
Please ask the staff if you have any allergies 
Our oysters are always fresh and controlled, however there is always a small risk of norovirus in raw oysters

charcuterie
Salamino di cinghiale� 115 kr

Chorizo noir de bigorre� 155 kr

Jamon ibérico de bellota� 215 kr

Cold cut- and cheese platter, olives� 295 kr

smaller
Pimientos de Padrón, grilled lemon� 110 kr

Boquerones, anchoa, giardiniera, parsley� 140 kr

Deep fried artichoke, aioli� 130 kr

Ibérico croquettes, pimenton de la vera, aioli� 140 kr

Snow crab tartlet, nashi pear, apple, trout roe,� 180 kr 
wasabi mayonnaise, shiso

Cured rainbow trout, gazpacho, marcona almonds,� 190 kr 
green tomato, coriander

Sobrasada, honey, levain bread� 140 kr

White asparagus, stracciatella, zucchini, 	                 220 kr 
smoked almonds, celery, dill

Deep fried squid, som tam papaya salad, mango,� 190 kr 
chili, peanuts, thai basil

Beef tataki, pineapple, peanut oil, salsa verde,� 240 kr 
jalapeño, coriander, corn tortilla

Aubergine skewers, tahini yoghurt, ras el hanout, �220 kr 
hallands siren cheese, honey, pomegranate, mint

Pike perch, green asparagus, shelling peas,� 290 kr 
lumpfish roe, mussel and green pea velouté,  
smoked lemon mayonnaise, dill

Veal cutlet, shelling peas, oyster mushroom,� 360 kr 
morels, vin jaune sauce, summer truffles

larger
Turbot on the bone (ca 350g),� 650 kr 
green asparagus, lumpfish roe, sandefjord sauce, 
new potatoes, dill

Dry aged clubsteak (ca 900g),� 1250 kr 
grilled salad, chimichurri, ramson butter, 
red wine sauce, potatocake with havgus cheese 

cheese
Comté - 30 months (cow, unpasteurized)� 95 kr

Sainte Maure (goat, upasteurized)� 95 kr

Brostorps stora blå blue cheese (cow, unpasteurized)�95 kr

Cheese platter, marmalade, crisp bread� 245 kr

after
Agnes mess - meringue, pancakes, caramel sauce,�280 kr 
strawberries, ballerina cookie, chocolate ball, 
pear ice cream, strawberry ice cream, sprinkles

Peach, almond cake, peach ice cream, � 160 kr 
caramel mousse, raspberry

Popsicle “88”, nougat ice cream, vanilla ice cream,�  95 kr 
chocolate, hazelnuts

Crème brûlée - chamomile� 95 kr

Three little sweets    	                                              40 kr / 105 kr 
- Mazarin, apricot  
- Pâte de fruit, lemon, elderflower 
- Snickers

Madeleines� 85 kr

One scoop of ice cream / sorbet� 55 kr

M E N U

oyster
“Today´s oyster”


