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CHAMPAGNE
& BUBBLES

SA. Bouchs Pre o Fls Cavie Resemwée 185/ 945
IA. Ruda Homo Cava Baut 125/ 595

STARTERS

CARPACCIO “PELLE JANZON”

MEAT

FLAMBEED TOURNEDOS

GOURMANDISE
)ﬂmfaf b %ou/z pre-dounk

Beef tenderloin, haked eqg yolk, grated bread, Provencal potatoes, green beans & peppersauce 495
horseradish & bleak roe from Kalix 295 BREAD oo SWEDISH DRY-AGED ENTRECOTE 2004

BURRATA & GRILLED PLUM PATA NEGRA 306G 165 Baked tomatoes, green salad, confit garlic;

Swedish fomataes, wild garlic, croutons & pine nuts 155 brown butter béarnaise & French fries 455

CHICKEN LIVER MOUSSE,
STEAK TARTARE 1/2 eller 1/1 BAGUETTE & CORNICHONS 125 SWEDISH DRY-AGED CLUB STEAK

Dijon mustard, capers, shallots, gherkins, On the bone 600g, for 2 persons

parsley.&.crispy salad 195/ 295 PETITS CHOUX & BLEAK ROE 135 Baked fomatoes, green salad, confit garlic,

Dash of Fau de vie 40 brown butter béarnaise & French fries 995

COCKTAILS
ROE & OYSTERS VEGETARIAN

Coucou K’on 170
VENDACE ROE FROM KALIX 30g 295/ 100g 825 Gin, limoncello, cucumber cordial, GLAZED YELLOW BEETS
lemon juice, grape soda Asparagus, quinoa, roasted coffee &
Jewed with toasted bread, Sowred farm potato foam 245
Zeta 33 170
cheam, browned butter, Seaweed salt
? S - Tequila, orange liqueur, sea SPAGHETTI CHITTARA
/é'nz/% c/wp/aw( %, 2ed onwon + chwes buckthorn, sherry vinegar Tomatoes from Gallends, wild garlic, basil; jalapefo,
parmesan & salt-roasted pine nuts 245
Basd Collins 170
OYSTERS 45/ each 515/ dozen Gin, basil, ginger, leman, soda
a(wum, tabasco + Shallot AOA% /[//aﬁﬁ,u 170
Gin, dry vermouth, olive THREE'COURSE MENU
Coucou 07 95 Ask your waiter about
FROM THE SEA Cucumber cordial, lemon juice, grape soda fo,u?ﬁf’g meni!
GRILLED TUNA NICOISE 295
Gem:leftuce, baked egg, anchavies, olives =Table scde sewece

& artichoke cream 275

TURBOT ON BONE

Browned butter,-wine-cooked shallots, capers,

cream-glazed potatoes, vegetables & horseradish 475 P L AT D U J O U R
o(urufad Fo&fwn.\! af a dcu/%

SEAFOOD PLATTER 895 IOALC&) ask %OM wa‘fw

Half lobster, fresh shrimps, dill-cooked langoustines

Jewed with our creamy sea ooa(
Ja./a.a[, cocéfaéz Jaucle, aco/a,

cheese, toasted bread, a/w( JA,/%
baked éa?uaffa
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