
ENTRÉESSIGNATURE COCKTAILS

165
SEAFOOD

MAIN COURSES

SEA FOOD PLATTER

Bleak roe� 190
butter-fried croissant, lemon smetana & silver onion

Escargot� 175
snails gratinéed in garlic & roquefort, 
served with toasted brioche

Le charcuterie � 180
serranoham 80g  & olives

Artichoke  � 170
boiled artichoke with provencal mayonnaise & almonds

seared salmon tartare	 � 200
with gazpacho, espelette mayonnaise & pickled celery

asparagus variation� 210
poached white asparagus with butter sauce, serrano ham, 
salad of green asparagus &  radish

STEAK TARTARE� 195
diced beef tenderloin with dijon mayonnaise, cornichons, 
pommes  allumettes & parmesan

   Ostron Fine de claire no.4�
served with mignonette, lemon & tabasco

35/pcs - 100/3pcs - 190/6pcs - 345/12pcs

Toast skagen� half 195 / whole 295 
bleak roe, red onion & toasted brioche

Fresh & smoked shrimps� 275
served with aioli & toasted brioche

Boiled crabhalf� half 165 / whole 285
served with ”hovmästarsås” & roasted brioche

Boiled lobster� half 350 / whole 595
served with aioli & toasted brioche

Seared veal� 325
with broccoli, ramson mayonnaise, glazed red onion, 
fried potatoes & parmesan

Steak Tartare� 310
diced beef tenderloin with dijon mayonnaise, cornichons, 
pommes  allumettes & parmesan 
served with french fries & green salad

Arctic Char � 330
sandefjord sauce with browned butter, poached white 
asparagus, cucumber, green asparagus & dill

fried Chèvre� 295
with broccolini, tomato variation, sliced zucchini 
& smoked almonds

moule frites � 295
mussels cooked in white wine served with toasted brioche, 
french fries & aioli

SIDES

Tomato salad � 45
with parmesan
mixed salad� 45
with silver onions & lemon vinaigrette
green beans � 45
sautéed in garlic butter
french fries� 45
seasoned with persillade
Dirty fries� 75
with truffle mayonnaise & Parmesan
Sauce béarnaise � 55
red wine sauce � 55

½ lobster
½ crab

fresh & smoked shrimp
 Skagen

3pcs Fine de claire no.4
rosated brioche, lemon & aioli

895

Swedish farm chicken
245

beef tenderloin 180g 
325

ribeye steak 225g  
295

-
Bone in ribeye 850g

Scan, Sweden - SRB

dryaged for 21 days

1145

clubsteak 850g
Scan, Sweden - SRB

dryaged for 21 days

995

PEARLS BY KVICKEN

Oscietra Caviar
japanese snowsalt limited edition
served with smetana, silver onion

& toasted brioche

28g - 725:- 
50g - 1195:-

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

lemon, egg white, Organics Purple Berry

-

CUCUMBER & ELDERFLOWER
Bombay Sapphire Gin, St Germain Elderflower, 

cucumber, lime, soda water

-

MANDARIN & COCONUT
Bacardi Carta Blanca, mandarin, lemon, passion 

fruit, coconut foam

-

MANGO & GRAPEFRUIT
Patron Silver, mango, lime, pineapple, grapefruit 

soda, salt

-

BOURBON & CARAMEL
Maker’s Mark, homemade caramel, bitters

-

PINEAPPLE & MINT
Hennessy VS Cognac, pineapple, lemon, mint, 

soda water

-

COCONUT & LIME
Bacardi Coconut, lime, sugar

Inform us of your allergies

Oysters & shellfish are high risk produce that can cause discomfort or allergic reactions especially in combination with alcohol.



DRAUGHT BEER
CARLSBERG EXPORT� 78
BROOKLYN SWIIPA� 84

BOTTLED BEER
CARLSBERG HOF� 78
BROOKLYN LAGER� 86
1664 BLANC� 82
NYA CARNEGIEBRYGGERIET, KELLERBIER, LAGER� 96
NYA CARNEGIEBRYGGERIET, 100W IPA� 96

CIDER
SOMERSBY PEAR� 78
CIDRAIE ORIGINAL ORGANIC� 82

HARD SELTZER
LØWLY HARD SELTZER LAZY RASPBERRY� 95
LØWLY HARD SELTZER SHADY APPLE� 95

NON-ALCOHOLIC
SODAS� 45
RED BULL� 55
CARLSBERG ALCOHOL FREE 0,5� 58
1664 BLANC ALCOHOL FREE� 68
RICHARD JUHLIN SPARKLING WINE� 98
SOMERSBY 0,0� 68
MOCKTAIL� 88

LIBATIONS

raspberry � 125
frozen raspberry panna cotta, coconut foam & raspberry sorbet

French toast� 135
with candied pecans, maple syrup & vanilla ice cream

Crème brûlée � 105
a french classic

Mister French’s coffee candy� 45
perfect with the coffe

Ice cream or sorbet� 60
ask your server for today’s taste

Inform us of your allergies

Oysters & shellfish are high risk produce that can cause discomfort or allergic reactions especially in combination with alcohol.

BRILLAT SAVARIN
french creamy cheese made from unpasteurized 

cow’s milk and cream

COMTÉ
 French hard cheese made from

unpasteurized cow’s milk

Roquefort 
cave-aged french blue cheese made from

unpasteurized sheep’s milk

served with marmalade & crispbread - 75/pcs

o u r  s e l e c t i o n  o f

CHCHEEESEESE

inform us about your allergies.

Oysters and seafood are high-risk foods that can cause discomfort or allergic reactions, often exacerbated by alcohol.


