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NEGRONI

DRY MARTINI

Gin & Dry Vermouth

Artic gin, Carpano
Artic gin, Noilly Prat served with lemon twist or olives CR pano,

Campari & Orange Bitrers
158:-

158.-
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TN SPICY GRAPE
~ MARGARITA

Patron silver, grapefruit cordial, Jalapeno tabasco, lemon, tajin

158:-
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CHOCOLATE CLARIFIED AMARETTO

NEGRONI SOUR VIOL

Artic gin, Campari, Carpano Antica Formula, Creme de Cacao,

. Disaronno, Bitter Truth Viol, coconut cream, lemon,
Chocolate bitters

simple syrup

158:- 56
SNACKS
Hogrevskroketter 125:-
Lojromschips med smetana 135:-

Nocherella Oliver 68:-
Marcona Mandlar 68:-



FORRATTER

Vitloksbrod for 2 personer
Vit sparris med hollandaisesas

Riraka med 20 gram av Catarina Konigs Kalix [6jrom serveras med

smetana, rodlok & grislok

Farbor Bld’s krﬁmiga skaldjurs sandwich pa hummer, rikor,

krabba serveras med hummer & Chilimajonnﬁs

Ribiff pa innanlidr med asiatisk svartpeppardressing, chilisesam

samt friterad ingefﬁra

VARMRATTER

Bakad spetskil med misobrynt smor, grillad cicron, torkad

gronkdl, marconamandlar & nysteke brod
Skreitorsk med handskalade rikor, pepparrot, brynt smor & nykokt potatis
Farbror Bld’s heta fiskgryta med handskalade rikor, nysteke brod & aioli

Biff Rydberg, tirnad oxfile, tirnad stekt portatis, dlkoke 16k, senapsgridde
samt pepparrot & idggula

Entrecoté med bakad potatis, cafe de paris-smor samt

tomatsallad bloody mary style

BARNMENY

Majas kotebullar med griddsis, kokt portatis, picklad gurka & rarérda lingon
Pannkakor med sylt & gridde

VID ALLERGIER - MEDDELA PERSONAL

75+

1751—

2251’

17’5:—

1701’

2351'

3155

245:-

295:—

375+

IZSZ—

95+



DESSERT

Maringer med passionsfrukescurd & hallonsorbet samt

mandelflarn 130:-
Smulpaj pa rabarber serveras med en kula vaniljglass 130:-
Chokladmousse med kanderade popcorn 130:-
Creme brilée 105:-
Passar till Chateau Fontaine Sauternets 120:-/glas
Hemgjord Chokladeryftel 38:-
Passar till Fonseca Bin 27 Port 120:-/glas

VID ALLERGIER - MEDDELA PERSONAL



T rFEL

NEGRONI

Artic gin, Carpano,

DRY MARTINI

Gin & Dry Vermouth

Artic gin, Noilly Prat served with lemon twist or olives

Campari & Orange Bitters
158:-

e

SPICY GRAPE
MARGARITA

Patron silver, grapefruit cordial, Jalapeno tabasco, lemon, tajin

158:-

CHOCOLATE CLARIFIED AMARETTO
NEGRONI

SOUR VIOL
Artic gin, Campari, Carpano Antica Formula, Creme de Cacao,

. Disaronno, Bitter Truth Viol, coconut cream, lemon,
Chocolate bitters
simple syru
158 ple syrup
158.-

SNACKS

Chuck roll croquettes

125:-
Home made chips served with roe from kalix & sour cream 135:-
Nocherella olives 68:-

Marcona Almonds 68:-



STARTERS

Garlic bread for 2 people

White asparagus with hollandaise sauce

Crispy potato cake with 20 grams of Catarina K'Onig & Kalix roe served with sour

cream, red onion & chives

Farbror Bld's creamy seafood sandwich with lobster, shrimp, crab served with

lobster & chili mayonnaise

Tartar on raw beef served with asian black pepper dressing, chili sauce

and fried ginger

MAINCOURS

Baked cabbage with miso browned butter, grilled lemon, dried kale,
Marcona almonds & freshly baked bread

Skrei Cod with hand-peeled shrimp, horseradish, browned butter &
freshly boiled potatoes

Farbror Bla's hot fish stew with hand—peeled shrimp, bread & aioli

Biff Rydberg - fried diced potatoes, caramelized onions, 180 grams of
fried diced beef fillet served with mustard cream and egg yolk

Entrecoté with baked potatoes, cafe de paris butter &

tomato salad bloody mary style

KIDS MENU

Maja’s meatballs with cream sauce, boiled potatoes, pickled cucumber &

lingonberries

Pancakes with jam and cream

IF YOU HAVE ALLERGIES - NOTIFY STAFF

75+

175

2252’

175

1702’

2352’

315+

245:-

2952’

375+

125:-

95+



DESSERT

Meringues with passion fruit curd, raspberry sorbet & almond flan 130:-
Rhubarb crumble pie served with a scoop of vanilla ice cream 130:-
Chocolate mousse with candied popcorn 130:-
Créme brilée 105:-
Fits well to Chateau Fontaine Sauternets 120:-/glass
Homemade Chocolate Truffle 38:-
Fits well to Fonseca Bin 27 Port 120:-/glass

IF YOU HAVE ALLERGIES - NOTIFY STAFF
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