
TO START WITH
PROFESSOR WRE TMANS TOAST SK AGEN

STE AK TARTARE 

greenpepper mayonnaise, pickled onion, cornichon, crostini &

capers

HAT TEN’S COLD CUTS 

with condiments

3 SMALL PL ATES 
“skagen”, steak tartare & herring

MOZ Z ARELL A 

olive oil & black pepper

PATA NEGR A 

70 gr, aged 24 months

LUNCH
BRE ADED FLOUNDER 
with Danish remoulad, boiled potatoes & lemon

“SJÖMANSBIFF” 
with broth boiled potatoes, beer boiled onions & pickles

CHICKEN PICC ATA 

with tomato sauce, arugula & parmigiano-reggiano 22month.

ALWAYS 
WALLENBERGER 
with peas, lingonberries & brown butter 

R AW SALTED SALMON 
with dill creamed potatoes 

OUR ME ATBALL S 
with cream sauce, lingonberries & cucumber 

VEGE TARIAN 
Baked egg with sandefjord sauce, asparagus & cured eggyolk 

THIS WEEK’S CONFIT 
Veal and dill

DESSERT
CRÈME BRÛLÉE

THIS WEEK’S PIE

SORBE T OR ICE CRE AM, 
price per scoop

CHOCOL ATE TRUFFLE 

FÖRRÄTTER
PROFESSOR WRE TMANS TOAST SK AGEN 

halv 175 hel  275    

R ÅBIFF 
grönpepparmajonnäs, picklad silverlök, cornichons, crostini & kapris 

halv 165 hel  265    

HAT TENS CHARKUTERIER 
med tillbehör 175

3 ASSIE T TER 
skagen, råbiff & sill  185

MOZ Z ARELL A 
olivolja & svartpeppar  95

PATA NEGR A 
70 gr, lagrad i 24 månader 155

VECKANS LUNCH
PANER AD FLUNDR A 

med dansk remoulad, kokt potatis & citron 145

SJÖMANSBIFF 
med buljongkokt potatis, ölkokt lök & saltgurka 195

K YCKLINGPICC ATA 
med tomatsås, ruccola & parmigiano-reggiano 22mån.145

ALLTID 
WALLENBERGARE 

med ärtor, lingon & brynt smör 210

RIMMAD L A X 
med dillstuvad potatis 260

KÖT TBULL AR 
med gräddsås, lingon & pressgurka 165

VECK ANS GRÖNA 
Bakat ägg med sandefjordsås, sparris & gravad äggula 195 

VECK ANS L ÅNGKOK 
Kalv i dill 215 

NÅTT SÖTT
CRÈME BRÛLÉE  85

VECK ANS PA J  95 

SORBE T ELLER GL ASSKUL A 
Pris per skopa 30

CHOKL ADTRYFFEL 30

 


