SNACKS

Curryrostade cashewnotter 45
Rokta mandlar 45
Marinerade oliver 45
Lattsaltade chips 45
Hemgjorda pommes och lagrad hardost:

serveras med lojromsdipp 125
serveras med ortmajonnds 85
serveras med aioli 75

FORRATTER
Bondost fran Skrea 175
vintertryffel, frise¢, macadamia och bakad rodbeta

Toast Severin 175
hummer, rikor, picklad silverlok och vesterhavsost

VARMRATTER
Bakad rodtunga 295
sandefjordsas, spenat, forellrom, graslok och potatispuré

Risotto med havskraftor 325
svensk saffran, betor och syrlig fankal

Risotto 295
svensk saffran, betor och vitloksbrod

Ekologisk kyckling fran Bosarp 325
smorad vinagersky, dragonpicklad endiv och bakad spetskal

DESSERTER
Kvallens bakelse 125
fran var konditor

Créme brilée 125

klassisk version

Lagrad hardost 95
rostade hasselnatter och appelkompott

ALLERGIER ELLER SPECIALKOST? PRATA MED OSS.




SNACKS
Curry-roasted cashew nuts 45
Smoked almonds 45
Marinated olives 45
Lightly salted crisps 45
Homemade fries with cheese:

served with vendace roe dip 125
served with herb mayonnaise 85
served with aioli 75

STARTERS

Farmhouse cheese from Skrea 175
winter truffle, frisée, macadamia and baked beetroot

Toast Severin 175
lobster, prawns, pickled silver onion and Vesterhavs cheese

MAIN COURSES
Baked Witch flounder 295

Sandefjord sauce, spinach, trout roe, chives and mashed potatoes

Langoustine risotto 325
Swedish saffron, beetroot and tangy fennel

Risotto 295
Swedish saffron, beetroot and garlic bread

Organic chicken from Bosarp 325
buttered vinegar jus, tarragon-pickled endive and baked pointed cabbage

DESSERTS

Pastry of the evening 125
from our patissier

Créme brilée 125

classic style

Aged hard cheese 95

roasted hazelnuts and apple compote

ALLERGIES OR SPECIAL DIETARY NEEDS? PLEASE LET US KNOW.




