousse 
Cod with vegetables barigoule, sauce vin jaune and lumpfish roe
Entrecôte with oxtail, pearl onions, celeriac remoulade and black truffles
Pumpkin with a comté and tarragon sauce, buckweath, kale and mushrooms

CROQUES
Grilled sourdough sandwiches served with a small side salad and a mustard mayonnaise

MONSIEUR  –  Comté, smoked ham, dijon and sauce mornay

CHEESE  –  Scamorza, pecorino, fontina, béchamel and tarragon

DESSERTS
Tocinillo de cielo with quince and whipped cream
Sticky toffee pudding with vanilla ice cream and port
Blue mold cheese with gingerbread cookies - and a glass of  port

kindly inform us of any allergies

Peroni 30cl       Coca-Cola / Zero 33cl
Galopp      Bubbelvatten 100cl
Spike State of  Mind Session Ipa 30cl  Negroni/Dry Martini 
Alk fri. öl 33cl     Mimosa  
Cidre Artisanal 33cl    Kir (Aligoté & Cassis)
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      SPARKLING
Bernard Robert ”Réserve” (P.N., Chard., Meunier) / Champagne, Fr 
Barouillet ”Splash!” (Sémillon) / Bergerac, Fr
Ville d´Arfanta ”Prosecco” (Glera) / Treviso, It

      WHITE
Domaine Rietsch ”Tout Blanc” (Riesling, Sylv., Aux.) / Alsace, fr

Maison Rijckaert ”Mâcon La Roche-Vineuse” (Chard.) / Bourgogne, Fr

Sébastien Brunet ”Vouvray” (Chenin Blanc) Loire, Fr
      ORANGE
Yannick Meckert ”Deux Couleurs” (Gewürztraminer, Traminer) / Alsace, Fr
      ROSÉ
Badet Clément ”Les Petites Jamelles” (Gren., Garig.)/ Languedoc, fr

      RED
Benoit Cantin ”Irancy” (Pinot Noir) / Bourgogne, fr

La Torre ”Ross di Montalcino” (Sangiovese) / Toscana,  ita

Eric Pfifferling ”Talweg” (Gren., Clair., Cins.) / Rhône, fr

      FORTIFIED, SWEET & SUR VOILE                            halvglas
Dom. de la Renardière ”Vin Jaune” (Savagnin) / Jura, fr

Dom. des Cavarodes ”Rastafia” (Chard., Trosseau) / Jura, fr

      ask us for more wine by the glass, and our cellarlist
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