
PLOCKTALLRIK /
DELI PLATE.........................1P..135KR../..2P..258KR../..4P..516KR
Kökets urval av lufttorkad skinka, salami,ost, oliver samt grissini. / 
A selection of cured ham, salami, swedish cheese, olives and breadsticks.

CHÈVRE CHAUD ...............................................................................129KR
Gratinerad getost med blandade betor, blomsterhonung, pinjenötter, 
krutong, sallad. / Gratinated goats cheese served with mixed beets, 
honey, pine nuts, croutons and salad
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PILGRIMSMUSSLA...........................................................................135KR
Med blomkålskräm, picklad svamp samt smålök. / Scallop served with 
cauli�ower puré, pickled mushrooms and onions.

CARPACCIO ........................................................................................129KR
Med ruccolavinägrett, pinjenötter, samt Västerbottenost. / Carpaccio 
served with a rocket vinaigrette, pine nuts, and Västerbottencheese.

KALIXLÖJROM / BLEAKROE ”KALIX”.......................................189KR
Med klassiska tillbehör såsom, grädd�l, rödlök, citron samt brioche. / 
Served with sour cream, red onion, lemon and brioche.



FISK & SKALDJURS SOPPA / FISH & SHELLFISH SOUP......185KR
Med potatis, rotfrukter samt krutonger. / Served with shell�sh, potatoes, 
mixed root vegetables and croutos.

STEKT TORSK PÅ KLASSISKT VIS /
CLASSIC SWEDISH COD ................................................................219KR
Med hackat ägg, handskalade räkor, pepparrot, brynt smör samt kokt 
anyapotatis. / Served with chopped egg, hand peeled shrimps, horse 
raddish, brown butter and boiled ”anya potaoes”.

STEKT ANKBRÖST / ROASTED DUCK BREAST........................198KR
Med blomkålskräm, rödkål samt rödvinsås. / Served with cauli�ower 
puré, red cabbage and a red wine sauce.

LÅNGKOK PÅ LAMMLÄGG /
SLOW ROASTED LAMB SHANK ....................................................189KR
Med rotselleripuré smaksatt med tryffel, sky på rostad vitlök samt 
smörstekt blandsvamp. / Celeriac  puré with a hint of truf�e, mixed 
mushrooms and a sauce of roasted garlic.

GRILLAD ENTRECOTE / GRILLED ENTRECOTE .....................229KR
Med Pommes Anna, smörslungade betor och bönor samt rödvinsås. / 
Served with Pommes Anna, sautéed beets and beans and a red wine 
sauce’

VECKANS RÄTT / WEAKLY SPECIAL
Fråga personalen vad som serveras idag. / Weakly Special, ask the staff 
what`s served today



TRIO PÅ HÖSTÄPPLE / APPLE TRIO ...........................................95KR
Bakat äpple, äpplepuré,  äpplesorbet serveras med en kanel och
karamell crumble. / Baked apple, appel pure and appel sorbet served 
with a cinnamon and caramel crumble.

SMÅLÄNDSK OSTKAKA / SWEDISH CHEESECAKE................95KR
Serveras med ljummen hjortronmylta samt lättvispad grädde. / 
Served with warm cloudberries and whipped cream.

OSTBRICKA / CHEESE PLATTER .................................................129KR
Serveras med hemgjord marmelad samt spisknäcke. / Served with 
home-made marmelade and swedish hard bread.

CHEFS TRYFFEL CHEF’S TRUFFLE .............................................49KR
En tryffel med ljus, vit samt mörk choklad. / One truf�e with light, 
white and dark chocolate.

Moscato d’Asti Vietti 75cl................................480kr

Aleatico IGT 37,5cl ..........................................585kr

Maculan Torcolato 37,5cl ................................640kr

Vino Santo Antimori 50cl ................................895kr


