STARTER

Soupe de chataignes
Chestnut soup, scallop, celery & cold-pressed rapeseed oil
Served with havgus gratinated bread

MAIN COURSE

Flétan poélé au beurre
Pan-fried halibut,saffron sauce, baby carrots,
venus clams & trout roe. Served with ratte potatoes

DESSERT

Créme brulée
Flavoured with orange & cinnamon

995 SEK
Per person
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