
 

 

SNACKS 
 

A5 Wagyu Tartelette 
Gastro Unika Caviar, Sour Cream & Chives 

Mushroom & Eggplant Croquette  
Smoked Smetana, Black Lemon & Truffle 

Foie Gras Monaka  
Plums, Black Garlic & Shiso 

 
STARTER 

 
Halibut 

Kaffir Lime, Grilled Kombu Dashi, Gooseberry Gel & Salicornia  

Miso & Jerusalem Artichoke Soup 
Smoked Scallop & Green Apple 

Served with Hokkaido Milk Bread & GOGO Butter 
 

MID 
 

Steamed Lobster Wontons 
Vendace Roe from Kalix & Grilled Sandefjord Sauce with Yuzu & Dashi 

 

MAINS 
 

Grilled Duck Breast 
Roasted Butternut, Sherry & Fermented Kampot Pepper 

Kale & Pumpkin Salad 
Nước Chấm, Pomegranate & Borettana Onion 

Deep-Fried Okonomiyaki 
Black Garlic Mayo, Almnäs Tegel & Truffle 

 
DESSERT 

 
Deep-Fried Gammelknas Dumpling  

with Apricot & Shiso 
Peach & Almond 

Elderflower, White Chocolate & Cream Cheese Ice Cream 
 


