
 
 
 
 
 

 
 
 
Snacks and starters 
Nocellara olives  ​ 55 
Marcona almonds​ 55 
Duck rillettes - jerusalem artichoke - kohlrabi​       80 
Mushroom churros - almäns tegel cheese - porcini salt​ 80​        
Beef tartare - zucchini - rhubarb root - marcona almonds - parsley​ 160 
Crayfish tartare - crayfish mayo - tomato - paptato tuile ​ 160 
Chantarelles - parmigiano and potato purée - sweet corn​ 150 
Vicente Marino-anchovies - focaccia - lemon ​ 135 
Italian cheeses x 3 - sardinian crispbread - marmalade ​ 175 
Italian cold cuts x 3 - cornichons ​ 165 
2 cheeses & 2 cold cuts - crisp bread - marmalade - cornichons ​ 210​ 
 
Pasta              
Handmade cavatelli - salsiccia - herbal butter sauce - parmigiano​ 235 
Tortelloni - butternut squash - parmigiano - browned sage butter - 
chest nut - oyster mushroom​ 255        
Caramelle with stracciatella and ricotta - beef & pork ragù - 
Smoked cocktail tomatoes - parmigiano​ 265        
​  
Larger  
Pork Chop from Gråbo pig - pork jus - cabbage - wax beans - 
carrot - mustard seeds - buckwheat ​ 295 
 
Dessert 
Blackberry sorbet - whipped mascarpone pannacotta -  
blackberry compote - oat crumble - lemon gel​ 125 
Choux - caramel cream - vanilla ice cream - chocolate sauce​ 125 
Affogato - espresso - vanilla ice cream / with Amaretto ​ 50/80 
Sorbet / with vodka​ 40/90​  
Chocolate truffle - sea salt​ 30​ 
 


