
VALENTINE AT CARBON

Welcome to Carbon,

We have put together a special menu this evening based on our favourites 
from this season’s menu.

Enjoy!

 - JEAN L HENKEL

LEEK TERRINE
PALM HEART| NASTURTIUM AND FERMENTED CASHEW NUT
purjolökterrin | palmhjärta | buskkrasseblommor och fermenterade cashewnötter

HAMACHI CRUDO
AVOCADO | TOMATO PONZU | SANSHO LEAVES
hamachi crudo | avokado | tomatponzu | sanshoblad

BBQ QUAIL FROM ROSA SKATTLÅDAN
ROASTED GARLIC JUS | GRILLED POBLANO PEPPER | QUAIL EGG
bbq vaktel från rosa skattlådan | rostad vitlökssås | grillad poblanopaprika | vaktelägg

OX CHEEK
BAKED ENDIVE | CELERIAC PURÉ | ROASTED ONIONS | BONE MARROW JUS
oxkind | bakad endiv | rptselleripuré | rostade lökar | benmärgssås

CARAMELIZED LEMON TARTE 
WITH MASCARPONE BAVAROISE
karamelliserad citrontarte med mascarpone bavaroise

PRE | SNACKS
CHEESE BREAD AND BUTTER | FOIS GRAS BRULEE AND MANGO | 
YUZU SORBET AND SECHUAN  

1ST | SERVING

2ND | SERVING

3RD | SERVING

4TH | SERVING

5TH | SERVING


