Brassere Mraken Chrcstmas /ne,n%

GOURMANDISE LANGOUSTINE CAFE DE PARIS 1/2 07 1/]
i o Gratinated langoustines, Café de paris, lemon 325/625
)ﬂe/tfe,cf with the a/e/uﬁf & sourdough baguette
STEAK TARTARE 1/2 or /1
BREAD 55 Dijon mustard, capers, shallots, cornichons,
parsley & chilled salad 195/ 285
PATA NEGRA 306G 165 A splash of Eau de vie 40
OLIVER 70 BURRATA
Green apples, mint, pistachio & kale 155
ALMONDS /0 CARPACCIO “PELLE JANZON”
Beef tenderloin, baked egg yolk, grated bread,
horseradish & Kalix vendace roe 295
CAVIAR & ROE GRILLED TURBOT ON THE BONE
Fennel, lemon & crispy Jerusalem artichoke 495
VENDACE ROE FROM KALIX 30g 295/100g 825 STUFFED LEMON SOLE
Mousseline of scallop & red shellfish, 345
STURGEON ROE BAERII 30g 895/ 1259 2600 cauliflower & butter sauce
. Baked fomatoes, green salad, confit garlic, 495
Jewved wih Ffreshl toasted browned butter béarnaise & french fries
AW, CM/W Neam A/wwn&d éuﬁi/g COTE DE BOEUF
On the bone 600g for 2 persons
Seaweed Ja/f, /é”ld% c/w/o/aed %J Baked famataes, green salad, confit garlic 995
sed onon browned butter béarnaise & french fries
FLAMBEED TOURNEDOS
O Y S T E R S Provencal potatoes, haricofs verts 545
O0STRON 45 each /515 per dozen fhree-pepper sauce
Kemon, Tabasco v Shallots SPAGHETTONI WITH TRUFFLE
Buerre blanc & black pepper 385
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