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SOMMARIUNCH

Tradgardens rakmacka med briochebrod, citronemulsion, machésallad, citron- &

dillkaviar, gravad dggula och inlagd sotad silverlok

Shrimp sandwich with brioche bread, lemon emulsion, Maché lettuce, lemon- & dill caviar, cured
egq yolk, charred & pickled white onion

179

Rokt whisky-tartar pa oxinnanlar med confiterad dggula, rokt whiskydressing,
tartar-mix, pepparrotscreme och babyspenat-tuile

Smoked whisky tartare on beef topside with confited egg yolk, smoked whisky dressing, tartar mix,
horseradish creme and baby spinach tuile

189

Silltallrik med tre sorters sill, creme fraiche, 16k och potatis
Pickled herring (three variations) with creme fraiche, onion and potatoes
179/259

Churros fyllda med rodbetskram, toppat med lakritssalt och farsk dill
Churros filled with beetroot purée, topped with licorice salt and fresh dill
169

Tockafarmarens tuppkottbullar med potatispuré, rarérda lingon, krondillspressgurka
och graddsas

Rooster meatballs with potato purée, lingonberries, dill blossom pickles and cream sauce

219

Varmrokt lax med hovmastarsas, pepparrotsvisp, kokt potatis och fankalssallad
Hot-smoked salmon with Swedish mustard- & dill sauce, horseradish creme, boiled potatoes
and fennel salad

259

Ryggbiff (120 dagar grain-fed) med ansjovissmor, grillad sparris, smashad potatis och
hibiskuspulver

Beef Sirloin Steak (grain-fed 120 days) with anchovies butter, grilled asparagus, smashed potatoes
and hibiscus powder

439

Stekt stromming med potatismos, lingon, krondillspressgurka och brynt smor
Fried Baltic herring with mashed potatoes, lingonberries, dill blossom pickles and seared butter
229

Grillad sparris med rodbetspuré, fetaost, balsamicokram, olivolja och riven parmesan
Grilled asparagus with beetroot purée, feta cheese, balsamico creme, olive oil and grated parmesan
219
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Prinsessdessert med marsipanglass, vanilj- & mandelsponge, hallongel,
vanljcremeux och crumble

Princess dessert with marzipan ice cream, vanilla- & almond sponge, raspberry gel,
vanilla cremeux and crumble

139

Sibirisk storkaviar med mjukt sot risgelato och ett stank olivolja
Siberian sturgeon caviar with softly sweet rice gelato and a dash of olive oil
299

Svart sesamglass med yoghurtpannacotta, citronverbenaolja och yoghurtstenar
Black sesame ice cream with yoghurt pannacotta, lemon verbena oil and yoghurt rocks
129

Chokladkaka med korsbarssorbet, oilvolja och havssalt
Chocolate cake with cherry sorbet, olive oil and sea salt
139

Farskmalet kaffe / Te fran Tehuset
Freshly grounded coffee / Tea from Tehuset
40

Espresso / Macchiato
40

Capuccino
45
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