MENY
MADAME

TARTAR PA OXE

Soya, krasse, dyon.

Lartar on beef, soya, cress, dyon mustard.

TORSKRYGG

Vitvinsas, sikrom, pepparrot, svartrot.

Whate wine sause, horseradish, salsify.

OSTKAKA

Rodvinsinkokta korsbar och vaniljgridde.

Preserved cherry, vamlla cream.

565 kr

VINPAKET

Wine pairing
Henri de Villamont Bourgogne Gamay
Bouchard Peére & Fils Macon-Lugny Saint-Prerre

Domane Cazes Muscat de Rivesaltes.

356 kr




MENY
S1T. GERMAIN

LOJROMSTOAST

Lajrom 40g, vdsterbottenost, syltad ridlok.

Whatefish roe, cheese, preserved red onion.

ENTRECOTE

Café-de-Paris-smor, steksky, friterad [okring, pommes frites.
Cafeé-de-Paris butter, gravy, deep fried onion ring, french fries.

CREME BRULEE

Klassisk kndckad créme briilée.
Classic créme briilée.

615 kr

VINPAKET

Wine pairing
William Fevre Petit Chablis
Charles Smith Wines of Substance Cab. Sauvignon

Domaine Cazes Muscat de Rivesaltes

392 kr




MENY
JUL

RODBETSGRAVAD FROJALAX

Dulltapioka, kavring, senap.
Dull, dark rye dread, mustard.

ANKBROST

Apple, grinkdl, apelsin, pumpa.
Apple, kale, orange, pumpkin

OSTKAKA

Rodvinsinkokta korsbar, vaniligridde.

Preserved cherry, vamlla cream.

499 kr

VINPAKET

Wine pairing
Ruentz-Bas Pinot Gris Tradition
Bouchard Peére & Fils La vignée Pinot Nowr

Domaine Caze Muscat de Rivesalies

360 kr




