
STARTERS
Ostron konsumeras på egen risk | Oysters are consumed at your own risk

OSTRON....3ST | 120....6ST | 220....12ST | 440
(frankrike, merennes, fine de claire no.3)  
citron, mignonette
Oysters (France, Merennes, Fine de claire no.3)  
Lemon, mignonette

OSTRON BRYNT SMÖR & LÖJROM.......60ST
Oyster with whitefish roe & browned butter

LAX & TONFISK CEVICHE.........................155
selleri, chili, rödlök, gräslök, rädisa
jalapeño crème, forellrom, örtolja
Salmon & tuna ceviche, celery, chili, red onion, chives, radish 
jalapeño crème, trout roe, herb oil

TOAST SKAGEN 1/2 | 1/1.....................175 | 275
smörstekt bröd, rödlök, gräslök, löjrom, citron
Shrimps with mayonnaise, buttered on toast, red onion 
chives, whitefish roe, lemon

HUMMER FRÅN MAINE 1/2 | 1/1........295 | 595
vitlöksgratinerad hummer, grillat surdegsbröd 
aioli, sotad citron
Lobster from maine, gratinated with garlic butter 
grilled sourdough bread, aioli, lemon

GRATINERADE SNIGLAR XL.....................155
halvt dussin vitlöksgratinerade sniglar 
grillat surdegsbröd
Half a dozen snails, gratinated in garlic butter, sourdough bread

RÅBIFF 1/2 | 1/1...................................175 | 295
nötinnanlår, rödlök, gräslök, äggula, pepparrot 
parmesan, rödbeta, friterad kapris, dijonsenap 
(stor portion kommer med pommes frites)
Steak tartare, red onion, chives, egg yolk, horseradish 
parmesan, beetroot, deep-fried capers, Dijon mustard
(Large portion comes with French fries)

SMALL BITES

GRILLAT SURDEGSBRÖD...........................55
Grilled sourdough bread

PIMIENTOS DE PADRÓN.............................85
chili, parmesan
Pimientos de padrón, chili, parmesan

BOQUERONES............................................105
ansjovis, bröd, olivpulver, parmesan, chimichurri
Boquerones, anchovy, bread, olive powder, parmesan, chimichurri

JAMÓN MANGALICA 60G..........................120
spanien, sierra nevada 
lufttorkad skinka, lagrad 24 månader
Jamón mangalica ham 60g, Spain, Sierra Nevada 
cured for 24 months

MAINS

HAVSABBORRE.........................................295
bräserade belugalinser, vitvinsvelouté 
konfiterad svamp, fänkål, örtpanko, potatis puré
Sea bass, braised beluga lentils, white wine velouté 
mushroom confit, fennel, herb panko, potato purée

SESAMGRILLAD TONFISKFILE................345
bakad spetskål, pico de gallo, sotad lime 
ingefära & lime nobisdressing, kulpotatis
Lightly grilled sesame tuna, baked cabbage, pico de gallo
ginger & lime nobis dressing, lime, potatoes
(Vegetariskt alternativ | Vegetarian option 215)

RUBY BURGARE.........................................255
bacon, cheddarost, hamburgardressing, tomat 
picklad rödlök, pommes frites, jalapeñomayonnaise
Ruby burger, bacon, cheddar cheese, hamburger dressing, tomato 
pickled red onion, French fries, jalapeño mayonnaise
+25 blue cheese

FLÄSKKOTLETT PÅ BEN...........................310
hampshire/duroc, sverige 
rökig romesco, pimientos de padrón, parmesan  
chimichurri, smashed potatoes
Pork chop on the bone, hampshire/duroc, Sweden 
smoky romesco, pimientos de padrón, parmesan 
chimichurri, smashed potatoes

LAMMINNERFILÉ.......................................375
affco, nya zeeland
rödvinssås, örtsmör, potatispuré
Lamb tenderloin, AFFCO, New Zealand 
red wine sauce, herb butter, potato purée

CHARCOAL-GRILLED 
STEAKS

allt vårt nötkött är från svenska gårdar.  
vi strävar alltid efter att hålla högsta  
kvalitet gällande marmorering och mörning.  
vårt kött träkolsgrillas över öppen eld. 
All our beef comes from Swedish farms. 
We strive to always serve quality beef of  high marbling 
and tenderness. Our beef is grilled over charcoal.

