APRIL – JUNE
Menu 1
Blackened & rhubarb glazed scallop
Cucumber – Horseradish – German turnip – Soy pearls – Green strawberry 
Rhubarb- and Rose dashi
Herb- & Smoke-baked veal sirloin
Champagne- & chervil Sausage – Gooseberries – Spring vegetables from Lilla Labäck -
Morel velouté

Fresh Strawberries
Black currant leaves – Butter milk – Almond – Yoghurt meringue
Flowers from Lilla Labäck

825:-
(737:-)

[bookmark: _Hlk162433100]Menu 2
Butter-fried Sweet bread or Fillet
Nettles – Ramson – Herbs & sprouts – Baked egg yolk – Morel
Caramelized cream

Pan-fried Turbot
White asparagus – Rhubarb – Trout roe – Cicely – Spring onion – Peas - White wine sauce

Rhubarb & Strawberries
Elderflower – Cultured crème – Cardamom – Black sesame – Sweet woodruff
825:-
(737:-)

Menu 3
Tomato & Goat cheese
Baked Picadilly tomatoes – Goat cheese crème – Marinated tomatoes – Ramson -
Herbs & Sprouts from Mia – Tomato consommé
White & Green Asparagus
White asparagus “aigre doux” – Charred green asparagus – Baked farm egg - 
Marcona almond – Spring onion – Butter sauce
Fresh Strawberries
Black currant leaves – Butter milk – Almond – Yoghurt meringue -
Flowers from Lilla Labäck
765:-
(683:-)



Menu 4
Blackened & Rhubarb glazed scallop
Cucumber – Horseradish – German turnip – Soy pearls – Green strawberry 
Rhubarb- and Rose dashi
Butter-fried Sweet bread 
Nettles – Ramson – Herbs & Sprouts – Baked egg yolk – Morel
Caramelized cream
Pan-fried Turbot
White Asparagus – Rhubarb – Trout roe – Cicely – Spring onion – Peas - White wine sauce

Fresh Strawberries
Black currant leaves – Butter milk – Almond – Yoghurt meringue -
Flowers from Lilla Labäck
1195:-
(1076:-)


