
oysters
Lafosse - Fine de Normandie no3 25 kr/st

Lafosse - Demoiselle de Agon no2 30 kr/st

David Hervé - Special de Marennes no3 30 kr/st

cold cuts
Chorizo Iberico 90 kr

Sobrasada, honey 90 kr

Fennel salami 95 kr

Saucisson 90 kr

Ibaiama 150 kr

Jamon Iberico puro bellota 160 kr

Cold cut platter 225 kr

cheese
Camembert (cow, unpasteurized) 50 kr

Comté (cow, unpasteurized) 50 kr

Grand Pecorino (sheep, unpasteurized) 50 kr

Münster (cow, unpasteurized) 50 kr

Dolomitico (cow, unpasteurized) 50 kr

Torta Celestino, gratinated                                 95 kr 
(sheep, unpasteurized) 

Cheese platter 130 kr

smaller
Pimientos de Padrón 80 kr

Boquerones 85 kr

Deep fried artichokes, aioli 90 kr

Iberico croquettes 90 kr

Pork rilette, cornichons, levain 95 kr

Potato blini, lumpfish roe, chantarelles,          120 kr 
crème fraiche 

Scallops, trampó 130 kr

Tuna tartar, tomato, capers, olives, mustard  140 kr

Roe deer, mushroom, chestnut, avruga,         140 kr 
crème fraiche

Deep fried shrimp dumplings, ginger,             120 kr         
sesame, coriander

Radicchio, duck breast, pomegranate, 130 kr 
chestnut, king oyster mushroom, dijon, 
maple syrup

Goat’s cheese, jamon, peas, truffle 140 kr

Pizza, fior di latte, kale, truffle, parmesan      120 kr 

Gambas, chili, garlic, parsley 110 kr

Blue mussels, Jack ipa, comté, bacon 110 kr

Iberico skewers, sobrasada, aioli                      120 kr

Boudin noir, foie gras, pumpkin, watercress 150 kr

“Mac ´n´cheese”, lamb shank, gruyère, truffle 135 kr

main course
Portabello, Jerusalem artichoke,                      195 kr 
hazelnuts, gruyère

Pike-perch, vichyssoise, trout roe,  295 kr 
white wine sauce

Duck breast, confit of duck leg,                       285 kr                            
sobrasada, leek, cabbage 

to share
Fish taco, cod, guacamole, tomato salsa,  520 kr 
sour cream, gratinated corn, onion, tortilla

Linguine, lobster, sea urchin,                            595 kr 
bottarga, tomato        

Suckling pig, truffle aioli,  585 kr  
pommes provencale, salad 
Suckling pig head 45 kr

Confit lamb shoulder, ratatouille,  575 kr 
cauliflower, monte enebro 

Frisona-beef, dry aged 5 weeks, 750 kr  
bone marrow, truffle butter, tomato, parmesan, 
french fries

after
“Mango cheesecake”, baked orange, 95  kr 
passion fruit, mango sorbet 

Glace au four, banana ice cream, rum, 95 kr 
Italian meringue, macadamia 

Agnes mess (to share) 190 kr

Crème brûlée 90 kr

Ice cream / Sorbet 45 kr

Chocolate mousse 75 kr

Madeleine cookies 45 kr

M E N U

Allergies? Please ask your waiter.


