Light Lunch

Monday
Parmesan-baked broccoli
quinoa salad - soy beans - baked tomatoes - chili & lemon mayonnaise

Farm chicken
quinoa salad - deep fried mushrooms - baked tomatoes -
chili & lemon mayonnaise

Tuesday

Baked & deep fried celeriac

cauliflower puré - roasted almonds - browned lemon butter -
puffed Gotland lentils

Spice roasted Duroc pork loin
torched gem lettuce - grilled broccoli mayonnaise - iced onion -
semi-dried tomatoes - stomped & fried potatoes

Wednesday

Asian salad

fried & smoked tofu - glass noodles - chili - coriander - soy beans -
sesame seeds - kimchi mayonnaise

Baked char
cauliflower purré - horseradish - green beans - cress - browned butter

Thursday
Confited portobello
tomato risotto - roasted paprika - deep-fried garlic - parmesan

Baked chorizo
tomato risotto - roasted paprika - deep-fried garlic - parmesan

Friday
Roasted cauliflower
potato purée - leek - soy beans - fried chick peas - browned butter

Whole roasted veal sirloin
potato purée - porkbelly - chives - leek - red wine sauce

— Lunch dish of the day —
Bread - starter - coffee
175



A la carte Lunch

Starter

Creamy Jerusalem artichoke soup 105
pickled Jerusalem artichoke - Svecia cream - rye crisp - chervil

Main Course

Baked Arctic char 225
blue mussel ragu - cucumber - soybeans - mussel sauce -
pickled kohlrabi

Weekly salad 195
baked beets - kale - quinoa - chili & lemon mayonnaise - baked
tomatoes - oyster mushroom - feta

Dessert

Blueberry & almond cake 105
blueberry ice cream - cardamom & hazelnut crumble

Business Lunch
3-Course Menu

Creamy Jerusalem artichoke soup
pickled Jerusalem artichoke - Svecia cream - rye crisp - chervil

Baked Arctic char
blue mussel ragu - cucumber - soybeans - mussel sauce -
pickled kohlrabi

Blueberry & almond cake
blueberry ice cream - cardamom & hazelnut crumble

405

Samtliga priser i SEK och inklusive moms.

Vér personal svarar gdrna pé eventuella fragor kring allergier och ingredienser.




