
C O C K TA I L S
Coucou D’or			   170 
Gin, limoncello, cucumber cordial,  
lemon juice, grape soda �

Berry Sirius  		   170 
Havana 3, aperol, mix berries, lime, soda�

Basil Collins			   170 

Gin, basil, ginger, lemon, soda

Dry Martini			   170 

Gin, dry vermouth, olive

Coucou 0% 			    95 

Cucumber cordial, lemon juice, grape soda �

F I S H  &  S E A F O O D
G R I L L E D  T U R B O T  O N  T H E  B O N E 
Fennel, lemon & crispy Jerusalem artichoke		  495 
 
S T U F F E D  L E M O N  S O L E 
Scallop mousseline, ”Robuchon” potatoes, 		  345 
sautéed corn, red shellfish		

H A L I B U T  ”  S A U C E  N A G E ” 
Soft-baked leek, kohlrabi, hollandaise 		  355 
& watercress salad	

S E A F O O D  P L A T T E R  				     
Half lobster, fresh shrimp, dill-cooked langoustines 	 895 

Served with our seafood spread,  
cocktail sauce, aioli, aged cheese,  
toasted bread, and freshly baked  
baguette.

M E AT  &  P O U LT R Y
 F L A M B É E D  T O U R N E D O S 

Provençal potatoes, haricots verts 			   545 
three-pepper sauce				  

G R I L L E D  L A M B 
Cocoa bean ragout, butifarra negra, tomato		  465  
& ”Robuchon” potatoes		

C H I C K E N  F R O M  K N Ä R E D  ” S A L A D E ”  
Grilled vegetables, chestnut & yellow endive 		  295 
 
S W E D I S H  D R Y - A G E D  S I R L O I N 
Baked tomatoes, green salad, confit garlic, 		  495 
browned butter béarnaise & french fries

C Ô T E  D E  B O E U F 
On the bone 600g for 2 persons 
Baked tomatoes, green salad, confit garlic 		  995 
browned butter béarnaise & french fries 

 
 

 = Table  side  service

S TA R T E R S
C A R P A C C I O  “ P E L L E  J A N Z O N ” 
Beef tenderloin, baked egg yolk, grated bread,  
horseradish & Kalix vendace roe			   295�

B U R R A T A  &  P U M P K I N 
Marjoram, golden raisins & pine nuts		   155�

 S T E A K  T A R T A R E  1/2 or 1/1 
Dijon mustard, capers, shallots, cornichons,  
parsley & chilled salad			                 195/ 285 
A splash of Eau de vie 				    40

N O R W E G I A N  S C A L L O P 
Apple, onion & browned butter			    265

M U S H R O O M  T O A S T 
Fried wild mushrooms, silver onion			    195  
& caramelized cream	

L A N G O U S T I N E  C A F É  D E  P A R I S  1/2 or 1/1 
Gratinated langoustines, Café de paris, lemon             295/495 

C H A M PA G N E  
&  B U B B L E S

S.A. Bouché Père et Fils Cuvée Réservée	 185/ 945 

S.A. Ruida Domo Cava Extra Brut	 125/ 595�

G O U R M A N D I S E
Perfect with the aperitif

P A T A  N E G R A  3 0 G 				         

P E T I T  C H O U X  &  V E N D A C E  R O E 		       

B O Q U E R O N E S				       
 
O L I V E R					      �
A L M O N D S 	 	  	        
C U R R Y  C A S H E W 	 	  	          
 

		    

P I Z Z A ,  PA S TA  
&  V E G E TA R I A N

S P A G H E T T O N I  W I T H  C H E S T N U T 
Sautéed autumn mushrooms, veal stock, 		  275 
marsala wine & lemon

P I Z Z A  A L  T A R T U F A 
Fior di latte, black truffle, crispy 			   325 
oyster mushrooms & frisée	

P I Z Z A  O F  T H E  W E E K 					   
Ask your waiter					     245

K I N G  O Y S T E R  M U S H R O O M  ” S H A W A R M A ” 
Spicy cassoulet with cocoa beans, tomato 		  275 
& aged cheese	  
 

P L AT  D U  J O U R
Limited portions available at 

today’s price, ask your waiter!

T H R E E - 
C O U R S E  M E N U  
Ask your waiter about  

tonight’s menu!
6 9 5

O Y S T E R S
O S T R O N  45 each / 515 per dozen 

Lemon, Tabasco & Shallots

C A V I A R  &  R O E
V E N D A C E  R O E  F R O M  K A L I X  30g 295/ 100g 825

S T U R G E O N  R O E  B A E R I I  30 g 895/ 125g 2600

S T U R G E O N  R O E  O S C I E T R A  30 g 1095   

Served with freshly toasted  
bread, cultured cream, browned butter, 
seaweed salt, finely chopped egg,  

red onion  

165

135

135 
 

70

70

70


