
R A S P B E R R Y  &  A P R I C O T
 Grey Goose Vodka, Apricot Brandy, raspberry, lemon, egg 

white, Organics Purple Berry

C U C U M B E R  &  E L D E R F L O W E R
Bombay Sapphire Gin, St Germain Elderflower,

Cucumber, Lime, Soda

M A N D A R I N  &  C O C O N U T
Bacardi Carta Blanca, mandarin, lemon, passion fruit, coconut 

foam

M A N G O  &  G R A P E F R U I T
Patron Silver, mango, lime, pineapple, grapefruit soda, salt

B O U R B O N  &  C A R A M E L
Maker’s Mark, homemade caramel, bitters

P I N E A P P L E  &  M I N T
Hennessy VS Cognac, pineapple, lemon, mint, pineapple soda

C O C O N U T  &  L I M E
Bacardi Coconut, lime, sugar

F L O W E R  S P R I T Z
St Germain Elderflower, Strawberries, Lemon, Mint, Cava

G A R D E N  S P R I T Z
Martini Fiero, Chandon Garden Spritz, Pink Grapefruit, Mint

A P E R O L  S P R I T Z
Aperol, Orange, Cava

C A M P A R I  S P R I T Z
Campari, Orange, Cava

M O C K T A I L ?  A S K  Y O U R  B A R T E N D E R

COCKTAILS BEVERAGES

SPRITZ

ALL COCKTAILS 165:-

152:-

D R A U G H T  B E E R
CARLSBERG EXPORT 78
BROOKLYN SWIIPA 84

B O T T L E D  B E E R
CARLSBERG HOF 78
BROOKLYN LAGER 86
1664 BLANC 82
NYA CARNEGIEBRYGGERIET, KELLERBIER, LAGER 96
NYA CARNEGIEBRYGGERIET, 100 W IPA 96

H A R D  S E L T Z E R
L ØWLY HARD SELTZER LAZY RASPBERRY 95
L ØWLY HARD SELTZER SHADY APPLE 95

C I D E R
SOMERSBY PEAR 78
LA CIDRAIE 82

S P A R K L I N G
FAUSTINO BRUT RESERVA, CAVA 125/625
MOËT & CHANDON BRUT IMPÉRIAL 175/1095
MOËT & CHANDON ICE BRUT IMPÉRIAL 1295

W H I T E
XAVIER, LE PETIT BLANC 125/595
KEIN NAME, RIESLING 145/645
DUFOULEUR PÈRE & FILS, CHABLIS 165/745

R E D
ALVA,VIGNOBLE DE LA VALLÉE DU RHÕNE   125/595

R O S É
LA PETITE, CHÂTEAU DES BERTRANDS 125/595
GRENACHE, SYRAH
PEYRASSOL, CUVÉE DES COMMANDEURS 155/760
WHISPERING ANGEL 845

N O N - A L C O H O L I C
SODAS 45
RED BULL 55
CARLSBERG NON-ALCOHOL 58
1664 BLANC NON-ALCOHOL 68
RICHARD JUHLIN SPARKLING WINE 98

L U N C H  A T  M A D A M E  F R E N C H

D É J E U N E R
During the month of October, we at Mister French have chosen to draw 

attention to the Cancer Foundation’s work with the Pink Ribbon.
Help us help!



L U N C H  A T  M I S T E R  F R E N C H

INFORM US OF YOUR ALLERGIES
Oysters and shellfish are high risk produce that may cause discomfort or allergic reaction, not uncommonly in combination with alcohol.

D É J E U N E R

@ M I S T E R F R E N C H S T H L M

Följ vår resa på:

O Y S T E R  &  M O Ë T
One glass of Moët & Chandon

& one Fine de Claire no4
125:-

S E A F O O D
F I N E  D E  C L A I R E  N O . 4

served with mignonette, lemon & tabasco
35:-/pc

3pc/100:- | 6pc/190:- | 12pc/345:-

T O A S T  S K A G E N
bleak roe, red onion & toasted brioche

195/295:-

F R E S H  &  S M O K E D  S H R I M P S
served with aioli & levain

275:-

B O I L E D  C R A B
served with ”hovmästarsås” & levain

165/285:-

B O I L E D  L O B S T E R
served with aioli, lemon & levain

295/565:-

D E S S E R T
M I S T E R  F R E N C H ’ S  P R A L I N  55:-
perfect for the coffee

I C E  C R E A M  O R  S O R B E T  65:-
ask for today’s taste

C R E M E  B R U L E E  105:-
a French classic

S T A R T E R

T H E  C H A R C U T E R I E  195:-
coppa, chorizo, salchichon & olives

E S C A R G O T  175:-
snails au gratin in garlic & roquefort, served with freshly baked 
baguette

F R E N C H  O N I O N  S O U P  165:-
gratinated with Gruyère

B L E A K  R O E  F R O M  T H E
G U L F  O F  B O T H N I A  3 0 G  315:-
on toasted brioche with red onion, chives & smetana

S T E A K  T A R T A R E  195:-
diced beef fillet with capers, cornichon, dijonaise, raw & pickled 
beetroot

M O N D A Y :  ” P O U L E T  É P I C É  G R I L L E ”  
spiced grilled chicken, tarragon sauce, fried mushrooms & rice

T U E S D A Y :  ” P O I T R I N E  D E  P O R C  ”
slow-cooked pork belly with tomato concassé, Brussels sprouts & chorizo mayo

W E D N E S D A Y :  ” S A U M O N  P O Ê L É  ”
seared salmon, spinach risotto, roasted almonds & black kale

T H U R S D A Y :  ” B Œ U F  R Y D B E R G  ” 
rydberg beef with roast potatoes, butter-braised onions & Dijon cream

F R I D A Y :  ” H A M B U R G E R ”
 pepper Jack cheese, truffle mayo, pickles, and onions, fries

P L A T  D U  J O U R
15 5 : -

A L W A Y S  A T  M I S T E R  F R E N C H

O M E L E T T E  170:-
with shrimp & Västerbotten Cheese served with green salad

P L A T  V É G É T A L  175:-
variation of beets, goat cheese, walnuts & Dijon cream

C A E S A R S A L L A D  225:-
with crispy bacon, parmesan, herb croutons & roasted chicken

C U R E D  S A L T E D  S A L M O N  270:-
with dill stewed potatoes & lemon

B O U I L L A B A I S E  285:-
fisk & seafoodstew with saffron aioli

S W E D I S H  W A L L E N B E R G A R E  260:-
served with mashed potatoes, petit pois, lingonberries & browned butter

S T E A K  T A R T A R E  295:-
diced beef fillet with capers, cornichon, dijonaise, raw & pickled beetroot served with French fries & green salad

E N T R E C Ô T E  415:-
served with french fries, tomato salad with dijonnaise, silver onion & red wine sauce


