
Vänligen informera personalen om eventuella allergier 

 
 

Lunchmeny v. 45 
 

Tisdag 
Kalv i Dill, Morot, Purjolök & Kokt Potatis - 185 

 
Onsdag 

Halstrad Lax, Saffransrisotto, Pumpa, Hasselnötter & Vattenkrasse - 205 
 

Torsdag 
Fransk Majskyckling, Champinjoner, Dragon, Dijonsenap & Klyftpotatis - 205 

 
Fredag 

Biff Minute, Bearnaisesås, Pommes Frites  & Sallad - 235 
 

 
Förrätt 

Jamon Duroc - Lufttorkad Spansk Skinka - 125 

Rosette de Lyon - Lufttorkad Fransk Korv - 95 

Löjromstoast - Silverlök, Gräslök, Smetana & Kalixlöjrom - 320 (30g.) /525 (50g.) 

Gubbröra - Kavring, Brynt Smör & Dill - 175 

Blandad Råbiff - Cognac, Lök, Kapris, Äggula & Grillad Levain - 175 

 

 

Varmrätt 

Omelett - Gruyère, Sallad, Pommes Frites & Majonnäs - 195 (med Cotto - 210) 

Gäddqueneller - Havskräftsås, Blåmusslor & Pommes Duchesse - 325 

Blandad Råbiff - Cognac, Kapris, Äggula, Pommes Frites & Sallad - 245 

Kalvköttbullar - Gräddsås, Potatispuré, Rårörda Lingon & Pressgurka - 235 

Oxfiléspett - Pepparsås, Sallad & Pommes Frites - 295 

 

 

Dessert  
Ostbit - med Tillbehör - 65 

Crème Caramel - 125 

Chokladpudding - med Smetana - 55 

Affogato - Vaniljglass & Espresso - 85 

Glass/Sorbet - 65 

 



Please inform the staff of any eventual dietary restrictions 

 

Lunch Menu w. 45 

 

Tuesday 
Veal Stew, Dill, Carrots, Leek & Boiled Potato - 185 

 
Wednesday 

Grilled Salmon, Risotto, Pumpkin, Saffron, Hazelnuts & Watercress - 205 
 

Thursday 
French Corn-Fed Chicken, Mushrooms, Tarragon, Mustard & Pommes Chãteau - 205 

 
Friday 

Steak Minute, Bearnaise, French Fries & Salad - 235 
 

 
 

Appetizer 

Jamon Duroc - Ham from Spain - 125 

Rosette de Lyon - Cured French Sausage - 95  

Bleak Roe Toast - Onion, Chive, Smetana & Kalix Bleak Roe - 320 (30g.) /525 (50g.) 

Gubbröra - Rye Bread, Matjes Herring, Brown Butter & Dill 

Mixed Tartar - Cognac, Egg Yolk, Onion, Capers & Grilled Levain - 175 

 

 

Main Course 

Omelett - Gruyére, Salad, French Fries & Mayonnaise - 195 (with Cotto Ham - 210) 

Queneller of Pike - Langoustine Sauce, Mussels & Pommes Duchesse - 325 

Mixed Tartar of Beef - Cognac, Onion, Capers, Egg Yolk, French Fries & Salad - 245 

Veal Meatballs - Cream Sauce, Potato Purée, Pickled Cucumber & Lingonberries - 235 

Filé of Beef Skewer - Peppercorn Sauce, Salad & French Fries - 295 

 

 

Dessert  
Cheese - with Accompliments - 65 

Crème Caramel - 125 

Chocolate Pudding - with Smetana - 55 

Affogato - Vanilla Ice Cream with Espresso - 85 

Ice Cream/Sorbet - 65 

 

 


