FORRATTER / STARTERS

TUNA CRUDO
TONFISK - PASSIONSFRUKTSDRESSING - JALAPENO - RATTIKA - SJOKORALL
TUNA - PASSIONFRUIT DRESSING - JALAPENO - DAIKON - SAMPHIRE

RABIFF
KAPRIS - RODBETA - AGGULA - CORNICHON - KRISPIG SCHALOTTENLOK
STEAK TARTARE - CAPERS - BEETROOT - EGG YOILK - CRISPY SCHALLOTS

TOAST ‘KANTARELL'
PECORINO - LINGON - CREME PA KARAMELLISERAD LOK - LEVAINBROD
CHANTERRELLES - LINGONBERRIES - CARAMELLIZED ONION CREME - PECORINO

VARMRATTER / MAIN COURSES

HALLEFLUNDRA 'TAREQ TAYLOR’
BEURRE BLANC - POTATIS - SVARTROT - BRIOCHEKRISP - BOTTARGA
HALIBUT - BEURRE BLANC - POTATOES - SALSIFY - BRIOCHE CRISP - BOTTARGA

SPETSKAL
RAGU PA TOMAT & GRONA LINSER - PANGRATTATO - HASSELNOTTER
HISPI CABBAGE - GREEN LENTIL & TOMATO RAGU - PANGRATTATO - HAZELNUTS

HJORT
POTATISPURE MED TRYFFEL - JORDARTSKOCKA - KUNGSMUSSLING - LINGONSKY
DEER - TRUFFLE POTATO PUREE - SUNCHOKE - MUSHROOM - LINGONBERRY JUS

DESSERT

CREME BROULEE / 95

HOSTAPPLEN / 95
ROSTAD APPELKRAM - KARAMELLISERAD SMORDEG - VANIUGLASS
VARIATION OF AUTUMN APPLES - CARAMELIZED PUFF PASTRY - VANILLA ICE CREAM

TAREQ TAYLOR GRAND DESSERT ‘TRIO CHOCOILAT' / 210
BROWNIE - CHOKLADGLASS - VIT CHOKLADMOUSSE - o
HALLONCOULIS - KORSBAR INLAGDA | ROM - KAKAONIBS (DELAS PA TVA)

BROWNIE - CHOCOILATE ICE CREAM - WHITE CHOCOLATE MOUSSE -
RASPBERRY COULIS - RUM INFUSED CHERRIES - CACAO NIBS (SHARING DESSERT)



