
BUBBLES
FAUSTINO MARTÍNEZ, CAVA BRUT RESERVA  125/625
NV MOËT & CHANDON, IMPERIAL BRUT 155/995
NV RUINART, BLANC DE BLANCS  1695
2012 DOM PÉRIGNON, BRUT VINTAGE  3495

WHITE WINE
FRANCE 
Vin de France, Xavier, Le Petit Blanc     135/615

ALSACE
2020 Gustave Lorentz, Evidence Riesling   145/645 

BOURGOGNE
2019 Domaine des Malandes, Chablis  155/695 

LOIRE
2021 Bernard Fleuriet & Fils, Sancerre 165/800 

USA
2017 Merf, Columbia Valley Washington Chardonnay 155/725

rosé wine
2020 La Petite, Château des Bertrands Grenache, Syrah  135/615
2020 Peyrassol, Cuvée des commandeurs 1  155/760

RED WINE
FRANCE 
2019 Alva, Vignoble de la Vallée du Rhône  125/635

BOURGOGNE
2019 Reine Pédauque, Côtes de Nuits Village Pinot Noir  165/745

ITALY
2019 Bosio, Egidio Barbera d’Alba, Piemonte Barbera  145/645
2018 Villabella, Valpolicella Ripasso       155/695
2018 Fontanafredda, Barolo, Piemonte   220/990

SPAIN
2018 Rioja, Coto de Imaz reserva   150/675

SOUTH AFRICA
2018 Boekenhoutskloof, Cabernet Sauvignon South Africa 205/1245

USA
2018 Chelsea Salmon Leap, Merlot 170/995

DRAFT BEER
HEINIKEN LAGER  82
SLEEPY BULLDOG PALE ALE  92

BOTTLED BEER
NORRLANDS LJUS, LAGER   82
COORS LIGHT, LAGER   86
SOL, LAGER     82
SÖDRA EMPRESS, IPA    92

CANNED BEER
BEAVERTOWN GAMMA RAY, APA   88
BEAVERTOWN NECK OIL, SESSION IPA  88
PEACHY BULLDOG, PALE ALE   88

HARD SELTZER  
LOW LOW SPARKLING FRESH/FLOWER TONIC/ROSÉ SPRITZ 88

SODAS & JUICE
LOKA/COCA-COLA/ZERO/FANTA/SPRITE 45

Bon Appétit!

 BOISSONS  BOISSONS 

>> FOR FULL WINE MENU PLEASE ASK YOUR WAITER <<

MR FRENCH LEMONADE (NON-ALC) 88:- 
Choose: Lemon/Raspberry/Pomegranate/Passionfruit/Pineapple

BELLINI  
PEACH & BUBBLES

135:- PCS / 625:- FOR A BOTTLE 

MIMOSA  
FRESH SQUEEZED ORANGE JUICE & BUBBLES 

135:- PCS / 625:- FOR A BOTTLE

BLOODY MARY 
GREY GOOSE VODKA, HOMEMADE SPICE MIX, 

LEMON, TOMATO JUICE

158:- PCS / 655:- PITCHER

PITCHERS FOR PITCHERS FOR 
brunch!brunch!

CAFÉ ET THÉ
SINGLE ESPRESSO 38:- | DOUBLE ESPRESSO 44:-  

MACCHIATO 44:-  | CAFFÈ LATTE 48:-  
CAPPUCCINO 48:- | COFFEE 38:- | TEA 44:-

LEMON & COCONUT  
Bombay Lemon Pressé, Cointreau, Passionfruit,  

Lemon, Coconut Foam 

RASPBERRY & APRICOT 
Grey Goose Vodka, Apricot Brandy, Raspberry,  

Lemon, Egg White, Organics Red Berry  

CUCUMBER & ELDERFLOWER 
Bombay Sapphire Gin, St Germain Elderflower, 

Cucumber, Lime, Soda Water

APPLE & CREAM 
Hennessy VS Cognac, Bacardi Cuatro Rum, Apple, Cinnamon, 

Clarified Milk, Vanilla Cream 

cocktails 158 :-cocktails 158 :-

SEAFOOD & SWEETS
Our famous seafood brunch buffé with fresh  

sea food, hot dishes and a whole section of sweets.
425:- pp.

BOOST YOUR BRUNCH!
Add boiled lobster with aioli, lemon and  

levain bread to your brunch.
295:- pp.



S T O C K H O L M

BRUNCHBRUNCH
M I S T E R  F R E N C H


