
 
our menus are on the next pages.  

choose one of the menus for the whole group.  
 

please inform us about any allergies or special requirements 
and we will rearrange the menu for those. 

pre-drinks
Cava can petit  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  119 sek / 555 sek 
Macabeo, Parellada 
Cava, Spain

mandois brut origine . . . . . . . . . . . . . . . . . . . . . . . .  159 sek / 855 sek 
Chardonnay, Pinot Noir, Pinot Meunier 
Champagne, France

Cuckoo’s nest nothing shocks me, i’m a scientist  . . . . . . . . .  95 sek
Pale ale, 5,1% Vega Bryggeri

cocktail with gin and seasonal ingredients  . . . . . . . . . . . . . .  156 sek 

wine package
selected wines . . . . . . . . . . . . . . . . . . . . . . . . . . .  455 sek

9+5+5+6+4+1+2+6+9+1=48   4+8=12   1+2=
3

we’ve created a restaurant, bar and meeting place for  
visionaries and dreamers, creators and contrary thinkers, 

innovators and opportunity people. 

As the line between genius and madness is  
subtle, we named the restaurant, Cuckoo’s Nest. 

welcome to cuckoo’s nest!
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595 SEK
531 SEk ex. vat

menu 1 

carpaccio 
made of swedish beef, roasted pine nuts, parmesan,

rocket salad & olive oil

grilled cod loin 
pickled beets, buerre blanc, dill oil & cauliflower purée

cremé brulée 
flavoured with bourbon vanilla

baked vension top side with herbs 
carrots, port wine jus & 
potato purée with cheese

or

menu 2 

salmon tartar 
ginger, cucumber, deep fried shallot

and lemon emulsion

grilled cod loin 
pickled beets, buerre blanc, dill oil & cauliflower purée

lemon tarte 
with italian meringue

baked vension top side with herbs 
carrots, port wine jus & 
potato purée with cheese

or



cancellation policy 
cancellations made in less than 72 hours prior to  

the day of arrival will be charged on site.

shARING IS CARING! 

cheese & charcuteries 
chef’s choice of olives, cheese & charcuteries

steak tartar 
made of swedish beef top side, deep fried shiitake, pickled  

silver onion, root vegetable crisp & truffle emulsion 

baked tenderstrip 
chimichurri, port wine jus, potatoes & pecorino

grilled scallops 
trout roe, root vegetable crisp 

& jerusalem artichoke sauce

sweets 
lemon tarte with italian meringue, macarones 

& home made chocolate truffles
675 SEK

603 SEK ex. vat

green is key! 

beetroot carpaccio 
roasted pine nuts, vegan cheese, rocket salad & olive oil

portabello 
asparagus, chimichurri, mushroom jus with truffle, 

potato purée flavoured with truffle

elderflower sorbet 
strawberry crisp & fresh berries

595 SEK
531 SEK ex. vat


