STARTERS

BLEAK ROE FROM VANERN 205.-
Fried bao bun with vendace roe from

Lake Vanern, red onion, chives

& lemon sour cream

SAKU TUNA 175.-
Lightly seared Saku tuna, ponzu dressing,
pickled daikon radish, toasted sesame seeds,
wasabi mayonnaise & spring onion

TARTARE 175.-
Tartare of beef inside round from

Dalsjofors, fried Jerusalem artichoke,

soy & sesame mayo, pickled enoki mushrooms,

the bistro's chili oil, chervil & grated Havgus cheese

CHANTARELLE SOUP 155.-
The bistro's chanterelle soup served with
pickled parsnip, carrot chips,

grated Havgus cheese & garlic-fried levain bread

ALLERGIES?
PLEASE TELL THE STAFF

AMD THEY WILL GUIDE YO,

MAIN COURSES

STEAK & FRITES 345.-
Grilled Swedish ribeye with truffle-infused
red wine sauce, chimichurri, roasted tomato
and herb & garlic tossed French fries topped
with grated Havgus cheese

COD LOIN 345.-
Pan-fried cod loin served with parsnip puree,
crayfish sauce, butter-fried chanterelles &
samphire and dill marinated fennel

TARTARE 265.-
Tartare of beef inside round from
Dalsjofors, fried Jerusalem artichoke,

soy & sesame mayo, pickled enoki
mushrooms, the bistro’s chili oil, chervil &
grated Havgus cheese. Served with fries

TORTELLONI 235.-
Tortelloni filled with chantarelles &
Vasterbotten cheese with browned butter &
sage sauce, fried pumpkin, pickled butternut
squash, crispy sage & Havgus cheese

BISTRO CHEESE BURGER 225.-
Mustard-seared smash burger with

pepper jJack cheese, bacon from Grevback,
cheddar mayonnaise, caramelized yellow
onion, and French fries (vegetarian option available)

DESSERTS

CREME BRULEE 125.-
Qur classic creme brulee

flavoured with vanilla

served with freeze dried raspberries

CHEESECAKE 135.-
Basque cheesecake served with

sugared blueberries & blackberries
flavored with lime

CHOCOLATE MOUSSE 135.-
Dark chocolate mousse with tangy
apple compote, roasted hazelnuts &

a browned-butter-flavored tuile

SNACKS TO SHARE

CURED MEAT & CHEESE
165.-/245.-

With selected delicacies

VENDACE ROE & CHIPS
165.-/245.-

Chips with vendace roe, red onion,
sour cream, lemon & dill



