
Menu



Billnäs 4-course meal
Cured mackerel, horseradish-marinated cucumber  

and crispy horseradish

t
Morels, chestnut crème, marinated onions  

and deep-fried sourdough

t
Lamb entrecôte from Bovik with whole baked celeriac,  

celeriac pureé with sweet cicely and buttered lamb sauce

t
Rhubart tart with white chocolate and rhubarb sorbet

53 €

Billnäs 6-course meal
Cured mackerel, horseradish-marinated cucumber  

and crispy horseradish

t
Carrots with nettle mayonnaise, millet  

and ginger-tarragon pearls

t
Haddock with crushed garlic potatoes, seasonal vegetables  

and creamy fish foam seasoned with ramson

t
Lamb entrecôte from Bovik with whole baked celeriac,  

celeriac pureé with sweet cicely and buttered lamb sauce

t
Yoghurt parfait with caramellized beets  

and pistaschio nuts

t
Rhubart tart with white chocolate and rhubarb sorbet

66 €

All the meat we use is domestic. 
Your waiter will be happy to answer questions about allergies and special diets.

All the meat we use is domestic. 
Your waiter will be happy to answer questions about allergies and special diets.



Starters
Morels, chestnut crème, marinated onions  

and deep-fried sourdough

13 € 

Carrots with nettle mayonnaise, millet  
and ginger-tarragon pearls

13 €

Cured mackerel, horseradish-marinated cucumber  
and crispy horseradish

14 € 

Main courses
Haddock with crushed garlic potatoes, seasonal vegetables  

and creamy fish foam seasoned with ramson

29 €

Lamb entrecôte from Bovik with whole baked celeriac,  
celeriac pureé with sweet cicely and buttered lamb sauce

32 €

Mushroom seitan with deep-fried Jerusalem artichokes  
and miso sauce.

24 €

T-bone steak (5-600g) with bearnaise sauce, sallad and wedged potatoes  
(recommended for two)

68 €

Billnäs burger with 2x100g beef patties, bacon, brown butter and  
mustard mayonnaise, acidic tomato salad and wedged potatoes

19 €

Veggie burger with brown butter and mustard mayonnaise,  
acidic tomato salad and wedged potatoes

19 €

All the meat we use is domestic. 
Your waiter will be happy to answer questions about allergies and special diets.



Your waiter will be happy to answer questions about allergies and special diets.

Desserts
Rhubart tart with white chocolate and rhubarb sorbet

13 €

Yoghurt parfait with caramellized beets and pistaschio nuts

13 €

Chocolate ganache, wood sorrel curd  
and pink peppercorn meringue 

13 €


