
Lunch Menu
 

M o n d ay  to  Fr i d ay  f ro m  1 1 . 3 0  u n t i l  1 4 . 0 0

S e r ve d  w i t h  s e a s o n a l  ve g et a b l e s  a n d  co f fe e  

Starters 

O ys te r

Hot sauce,  lemon 45

C h a n t a re l l e  to a s t  1 7 5

Sourdough, Guldklimp cheese,  chives 

Ag e d  b e e f  t a r t a r  1 9 5

Bone marrow emulsion,  chestnut mushroom, crispy shallots

Co n f i t  s m o ke d  s a l m o n  1 9 5

Dashi ,  salmon roe,  fermented quince 

Mains

B e e f  L i n d s t rö m  1 9 9

Peppercorn cream, buttered potatoes,  cornichons

S a l m o n  &  p o l l o c k  f i s h  c a ke s  1 9 9

Lemon-dil l  yoghurt,  pickled red onion,  cucumber salad

C h e e s e  s p ä t z l e  1 9 9

Roasted savoy cabbage, toasted breadcrumbs,  chives

Ro a s te d  p a rs n i p  s o u p  1 9 9

Brown butter,  crisp parsnip,  gri l led cheese

1 8 0 g  Swe d i s h  b e e f  b u rg e r  2 4 5

Brioche bun,  mustard mayo, raw onions,  aged Väddö cheddar,  

c h i p s,  ketc h u p

Desserts

St i c k y  to f fe e  p u d d i n g  1 2 0

Toffee sauce,  vanil la ice cream

Po a c h e d  p e a r  1 2 0

Vanil la panna cotta,  mint granita,  chocolate crumble

C h o co l a te  m o u s s e  1 2 0

Blackberry sauce,  macaron almonds,  black berries


