
Menu de la Saint Sylvestre 

Amuse-bouche 
Ostron & Champagne 

Entrée 
Svensk löjrom, gräddfil, rödlök, gräslök, toast, brynt smör 

La Mer 
Ångad piggvar, stekt hummer och bisque, tryffel

La Viand e 
Helstekt oxfile, pepparsås, brytbönor, hasselbackspotatis 

Dessert 
Citron sabayonne, vaniljglass, maräng, olivolja, havssalt 

Petit four 
Macarons & choklad

Vinpaket 1200sek

1500sek



Menu de la Saint Sylvestre 

Amuse-bouche 
Oyster & Champagne 

Entrée 
Swedish bleak roe, sour cream, red onion, chives, toast, 

browned butter 

La Mer 
Steamed turbot, fried lobster & bisque, truffle

La Viand e 
Beef fillet, pepper sauce, green beans, potatoes ”hasselback”

Dessert 
Lemon sabayonne, vanilla ice cream, meringue, olive oil, 

sea salt

Petit four 
Macarons & chocolate

Wine pairing 1200sek

1500sek


