
S TA R T E R S
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                325/625 
& sourdough baguette

 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

B U R R A T A 
Green apples, mint, pistachio & kale           155

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 

M A I N S
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 
Mousseline of scallop & red shellfish,           345 
cauliflower & butter sauce    

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

 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    

S P A G H E T T O N I  W I T H  T R U F F L E 
Buerre blanc & black pepper           385 

Brasserie Draken Christmas meny

 = Table  side  service

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  

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

B R E A D

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

O L I V E R        

A L M O N D S            
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