VINEYARD LUNCH

THE CHEF’S 3-COURSE LUNCH 525
Burrata with Espelette honey

Corn-fed chicken

Autumn apple

THE CHEF'S 2-COURSE LUNCH 395
Corn-fed chicken
Autumn apple

BY THE GLASS:
Astad Vingard, mousserande 150



LUNCH

STARTERS

BURRATA WITH ESPELETTE HONEY 195
Silver onion, courgette and fennel, roasted almonds

with fennel and dill seed

2023 Schregel, Gutswein, Riesling, Rheingau, Tyskland 190/950

LOGEN'S STEAK TARTARE 225
Wrangebéack mayonnaise, silver onion, Gammel Knas,
hazelnuts with brown butter and spruce shoots

NV Frutiére Vinicole d’Arbois, Caveau des Jacobins, Chardonnay & Savagnin,
Jura, Frankrike 190/950

KALIX VENDACE ROE ON CRISPY POTATO ROSTI 395

Served with the classic accompaniments
2024 Lukas Hammelmann, Buntsandstein, Riesling, Pfalz, Tyskland 200/1000

AUTUMN SALAD

Baked beetroot, goat’s cheese, kale, roasted almonds

and beetroot cream

2023 Thibaud Capellaro, Ze-RO, Syrah & Viogner, Rhone, Frankrike 245/1225

COFFEE

Espresso 42
Cappuccino 49
Caffe Latte 55

Any allergies? Please speak to our stalf.

MAINS
GNUDIWITH SWEDISH GREY PEAS 225
Butter sauce, spruce, butter-fried chanterelles, black kale and bean cream

2023 Dominique Cornin, Macon-Chaintré, Chardonnay, Bourgogne,
Frankrike 235/1175

SEARED SALMON 295
Variation of cabbage, brown butter with yuzu, potato cream

and pickled sea buckthorn

2025 Dom. Guiberteau, Saumur Rosé, Cabernet Franc, Loire, Frankrike 165/825

SPICE-ROASTED CORN-FED CHICKEN 275
Crispy pork belly, carrot hummus, variation of carrot

and buttered pork broth

2023 Alain Brumont, Chateau Bouscassé, Pinot Noir, Madiran, Frankrike 180/900

DESSERTS

AUTUMN APPLE 145
Hazelnut bavarois, creamy vanilla ice cream and caramel

2003 Querbach, Riesling Auslese, Rheingau, Tyskland 105/5cl

MILK CHOCOLATE CREME BRULEE 95
10YO Bodegas Barbeito, Boal, Madeira, Portugal 95/5cl

CHEESE 75
Almnas Tegelost, brown butter and salt-roasted hazelnuts
2018 Amelie Guillot, Vin Jaune, Savagnin, Jura, Frankrike 145/5cl



