
 
 

~STARTERS~ 

 
Burrata / 165 sek 

Chili crisp, almond & tomatosallad (L* M* G*) 
2024 Kein Name Rheinhessen, Trocken, Risling, Tyskland / Germany 150/660 

 
Grilled Red Prawns / 175 sek 

Chili & garlic marinated red prawns, aioli & grilled levain 
2025 Aveleda Alvarinho, Pios do Minho, Loureiro, Portugal / Portugal 150/690 

 
 

Toast Skagen / half 185 sek / whole 245 sek 
Shrimps, mayonnaise, vendace roe, horseradish & lemon (G* L*) 

2024 Domaine Laroche, Chablis, Chardonnay, Petit, Bourgogne, 
 Frankrike / France  150/690 

 
Beef Tartar Black Angus 

half 75g / 185 sek / whole 160g / 285 sek with fries 
Jalapenios mayonnaise, puff rice, soy, rice vinegar pickled cucumber 

2024 Les Calcaires, Pinot Noir, Maison Pierre Chanier, Loire,  
Frankrike / France 125/560 

 
 
 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

~SEAFOOD PLATEAU~ 
Available subject to availability 

½ lobster, 3 langoustines, 3 oysters, ½ crab & a 
handful of shrimp Served with grilled levain bread, 

aioli & lemon 
2024 J. de Villebois Touraine, Sauvignon Blanc, Loiredalen,  

Frankrike / France 150/670 
 

1,095 sek / person 
 



 
 

~MAINS~ 
 

Pasta pomodoro, ravioli filled with burrata 245 sek / With nduja & grilled levain bread / 335 sek 
Tomato Sauce, Roasted Tomato & Basil (G L M) 

2021 Valpolicella Ripasso” Torre Del Falasco”, Corvina, Rondinella, Cantina 
Valpantena, Italien / Italy 150/670 

 
Whole Grilled Dorade / 335 sek 

(subject to availability) 
Aioli, lemon & French fries 

2024 Domaine Laroche, Chablis, Chardonnay, Petit, Bourgogne,  
Frankrike / France  150/690 

 
Steamed Saithe loin / 335 sek 

Champagne and lobster sauce, potatoes, vegetable Julienne & shrimps (L M) 
2025 Aveleda Alvarinho, Pios do Minho, Loureiro, Portugal / Portugal 150/690 

 
 

Chorizo La Rioja / 275 sek 
Chimichuri, Jalapeno mayonnaise, tomato and grilled salad & fries 

2024 Marzas Estete Pie Monastrell Franco, Monastrell, Spanien / Spain 150/700 

 
Royal with Cheese / 245 sek 

Hamburger, Cheddar, pickled onion, mustard & French fries (G* L* M*) 
2024 Les Calcaires, Pinot Noir, Maison Pierre Chanier, Loire, Frankrike / France 125/560 

 
Tenderloin au truffle/ 425 sek 

Fillet of beef, truffle redwine sauce, bellaverde & potato parmesan(L*M*) 
2023 Éxzito ”Seaside Selection”, Tempranillo, Pico Cuadro, Ribera del Duero, Spanien / Spain 230/990 

 
 
 

~DESSERT~ 
 

Lemon Posset / 135 sek 
Meringue, strawberries & mint (L, M) 

2023 Sauternes Grande Réserve, Kressmann, Bordeaux  130 
 

Crème Brûlée / 135 sek 
(L, M) 

2018 Royal Tokaji Late harvest, Royal Tokaji Wine Co  125 
 

Chokladcrémeux / 145 sek 
Poached raspberries & filo pastry (L, M, G) 
N.V Navarro, Pedro Ximénes, Valdespino  130 

 
Ice Cream or Sorbet of the Day / 45 sek 

2024 Moscato D’Asti, Cascina Galletto, Fabio Perrone  110 
~ Ask for today’s selection ~ 

 
Cave-Aged Cheese / SEK 115 

Cave-aged cheese, swedish crispbread & marmalade (L, M, G*) 
2024 Les Calcaires, Pinot Noir, Maison Pierre Chanier, Loire,  

Frankrike / France 125/560 
 



 
 

~PIZZA~ 

 
Margherita / 165 sek 

Tomato sauce, mozzarella, olive oil, basil (G M) 
 

Hawaii / 180 sek 
Tomato sauce, pineapple, mozzarella, olive oil, prosciutto cuor di gusto (G M) 

 
Capricciosa / 180 sek 

Tomato sauce, mozzarella, fresh mushrooms, prosciutto cuor di gusto (G M) 
 

Diavola /220 sek 
Tomato sauce, mozzarella, salami (G M) 

 
La Bussola / 195 sek 

Tomato sauce, mozzarella, marinated Arctic shrimp, prosciutto cuor di gusto (G M) 
 

Chèvre / 225 sek 
Mozzarella, chèvre, kale, honey (G M) 

 
Marinara /195 sek with anchovy /225 sek 

Tomato sauce, garlic, oregano (G M) 
 

Jamón Ibérico / 265 sek 
Tomato sauce, mozzarella, Jamón Ibérico 36 months (G M) 

 
Truffle Bianco / 245 sek 

Truffle cream, mozzarella, mushrooms, truffle, Pecorino (G M) 
 

Green / 225 sek 
Tomato sauce, mozzarella, burrata, marinated tomatoes, 

Pimiento del Piquillo & artichoke (G M) 
 
 

Gluten-free pizza base



 
 

 