STEAK MINUTE 150G................................255
bladsallad, grillad tomat, bearnaise 
rödvinssås, pommes frites
Sirloin 150g, mixed leaf salad, grilled tomato, bearnaise
red wine sauce, French fries

RYGGBIFF MED KAPPA 220G...................365
marmomering grad 4, bearnaise, rödvinssås 
samt ett tillbehör
Sirloin 220g, marbling grade 4, bearnaise, red wine sauce  
choice of a side

ENTRECÔTE 250G.....................................435
marmorering grad 4, cowboysmör, rödvinssås  
samt ett tillbehör
Ribeye 250g, marbling grade 4, cowboy butter, red wine sauce 
choice of a side

T-BONE 500G............................................650
hängmörad t-bone, cowboysmör, rödvinssås 
samt ett tillbehör
Dry aged t-bone 500g, cowboy butter, red wine sauce 
choice of a side

SHARE STEAKS      

CÔTE DU BOEUF 800-900G (2P)............1295
hängmörad entrecôte på ben
örtsmör, bearnaise, rödvinssås  
samt två tillbehör
Dry aged rib eye on the bone 80-900g (2p)
herb butter, bearnaise, red wine sauce  
choice of two sides

GRILLPLATEAU (3-4P).............................2195
côte du boeuf              t-bone              fläskkotlett på ben

’’med allting på’’

SIDES

TOMATSALLAD............................................55
vårlök, balsamvinäger
Tomato salad, spring onion, balsamic vinegar

BLADSALLAD...............................................55
schalottenlöksvinägrett, parmesan
Mixed leaf salad, shallot vinaigrette, parmesan

POTATISPURÉ & GRAVY..............................55
med kalvsky
Potato purée with gravy

POMMES FRITES..........................................55
French fries

vänligen informera oss om eventuella allergier innan ni beställer
Please inform us of any allergies before ordering

 
MAKE IT A SURF ’N’ TURF........................265
lägg till en halv vitlöksgratinerad hummer, och 
gör vilken köttbit du önskar till en surf ’n’ turf
Add half of a gratinated lobster to the steak of your choice, and 
make your own  surf  ‘n’ turf

THREE COURSE

STARTERS
LAX & TONFISK CEVICHE

selleri, chili, rödlök, gräslök, rädisa 
jalapeño crème, forellrom, örtolja

Salmon & tuna ceviche, celery, chili, red onion, chives 
radish, jalapeño crème, trout roe, herb oil

RÅBIFF
nötinnanlår, rödlök, gräslök, äggula, pepparrot 

parmesan, rödbeta, friterad kapris, dijonsenap
Steak tartare, red onion, chives, egg yolk, horseradish 
parmesan, beetroot, deep-fried capers, Dijon mustard

MAINS 
HAVSABBORRE

bräserade belugalinser, vitvinsvelouté 
konfiterad svamp, fänkål, örtpanko, potatis puré

Sea bass, braised beluga lentils, white wine velouté 
mushroom confit, fennel, herb panko, potato purée

STEAK MINUTE 150G
bladsallad, grillad tomat, bearnaise 

rödvinssås, pommes frites
Sirloin 150g, mixed leaf salad, grilled tomato, bearnaise

red wine sauce, French fries

DESSERT
CITRONTARTELETTE

lemon curd, maräng, kamomill  
honung, citronskal, yuzu foam

Lemon tartlette, lemon curd, meringue, chamomile 
honey, lemon peel, yuzu foam

fråga oss för vegetariska alternativ
Ask us for vegetarian options

450




