
ENTRÉES SEAFOOD & DELICACIES PLAT PRINCIPAL

PARTY MENU

LE DESSERT

BLEAK ROE taco  165/2pcs
bleak roe, sour cream & pickled red onion

Mister French’s hot dog 175/2pcs
lamb & pork sausage,truffle mayonnaise & fried onions

Arancini  125/3pcs
risotto fritters flavored with parmesan, shallots, fresh chilli, 
pickled silver onion & chive mayonnaise

Le Charcuterie  205
mixed charcuterie, Gruyère, olives & cornichons

Steak Tartare  195
diced beef fillet with capers, cornichons, Dijonnaise, raw 
pickled beetroot & Dijon mustard
 
Escargot  175
snails au gratin in garlic & roquefort, served with freshly 
baked baguette
 
MUSHROOM  170
mixed mushrooms with artichoke puree, brussels sprouts, 
chilli & parmesan 
 
French onionsoup 165
au gratin with gruyère

Ostron fine de claire 35 each
served with mignonette, lemon & tabasco

Toast skagen half 195/ full 285
topped with roe, red onion, lemon & toasted brioche

Moules marinières  half 155/ full 285
blue mussels from Norway, served with aioli
& freshly baked baguette. full is served with fries

BLEAK ROE FROM Bottenviken 315
on butter-fried brioche with red onion, chives 
& sour cream

Beef fillet 465
tournedos with garlic fried haricot verts,
raw fried potatoes & green pepper sauce  

Entrecôte 435
with French tomato salad, sauce béarnaise & fries

Red wine braised beef cheek 295
served with truffle potato puree

steak tartare  295
diced beef fillet with capers, cornichons, Dijonnaise, raw 
pickled beetroot & Dijon mustard, served with fries & 
green salad

CHAR 335
salad on delicatessen cucumber, fennel and dill, San-
defjord sauce with trout roe, served with spinach-slung 
potatoes & Västerbotten cheese

COD 385
with hand-peeled prawns, horseradish, hollandaise on 
browned butter & sautéed spinach

Truffle pasta 285
linguine with mushroom sauce, fried oyster wedges,
garlic fried mushrooms, parmesan & truffle  

RISOTTO 265
asparagus, sugar peas, kale, marcona almonds & 
parmesan

ICE CREAM & sorbet 50/pcs
Fråga din servis efter dagens smak

Crème brûlée small 45/large 115
flavored with vanilla

French toast   135
with vanilla ice cream, cinnamon & dulce de leche

Chocolate ice cream 135
with white chocolate mousse, cherries & hazelnuts 

Inform us about your allergies

BLEAK ROE TACO
bleak roe, sour cream & pickled red onion

Toast skagen
red onion, lemon & toasted brioche

Entrecôte
with French tomato salad, sauce béarnaise & fries

Crème brûlée 
flavored with vanilla

695

SELECTION OF CHEESE

BRILLAT SAVARIN
French creamy white mold cheese made from

unpasteurized cow’s milk & cream  

 ROQUEFORT
French cave-aged blue cheese made from 

unpasteurized sheep’s milk  

COMTÉ
French hard cheese made from unpasteurized 

cow’s milk

Served with fig marmalade & crackers

60/pcs

TARTE FLAMBÉE
”French Pizza”
Chevre

sour cream, leek, chèvre, roasted walnuts, 
honey & arugula

185

MUSHROOM
sour cream, Västerbotten cheese, leek, 

mushrooms, pickled silver onion 
& truffle mayonnaise

190

GRILL PLATEAU
min. 2 people

entrecote, iberico secreto & merguez
served with French tomato salad, green salad, 
espelette mayonnaise, béarnaise sauce & fries

  465/pp

PEARLS BY KVICKEN
Oscietra Caviar

pearls by kvicken, japanese snowsalt limited edition

28g/725

served with sour cream, silver onion & butter-fried 
brioche



COCKTAILS | 175

CLASSIQUES & VARIANTES LES SIGNATURES DE MISTER FRENCH

Mister French Åre G&T
Åre Bränneri Locals Edition, Åre Tonic, bloodgrape

Mister French Dry Martini
Bombay Premier Crü Gin, Martini Ambrato, Fino sherry, olives

Mister French Espresso Martini
Grey Goose Vodka, Borghetti café, espresso, coffee syrup

Mister French Lemonade
choose between: lemon, raspberry, strawberry & blood orange

French 75
Bombay Sapphire, lemon, sugar, champagne

Margarita
Patron Silver, Cointreau, lime, sugar

Side Car
Hennessy VS cognac, Cointreau, lemon, sugar

Bloody Mary
Grey Goose Vodka, port wine, Mister French bloody mix, tomato juice, spices

Lemon & Coconut
Bombay lemon pressé, Cointreau, passion fruit, lemon, coconut foam

Blood orange & Strawberry
Hennessey VS cognac, Rinquinquin, blood orange, strawberry, lemon

Bourbon & Caramel
Maker’s Mark, candy sugar, sea salt

Tropical & Pepper
Bacardi Tropical, Martini Ambrato, roasted pepper, lime, pineapple soda

Cucumber & Elderflower
Bombay Sapphire, St Germain Elderflower, lime, cucumber, soda

Raspberry & Apricot
Grey Goose Vodka, Apricot brandy, raspberry, lemon, Organics Purple Berry

* Some cocktails may contain egg

LIBATIONS

Salut!

WINES BY THE GLASS

BUBBLES
Faustino Brut Reserva, Cava 135
Moët & Chandon Brut 165

WHITE
le petit Blanc, Sauv Blanc  130
Gustave Lorentz, Riesling 155
Louis Robin, Chablis   165
Nuiton-Beaunoy, Bourgogne   165
Henri Bourgeois, Sauv Blanc 165
Kein Name, Riesling Trocken  135

RED
Le petit Rouge, Syrah 130
Joseph Faiveley, Pinot Noir  185
Xavier, Côtes-du-Rhône 135
CDC ROUGE,Merlot  145
Bosio, Egidio Barbera d’Alba  155
Alberto Ballarin, Nebbiolo  175
Villabella, Ripasso  155
Bodegas, Ribera del Duero  180
Marqués de Vitoria, Rioja  155
Double Canyon, Cab Sauvignon 185   

FAT
Carlsberg Export 5.0%  92
1664 Kronenburg Blanc 98
NYA Carnegie JACK IPA 99
Guinness 112

FLASKA
Carlsberg Export 5.0%  89
Carlsberg HOF 4,2% 88
1664 Kronenburg Blanc 94

CIDER
Somersby Päron  89
Boulard 94

LOCALS ONLY
Svartberget Happy Valley IPA  105
Svartberget ROMA 105
Åre Bryggkomagni IPA  105

HARD SELTZER
Løwly  95

NON-ALCOHOLIC
PEPSI, PEPSI MAX, ZINGO, 7-UP 50
SAN PELLEGRINO 25cl/50cl  45/85
Brooklyn 0,4 65 
Carlberg AFB 60 FULL WINE LIST AVAILABLE


