
LUNCH / 11:30 – 16:30

2-RÄTTERS LUNCHMENY
2-COURSE LUNCH MENU . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 495

petit toast skagen, Wallenbergare, kaffe och pralin

toast Skagen, Wallenbergare, cofee and chocolate trufle

DAGENS SPECIAL
Fråga din servitör om dagens special

Ask your waiter about today’s special

FÖRRÄTTER / STARTERS

TOAST SKAGEN . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .235/325

räkor, löjrom,  majonnäs, dill, citron & smörstekt toastbröd 
shrimp, vendace roe, mayonnaise, lemon & butter-fried toast 

LAX & TONFISKTARTAR "TIRARDITO" . . . . . . 235

leche de tigre, gurka & syrlig rabarber

salmon-& tuna tartar "tirardito", leche de tigre, cucumber & 

rhubarb

HUMMERSOPPA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 225
hummersoppa med krispig dumpling fylld med rökt lax och 

Västerbottensost

Lobster soup, crispy  dumpling stu�ed with smoked salmon & 

Västerbottens cheese

 

VIT SPARRIS . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 195

pocherad vit sparris med ramslöks hollandaise, krasse & 
rostad mandel

white asparagus with ramson hollandaise, cress & roasted 

almonds

KALIXLÖJROM 30G . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 355

smörstekt toastbröd, rödlök, smetana & citron 
vendace roe, butter fried toast, red onion, smetana & lemon

SILLBRICKA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 245

Västerbot tensost, knäckebröd, potatis, brantevikssill, 
matjessill, asiatisk sill, rabarbersill, senapssill

Västerbotten cheese, crisp bread, potatoes, brantevik herring, 

matjes herring, asian herring, blackberry herring, mustard 

herring 

TOAST "PELLE JANZON" . . . . . . . . . . . . . . . . . . . . . . . . . . . . 295

bankad oxfilé på kavring, med rödlök, äggula & löjrom

thin raw fillet of beef on Swedish dark bread, served with red 

onion egg yolk & vendace roe

 

M E D D E L A  D I N  S E R V I T Ö R  O M  D U H A R  A L L E R G I E R  E L L E R  Ö V E R K Ä N S L I G H E T

P LE A S E  TELL  U S  I F  YO U H A V E  A LLER G I ES  O R FO O D HYP ER S EN S ITI V ITES



M E D D E L A  D I N  S E R V I T Ö R  O M  D U H A R  A L L E R G I E R  E L L E R  Ö V E R K Ä N S L I G H E T

P LE A S E  TELL  U S  I F  YO U H A V E  A LLER G I ES  O R FO O D HYP ER S EN S ITI V ITES

HUVUDRÄTTER / MAINS

BIFF RYDBERG . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 395

tärnad oxfilé, sauterad gul lök, stekt potatis,  
senapsmousse, rå äggula

fillet of beef, sauteed onions, fried potatoes,  

mustard mousse, raw egg yolk 

WALLENBERGARE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 295

finmald ljus kalvrostbiff, lingon, är tor, rödvinssås  
& potatispuré

classic minced veal pattie, lingonberries, petit pois, red wine 

sauce, potatoe puree

VÅRA HEMTRILLADE KÖTTBULLAR . . . . . . . . . . . . . 265

gräddsås, lingon, pressgurka & potatispuré

meatballs in cream sauce, lingonberries, pickled cucumber, 

potato puree

PRINSENS KLASSISKA LJUMNA SALLAD . . . 295 
 

frästa Vannamei räkor i  vår klassiska dressing,  rostad pumpa, 
grönkål, svamp, romansallad, morot, broccoli, paprika & citron

OUR CLASSIC SALAD WITH VANNAMEI SHRIMP, honey mustard 

dressing, roasted pumpkin, kale, romaine lettuce, carrots, 

broccoli & peppers

 

 

