
S TA R T E R S
T O A S T  ” D R A K E N ”   
Seafood salad, brioche, lemon     225 
& freshly grated horseradish  

S A L M O N  T A R T A R 
Tartar of salmon and shrimp, soy mayonnaise,   145 
cucumber & radish      
 
B U R R A T A 
Green apples, mint, pistachio & kale    155 

G R E E N  S A L A D 
Seasonal vegetables & dressing     65 

M A I N  C O U R S E S
T U R B O T  B A L L S 
Sandefjord sauce, pommes duchesse    285 
& vendace roe 

“ P A N N B I F F ” 
Beef patty with onion jus, gherkin & fried potatoes   175 
      
“ O P E R A S T R Ö M M I N G ” 
Marinated, fried herring, lingon berries,    175 
browned butter & potato puree 

O R E G A N O  S A U S A G E 
Sausage of Swedish sirloin with Bordelaise sauce,   295 
potato fondante & kale   
  
F L A M B É E D  T O U R N E D O S 
Provençal potatoes, haricots verts & three-pepper sauce 495 
 
S T E A K  M I N U T E  
Sirloin, Café de Paris butter, french fries & green salad 370

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 coco beans, tomato & aged cheese 275 
       

 

D E S S E R T S
C R È M E  B R Û L É E                                                                     105

C I T R U S  T E R R I N E 
Citrus terrine with gin & rosemary served   110 
with blood orange sorbet     
  
C O O K I E S 
20KR /EACH  |  120KR / 7PC

S O R B E T  O F  T H E  W E E K  
Ask your waiter      55
 
 

        

B U S I N E S S  L U N C H
Served as a three-course meal or 

starter + main course
 

S A L M O N  T A R T A R  
Tartar of salmon and shrimp, soy mayonnaise,  

cucumber & radish 
 

O R E G A N O  S A U S A G E 
Sausage of Swedish sirloin with  

Bordelaise sauce, potato fondante & kale
 

O R
 

T U R B O T  B A L L S 
Sandefjord sauce, pommes duchesse  

& vendace roe 

 
C I T R U S  T E R R I N E 

Citrus terrine with gin & rosemary served  
with blood orange sorbet 

4 9 5  |  3 9 5

T H U R S D AY  S P E C I A L
D R A K E N ’ S  P E A  S O U P  L U N C H 
Pea soup with sausage,     225 
pork shoulder & homemade mustard.  
Pancakes with lightly whipped cream & jam   

Carlshamn flaggpunsch    20/cl 
 

 = Table  side  service

O Y S T E R  L U N C H
Payday fridays we celebrate with oysters 

 
20KR /EACH   |   99KR / 6PC   |   175KR /12PC


