
Gillardeau oyster no 6 with hot sauce & mignonette                                                                               50 ea

Toasted marconas almonds with sea salt                                                                                                            55

Olives with citrus & bay leaves                                                                                                                                  55

Toasted sourdough bread & salted butter                                                                                                          40

Grilled oniontoast with cured ham                                                                                                                           40
 
Bleak roe with flatbread, crème fraiche & herbs                                                                                           230

Rossini caviar black label 30 g                                                                                                                               500

Whole artichoke with almond cream & oregano                                                                                            120

Cooked summer cabbage with green gooseberries & tarragon                                                            120

Red and yellow beets from the grill with blackcurrant vinaigrette                                                        95

Crispy salads &amp; leaves, field flowers & mild mustard                                                                        105

Sun-ripened tomatoes with hip rose & perfumed flowers                                                                         110
 
Crushed crispy potatoes with soured cream & charcoal                                                                             80

Baked hake wrapped in green leaves with mussel cream                                                                         290

Beef tenderloin as pepper steak with red wine sauce                                                                                390

Whole-roasted label rouge chicken with morrels & vin jaune                                                                 670

Iberico pork chop with stone fruit & hot honey                                                                                              290

Todays large cut until sold out                                                                                                                    daily price

Taste of VIE 4 dishes 680 must be ordered by the whole tables                                                         680

Thin strips of squid in salad with orange & fennel                                                                                         130

Hand-cut tatar with pickled red currants, espelette & oxalis                                                                  150
 
Fresh goat cheese with grilled peas & basil                                                                                                     140
 
Fried scallops with clams & grains in a foamy sauce                                                                                   190



Cocktails
Rhubarb Spritz                                                                                                            135
Norrbottens Rhubarb Pie・Prosecco・Sparkling Water

Last Wharf                                                                                                                    135
Yellow Chartreuse・Blueberry Pie・Fortaleza Blanco・Lemon

Abricot Martini                                                                                                            135
S.A.B.S Apricot Liqueur・Gin・Olive Oil

Berry Bitter                                                                                                                   135
Cordusio・Blueberry Pie・Rosé Vermouth・Rosehip Vinegar

+ The Classics
Feel free to ask for your favourite classic.
                                                       

Selection of French cheeses with rhubarb compote & cracker         150
                       

Almond cake with salted caramel & vanilla ice cream                             140
                                

Grilled sponge cake with marinated red berries & whipped cream  135       

Sorbet                                                                                                                                80

Financier.                                                                                                                          45

Black coffee                                                                                                                   40

Coffee with milk                                                                                                           55

Tea – Lemon Verbena, Earl Grey or Green Quince                                      45
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