ETABL.

1967

A LA CARTE

4-RATTERS GARDSMENY 645
tre tilltugg / tartar pa hostsvamp / kott fran svenska gardar / rostad dppelsorbet

Dryckespaket 595
Dryckespaket premium 995
Alkoholfritt dryckespaket 350

FORRATTER
ELDAD LUBB 225

buljong pa zucchini, variation pa krusbér,
emulsion pa citrontimjan

TARTAR PA HOSTSVAMP 195
jordartskocka- och gruyerekram, hasselnotter,
syrad fladerkapris

LOGENS RABIFF 225
sotad sallad, brioche, ostkram, brynt smoér med
rokt flasksida, syrad schalottenlok, vesterhavsost

KALIXLOJROM 395

med krispig raraka och klassiska tillbehor

VARMRATTER
POTATISKROKETT MED GULARTA 295

syrad rosmarin, fermenterad vitlok,
rodvinsky med svamp, valnotter

SMORBAKAD SEJRYGG 425
rostad rotselleripuré med fermenterad gradde,
miso, skummig smorsas med kalamondin

KOTT FRAN SVENSKA GARDAR 395
lattrokt rodbeta, kryddig rodvinsas,
hasselnotter med brynt smor, guldklimp

SOTT OCH OST

ROSTAD APPELSORBET 155
bakat apple, vit chokladcremeux,
kryddsno med langpeppar, granskottkola

KRAMIG MANESKAROST 155
inlagd aprikos, ragbrod, rosmarin,
malt, vindgerkola

FYLLIG CHOKLAD 145
karamellglass, inkokt russin, saltrostad pistage

EN BIT OST 75
almnas tegel med brynt smor
och saltrostade hasselnotter

KVALLENS SORBET/GLASS 95

Har du allergier? Prata med personalen.

LOGEN

ASTAD



EST.

A LA CARTE

4-COURSE MENU 645
three bites / autumn mushroom tartare / meat from swedish farms / roasted apple sorbet

Beverage package 595

Beverage package premium 995

Non-alcoholic package 350

STARTERS
CHARRED CUSK 225

zucchini broth, variations of gooseberry,
lemon thyme emulsion

AUTUMN MUSHROOM TARTARE 195
jerusalem artichoke and gruyére cream,
hazelnuts, pickled elderflower capers

LOGEN'S BEEF TARTARE 225
charred lettuce, brioche, browned butter with
smoked pork belly, shallot, vesterhavs cheese

KALIX VENDACE ROE 395

crispy hash brown and the classics

MAINS

POTATO CROQUETTE WITH YELLOW PEAS 295
rosemary, fermented garlic, red wine sauce
with mushrooms and walnut

BUTTER-BAKED SAITHE 425
roasted celeriac purée with fermented cream,
miso, foamy butter sauce with calamondin

MEAT FROM SWEDISH FARMS 395
lightly smoked beetroot, spiced red wine sauce,
hazelnuts with browned butter, ‘guldklimp’ cheese

SWEETS & CHEESE
ROASTED APPLE SORBET 155

Baked apple, white chocolate crémeux, spiced
snow with long pepper, spruce shoot caramel

CREAMY MANESK AR CHEESE 155
apricot, rye bread, rosemary,
malt, vinegar caramel

RICH CHOCOLATE 145
caramel ice cream, poached raisins,
salt-roasted pistachio

SELECTED CHEESE 75
almnaés tegel with browned butter
and salt-roasted hazelnuts

THE EVENING'S SORBET/ICE CREAM 95

Any allergies? Please talk to your waiter.
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