The cooking duo from restaurant Loén.

wﬂ You will enjoy food of the highest class! We collaborate
with Nichlas & Oskar, the creators behind the renowned
brand Loén.

For dinner, you will indulge in a four-course menu with
wines from various price ranges carefully selected by our
sommelier.

Lunch is served in a "family style" with a main course,
assorted salads, bread, light beer, water, and coffee.
Everything is laid out on the table using different platters,

Luxurious appetizers for the pre- | iustike at home.
dinner drinks.

Savor the "bubbles" with three high-quality snacks. Can
also be served later in the evening/upon arrival.

Price for three snacks is 225 SEK/person excluding VAT.
Examples of snacks:
Potato, dill, smetana & bleak roe
Tsarskaya oyster with vinaigrette of cucumber water,
ginger & rice vinegar

Crab, avruga caviar, grilled kimchi, ginger scallion &
struva (a type of pastry)

SVENSKA DAGBLADET

"We fall head over heels for the amazing ‘hole in the wall'."

Review of SVD



https://www.svd.se/vi-faller-pladask-for-det-fantastiska-halet-i-vaggen

