Forvdtter / Starters
GRIS
Honungsglaserad gotlindsk unggris med dpple & aprikos
Honey glazed pork with apple & apricot

230 SEK

Kriftsoppa med hummer, pilgrimsmussla, krondill & visterbotten ost

Crayfish soup with lobster, scallop, dill & vésterbotten cheese
250 SEK

Ostersjolax med pepparrot, mormors gurka, kavring, & dill
Wild salmon with horse radish, grandma’s cucumber, rusk & dill
195 SEK

KANTARELL
Smérstekta kantareller med gnocchi, covrée & lagrad balsamico

Chantarelles with gnocchi, covrée & matured balsamic vinager

210 SEK

Varmrdtter / Main courses
PIGGVAR

Piggvar med tryffelpolenta, majs, oxsvans & mandel

Grilled turbot with truffled polenta, corn, oxtail & almond
395 SEK

LAMM
Variation pa gotlindsk lamm med kantareller, bondbonor & rostad vitlok

Variation of lamb from the island with chantarelles, broad beens & rosted garlic
360 SEK

SKOMAKARLADA
Hingmorad biff ”Simgus” fran Ejmunds gird med tryffel, sidflask & purjolok
Iendered beef "Simgus from Ejmunds farm with truffle, pork belly & leek
470 SEK

TRYFFEL
Polenta med gotlindsk tryffel samt rostad majs, karl-johansvamp & spenat.

Truffled polenta with corn, sep mushroom Cﬁ“spimzc/ﬂ
300 SEK

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



Ost / Cheese

BLAMOGEL
Stafva bla "Lummelunda” & krispigt brod
Blue cheeses from the caves Lummelunda with crispy bread

130 SEK

KVALLENS OSTAR
Tonigths selection of cheese

165 SEK

Desserter / Desserts

HALLON
Sufflé pa gotlindska hosthallon fran Stenhusegird med vaniljglass
Raspberry sufflé with vanilla ice cream

130 SEK

RODBETA
Mousse pa gotlindsk rédbeta med yoghurt sorbet & lakrits karamell
Mousse of beets with yoghurt sorbet & licorice caramel

80 SEK

CHOKLAD
Choklad, kaffe, mandel & gotlindska bar
Chocolate, coffee, almond & berries

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’

KRAFTA
Kriftsoppa med hummer, pilgrimsmussla, krondill & visterbotten ost
Crayfish soup with lobster, scallop, dill & visterbotten cheese

GRIS

Honungsglaserad gotlindsk unggris med dpple & aprikos
Honey glazed pork with apple & apricot

LAMM
Variation pa gotlindsk lamm med kantareller, bondbonor & rostad vitlok
Variation of lamb from the island with chantarelles, broad beens & rosted garlic

KVALLENS OSTAR
Tonigths selection of cheese

CHOKLAD
Choklad, kaffe, mandel & gotlindska bar
Chocolate, coffee, almond & berries

Meny / Menu
760 SEK

Med utvalda drycker / With chosen beverages
1400 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

C)stersjélax med pepparrot, mormors gurka, kavring, & dill

Wild salmon with horse radish, grandma’s cucumber, rusk ¢ dill

PIGGVAR
Piggvar med tryffelpolenta, majs, oxsvans & mandel
Grilled turbot with truffled polenta, corn, oxtail & almond
KANTARELL

Smorstekta kantareller med gnocchi, covrée & lagrad balsamico

Chantarelles with gnocchi, covrée & matured balsamic vinager

SKOMAKARLADA
Hingmorad biff ”Simgus” fran Ejmunds gard med tryffel, sidflisk & purjolok
Tendered beef ”Simgus from Ejmunds farm with truffle, pork belly & leck

KVALLENS OSTAR
Tonigths selection of cheese

RODBETA

Mousse pa gotlindsk réddbeta med yoghurt sorbet & lakrits karamell
Mousse of beets with yoghurt sorbet & licorice

HALLON

Sufflé pa gotlindska hosthallon frin Stenhusegird med vaniljglass
Raspberry sufflé with vanilla ice cream

Meny / Menu
990 SEK

Med utvalda drycker / With chosen beverages
1750 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 ngra allergier
Please let us know if there are any allergies in your party



