Forvdtter / Starters
LAX
Ostersjélax med vakteldgg, dill, gurka & 16jrom

Salmon with quail egg, dill, cucumber & vendace roe
S 165 SEK-M 195 SEK

HUMMER
Lufttorkad bogrulle frin Ejmunds gird med kokt hummer, melon & koriander
Airdried “becef shoulder tender” from Ejmunds farm with lobster, melon & coriander

S 195 SEK - M 220 SEK

KIND
Rédvinsbrisserad gotlindsk oxkind med aprikoser, morot & salvia

Red wine braised ox cheek with apricots, carrot eﬁ“mge
S 175 SEK - M 240 SEK

Varmrdtter / Main courses

PIGGVAR
Piggvar med kronirtskocka, gronpeppar, tomat & vittvin

Turbot with artichoke, green pepper, tomato & white wine
S 295 SEK - M 395 SEK

LAMM
Gotlindskt lamm "Provencale” med oliver & rosmarin

Lamb "Provencale” from local farmers with olives & rosmary

S 250 SEK - M 330 SEK

OXE
Luffarbiff frin Ejmunds gird med grillade sommargronsaker & Café de Paris a’la 50 KVADRAT
Flat Iron Steak from Ejmunds farm with grilled summer vegetables & Café de Paris
S 250 SEK - M 330 SEK

SIMGUS
Hingmorad Simgus Entrecote 200 g frin Ejmunds gird med dagens bista rivara

Iender Simgus Entrecote 200 g from Ejmunds farm with the best ingredients of the day
480 SEK

Vinligen meddela oss om Ni har nigra allergier
Please let us know if there are any allergies in your party



Ost / Cheese

SALMBAR
Ost frin Stafva gird med variation av salmbir

Cheese from Stafva farm with variation of dew berries
155 SEK

PARMIGGIANO
24 manader lagrad Parmigiano Reggiano med 15 ar lagrad Balsamico viniger

Parmigiano Reggiano aged 24 months with 15 years aceto balsamico
130 SEK

Desserter / Desserts

RABARBER
Rabarber fran Stenhusegard med mjolkchoklad & kardemumma
Rhubarb from Stenhuse farm with milk chocolate & cardamon

130 SEK

HALLON
Hallon fran Stenhusegard med finkalsbavaroise & lakrits

Raspberry from Stenhuse farm with fennel bavaroise & licorice
130 SEK

Glass & Sorbet

Ice cream & sorbet

130 SEK

Vinligen meddela oss om Ni har nigra allergier
Please let us know if there are any allergies in your party



50 m’

LAX
C)stersjélax med vakteldgg, dill, gurka & 16jrom

Salmon with quail egg, dill, cucumber & vendace roe

KIND
Rédvinsbrisserad gotlindsk oxkind med aprikoser, morot & salvia

Red wine braised ox cheek with apricots, carrot & sage

LAMM
Gotlindskt lamm ”Provencale” med oliver & rosmarin

Lamb “Provencale” from local farmers with olives & rosmary

SALMBAR
Ost fran Stafva gird med variation av salmbir
Cheese from Stafva farm with variation of dew berries

RABARBER
Rabarber fran Stenhusegird med mjolkchoklad & kardemumma
Rhubarb from Stenhuse farm with milk chocolate & cardamon

Meny / Menu
700 SEK

Med utvalda drycker / With chosen beverages
1 300 SEK

Med reservation for dndringar

Vinligen observera att denna meny endast serveras till samtliga i sillskapet
We kindly request the whole table indulge in these menus

Vinligen meddela oss om Ni har nagra allergier
Please let us know if there are any allergies in your party



7 sma rdtter

LAX

Ostersjélax med vakteldgg, dill, gurka & 16jrom
Salmon with quail egg, dill, cucumber & vendace roe

PIGGVAR

Piggvar med kronirtskocka, gronpeppar, tomat & vittvin
Turbot with artichoke, green pepper, tomato & white wine

HUMMER
Lufttorkad bogrulle frain Ejmunds gird med kokt hummer, melon & koriander
Airdried "beef shoulder tender” from Ejmunds farm with lobster, melon & coriander
KIND
Rédvinsbrisserad gotlindsk oxkind med aprikoser, morot & salvia

Red wine braised ox cheek with apricots, carrot é“sage

OXE
Luffarbiff fran Ejmunds gard med grillade sommargronsaker & Café de Paris a’la 50 KVADRAT
Flat Iron Steak from Ejmunds farm with grilled summer vegetables Von Café de Paris
PARMIGGIANO

24 manader lagrad Parmigiano Reggiano med 15 ér lagrad Balsamico viniger
Parmigiano Reggiano aged 24 months with 15 years aceto balsamico

HALLON

Hallon fran Stenhusegird med finkalsbavaroise & lakrits
Raspberry from Stenhuse farm with fennel bavaroise & licorice

Meny / Menu
950 SEK

Med utvalda drycker / With chosen beverages
1 700 SEK

Med reservation for dndringar

Vinligen observera att denna meny endast serveras till samliga i sillskapet
We kindly request the whole table indulge in these menus

Vinligen meddela oss om Ni har nigra allergier
Please let us know if there are any allergies in your party



