
To ensure the highest standards of quality and guest safety,

we are currently only able to accommodate lactose intolerance.

SWEETS

Cheesecake Mousse · Blueberry Compote · Shiso Gel 
Egg, Milk Protein, Lactose

Mandarin/Calamansi Curd · Timut Pepper Meringue
Gluten, Egg, Milk Protein

Petite Choux · Apple Compote · Miso Caramel · Vanilla Ganache
Gluten, Egg, Milk Protein

Sea Buckthorn Curd · Whipped Mascarpone · Pistachio Cream
Gluten, Egg, Pistachio Nut, Milk Protein, Lactose

Blackcurrant Compote · Chocolate Mousse · Pecan Crisp
Pecan Nut, Gluten, Milk Protein, Lactose

Macaron · Salt Vanilla Caramel · Oolong Tea Ganache
Almond, Egg, Milk Protein, Lactose

Glazed Beetroot · Honey-Roasted Hazelnuts · Coconut · Hibiscus · Horseradish  

Grilled Swedish Dry-Aged Beef · Spring Onion · Chanterelles · Mustard Seeds  

Crispy Fish Croquette · Dill Emulsion · Curry · Lemongrass 

SALTY

Truffle Toast · Polenta Cream · Pickled Celeriac · Parmesan · Truffle    

Swedish Toast · Brioche · Cheese Cream · Löjrom · Dill    

English Sourdough Toast · Herring Boquerones · Green Onion · Topped With 
House-Made Charcuterie     
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