
Allergener: 1 Milk

2 Egg

3 Peanuts

4 Nuts

4A Almond

4B Walnuts

4C Pistachio

4D  Hazelnuts

4E Pecan

4F Cashew

4G Pine nut

5 Soy

6 Gluten

6A Wheat

6B Barley

6C Rye

6D Oat

6E Spelled

7 Fish

8 Shellfisk

9 Molluscs

10 Celery

11 Mustard

12 Sesame seeds

13 Lupine

14 Sulfite

Ⓥ Vegetarian

Belgian waffle with coppa ham from Tind
Potato salad with spring onion and capers, coppa ham, pickled tomato, green 
jalapeno mayo, grated Västerbottens cheese and crispy potato crisps.
1, 2, 6, 11, 14 

179

Pasta with shellfish sauce
Pasta creamed with shellfish sauce, pan fried fish, shrimp, grated 
Västerbottens cheese, spring onion, sesame seeds and lime
1, 2, 5, 6, 7, 8, 10, 12, 14 

189

Charcuterie - Perfect for sharing
Two types of cured meats, three types of cheese, three 
types of sides & the house’s crisp bread.
1, 2, 6A, 7, 11, 12, 13, 14

345

Duck confit  
Toasted potatoes with thyme, garlic and Västerbottens cheese, grilled 
kohlrabi, carrot puree og duck sauce with hazel nuts and shallots.
1, 4D, 5, 10, 11, 14 

369

pan-fried “skrei” 
Potato cream, hasselback carrot, white wine and mussel sauce, garlic panko.
1, 6, 7, 9, 10, 14

369

Grilled beef
Browned onion puree, potato tart with garlic and thyme, red wine sauce, grilled broccolini.
1, 5, 10, 11, 14 

379

Klippfisk from Taste of North
Pea puree, crushed small potatoes with browned butter and bacon, kale, hollandaise.
1, 2, 7  

379 

Tomahawk steak  (For minimum two people)
Grilled tomahawk steak glazed with truffle glaze, pommes bistro with grated 
Västerbottens cheese, garlic bread, grilled broccolini, corn cream, red wine sauce.
1, 2, 5, 6, 10, 11, 14 

629 
price per 

pers

Celeriac schnitzel Ⓥ
Deep fried celeriac schnitzel, potato cream, shallots and 
targon vinaigrette, grilled vegetables.
1, 2, 6, 10, 11, 14 

289

Baked chocolate cake valrhona
Cherry jam, caramelized popcorn, popcorn ice cream og salty beer caramel.
1, 2, 4, 6 

189

Warm plum tart 
Salty caramel with pecan nuts, vanilla ice cream, caramelized white chocolate.
1, 2, 4A, 4E, 6

189

À  L A  C A R T E

Main courses

Starters

Dessert

Servered from 17:00 - 22.00

Warm plum tart