PRINSENS GRÖNA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 295

smördegsinbakad chevre, honung, betor, endive, 
granatäppelvinigret te & kanderade valnöt ter
chevre chaud, honey, beets, endive, pomegranate vinigrette & 

roasted walnuts

MJUKBAKAD KALVENTRCÔTE . . . . . . . . . . . . . . . . . . . . . . . 385

sötsyrlig dillsås, dillsmör, karmelliserad morot & 
hasselbackspotatis 

rib-eye of veal in sweet & sour dill sauce, dill butter, 

caramelized carrot & hasselback potato 

FISK -& SKALDJURSGRYTA . . . . . . . . . . . . . . . . . . . . . . . . 365

röding,  torsk, blåmusslor & Vannameiräkor i  
tomat -& hummerbuljong, svar ta oliver, rotfrukter & 
saffransaioli 

classic fish & shellfish stew, arctic char, cod, mussels &  

Vannamei shrimp in tomato -& lobster broth, served with 

saffron aioli 

HALSTRAD TORSKRYGG. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 445
halstrad torskrygg, ägg, räkor, pepparrot, färskpotatis & 
brynt smör 

fillet of cod, served with, shrimps, diced egg, horseraddish, 

new potatoes & browned butter 

RÖDTUNGA MEUNIÈRE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 375

sardeller, kapris, rödbetor, gulbetor, brynt smör och kokt 
potatis 

plaice meunière, anchovis,capers, red beets, yellow beets, 

browned butter & potatoe

LAMMINNERFILÉ . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 455

lamminnerfilé med potatisterrine, grönsparris, rabarber, 
chevrecreme & rödvinssås 

fillet of lamb, potatoe terrine, green asparagus, rhubarb, 

chevre & red wine sauce

ENTRECÔTE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 495

bearnaisesås, rökt oxmärg, tomatsallad och pommes frites

rib-eye, sauce bearnaise, smoked ox marrow, tomato salad & 

French fries



DESSERTER / DESSERTS

CRÉME BRÛLÉE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 120

klassisk crème brûlée

classic crème brûlée

CRÊPES SUZETTE  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 135

crêpes fylld med vaniljkräm, blodapelsinkaramell, apelsin & 
vaniljglass

crêpes fillet with vanilla custard, blood orange caramell, 

orange & vanilla ice-cream

PRINSENS MUNK . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 145

med rabarber, kolasås & rostad mandelglass 

dougnut with rhubarb, caramel & roasted almond ice-cream

HUSETS GLASS/SORBET . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 105

vår hemgjorda glass/sorbet

our homemade sorbet

PRINSENS VALRHONATRYFFEL . . . . . . . . . . . . . . . . . . . . . 95

vispad grädde & passerade hallon

chocolate truffle of Valrhona chocolate, whipped cream,  

raspberry coulis

PRINSENS TRIPPLAR

Petit four med kaffe och avec (3 cl)

Petit four with coffee and avec (3 cl)

C OIN T RE AU L IQUOUR , France . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14 0

B A IL E Y ’ S ORIGIN A L IR ISH CRE A M, Ireland . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14 0 

R OGE R GR OULT, C al vados Pa y s d ’Auge, France . . . . . . . . . . . . . . . . . . . . . . . . .  195

HE NNE S S Y C OGN A C X .O. , France . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 270

Z A C A PA 23 Y, Rom, Gua temala . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 195

DESSERT WINE

CH AT E AU FON TA INE , S au ter ne s . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 156/6 cl

MUS C AT BE AUME S DE V E NISE , V idal-F leur y, Rhône, France . . . . . . . 138/6 cl

R OYA L TOK A I J, Royal Tokaj i la te har ve s t , Hungar y . . . . . . . . . . . . . . . 132 /6 cl

B E O M S O M M E L I E R L I S T A N F Ö R E N F U L L  F Ö R T E C K N I N G Ö V E R V Å R  V I N K Ä L L A R E

A S K FO R TH E  S O M M ELI ER  LI ST  FO R A  FU LL  S ELECTI O N FR O M O U R C ELL A R


