
T A P A S

5 mini  tapas

/  by  insp i ra t ion  o f  che f  /
14.00

Mackere l

/  pota to  donut ,  ch ives  mayo,  mar ina ted  on ions  /
12.00

Tuna sashimi

/  pumpk in  ponzu,  g inger  mayo,  pumpk in  seeds ,  pumpk in  powder  /
13.00

Beetroot  tar tare

/  nor i  c ream,  egg  c ream /
10.00  

Matured tar tare

/  br ie  cheese foam,  cher r ies  /
12 .00

Cured venison

/  app le ,  porc in i  mayo,  on ion  consume,  mar ina ted  mushrooms /
14.00

Duck l iver

/  porc in i  -  p rosc iu t to  foam,   l i ngonber r ies  jam /
13.00

Soira  cheese se lect ion

16.00

Ol ives

4.00

M A I N  C O U R S E

Tom Yum soup wi th  prawns

9.00

Salmon f i l le t  wi th  oven roasted parsnip-miso cream,  caramel ised carrots  and 

c i t rus-whi te  wine sauce

24.00

Veal  chop wi th  potato  conf i t ,  porc in i  a io l i ,  Shi i take  mushrooms

and red wine-chocolate  sauce

25.00

D E S S E R T

A desser t  inspi red by  the  Chef  

7.00


