
ask the staff in case of allergies

DESSERTS 
 
pecan pie				      	     	  110 
cream cheese, sea salt 
    						              
crème brûlée					           	  110 
 
chocolate fondant			      	  110 
with white chocolate, vanilla ice cream 
 
fried brie					        	  110 
cloudberries, deep fried parsley 
			           		           	            
sour beer sorbet or our		       	  80 
homemade ice cream 	  
			            
chocolate truffle				           	   40

STARTERS 
 
cured deer						      170 
lingon berry créme, black cabbage crisp, walnuts, 
juniper oil, dried chantarelles		   
 
grilled cured salmon				    180 
mustard, cream cheese, white soy, cabbage, dill 
 
chanterelle croquettes			   170 
swedish prästost, garlic and truffle créme, 
deep fried parsley		       		   
 
moules marinières					    180 
white wine, onion, garlic, cream			      	    
 
tartare							       190 
strip steak, kimchi mayo, deep fried cabbage, 
pickled chili, furikake, cured egg yolk, sour dough crisp		
     	   

SIDES 
 
marinated olives					       70 
	  
cured meats						       190 
with cheese, olives, garlic bread  				              
 
chimay cheese					      100 
seed crackers, tomato and bay leaf chutney	         
							        
gratinated garlic bread				      70 
	  
pimientos de padrón 			          	 100 
sea salt, lime						                
 
dirty fries						        90 
pecorino, roasted chorizo, parsley					   
	             
deep fried artichokes 				     80 
parmesan, sea salt, coriander oil				      
			   					                

MAIN COURSES 
 
cauliflower						      270 
pecorino, herb mashed potatoes, baked tomato, 
browned butter, roasted walnuts 
  
moules marinières					    290 
white wine, onion, garlic, cream, fries, mayo		          
  
char fillet						      350 
burned cream, roe, almond potatoes, beet root oil, 
blackened pumpkin     
 
pork belly						      290 
buttered cabbage, chili and coriander vinaigrette, deep 
fried carrot, ginger emulsion, caramelized spring onion	 		
	          
hamburger						      250(200g) 
havarti jalapeño cheese, chipotle dressing,			   290(300g) 
fries    								        330(400g) 
 
tartare							       310 
strip steak, kimchi mayo, deep fried cabbage, pickled 
chili, furikake, cured egg yolk, sour dough crisp, fries			 
              
grilled merguez					     280 
cauliflower purée, pimientos, grilled spring onion, 
roasted chili and garlic sauce, deep fried cabbage            
 
beef rydberg						      390 
tenderloin, cubed potatoes, beer braised onions, 
mustard cream, egg yolk			           

---------------------------------------------------------

 MAN IN THE MOON
S T O C K H O L M

 
 
 

590 kr/person (2 persons) 
 

café de paris butter, red wine sauce, salad, pimientos, 
potato wedges

from the grill...

1,2 kg tomahawk steak 


