5 Tastes — 695 SEK/person
ROSEMARY “Stracciatella” olive, endive, sunflower seed

CHILI “Steak Tartare” sirloin, leek, kohlrabi
TRUFFLE “Sous Vide” cod, potato, cauliflower
CUMIN ”Dukkah” lamb shoulder, chickpeas, pomegranate, pistachios
HIBISCUS “Foam” raspberry, sour milk, almond

Wine tasting 450 SEK/person
alt wine tasting inc Freshwater still/sparkling & brewed coffee 500 SEK/person

7 Tastes - 875 SEK/person
HORSERADISH “Blackened” rainbow trout, cucumber, potato, trout roe

ROSEMARY “Stracciatella” olive, endive, sunflower seed
THYME “Carpaccio” sirloin, foie gras, brioche
SPRUCE “Smoked” chantarelle, sour cream, Jerusalem artichoke
NDUIJA “Grilled” char, carrot, almond, blue mussel

GARLIC "Osso Buco” cheek of pork, polenta, gremolata
LEMON “Gelato” italian meringue, lemoncurd, breton

Wine tasting 630 SEK/person

alt wine tasting inc Freshwater still/sparkling & brewed coffee 680 SEK/person

The 4 taste menu is offered when arrival at 17.00 or 17.30 and you have the table 1,5hours
4 Tastes 575 SEK/person

ROSEMARY “Stracciatella” olive, endive, sunflower seed
TRUFFLE “Sous Vide” cod, potato, cauliflower
CUMIN “Dukkah” lamb shoulder, chickpeas, pomegranate, pistachios
HIBISCUS “Foam” raspberry, sour milk, almond

Wine tasting 360 SEK/person
alt wine tasting inc Freshwater still/sparkling & brewed coffee 410 SEK/person

WITH RESERVATION FOR CHANGES
We arrange menu for vegetarian/vegan for other allergies send us a e-mail

SMAK®, Oxtorgsgatan 14, 111 57 Stockholm
Tel: +46 8-22 09 52, E-mail: info@smakstockholm.se
www.smakstockholm.se
(All prices including. VAT)



