
VARMRÄTT

Chips & dip
smetana | lumpfish roe | chives 140

Toast Skagen
brioche | crisp salad | pickled onion 195

Side order, bleak roe 45

Small steak tartare 
olive oil | pickled mustard seeds | capers | horseradish mayo 145

Side order, french fries 45

  
                                           Smoked almonds 55

                                       Marcona almonds 55

                          Nocellara olives 55

”Starke Oskar” beer sausage 75

Swedish charcuterie  100

Gruyère fritters | aioli | pickled onion | grated cheese 90

Herb & garlic bread | tomato | cured ham 115

SMALLER

 

-  OYSTERS  -
45/st

1/2 dozen au naturel
195

Champagne
165 /glass

-  CHEF ’S  CHOICE  -

3-COURSE

475

WINE MENU
3 selected wines

360

Gnocchi
browned butter | sage | lemon | crudité | potato crisp 235

Caesarsalad 
pickled red onion | semi dried tomatoes | parmesan | croutons 235

Choose between grilled chicken, hand peeled shrimps or panoumi

Catch of the day
new potatoes |  seasonal vegetables | chive & mussel sauce 195

Large steak tartare with french fries
olive oil | pickled mustard seeds | capers | horseradish mayo 255

Grilled sirloin steak from Skövde
parmesan fries | béarnaise sauce | tomato & onion salad 355

Flora’s homemade meatballs
potato purée | cream sauce | pickled cucumber | stirred lingonberry 215

Marinated strawberrys
mazarin | vanilla & strawberry ice cream 95

Crème Brûlée
almonds & sorbet 95

Cheese plate
 3 cheeses 175  1 cheese 65

Homemade praline
seasonal flavor 30/pc

Coffee treat 55

MAIN COURSE

DESSERT


