
C O C K T A I L S
33’rd floor Martini		  205 
Ógin vodka, Noilly Prat, anchovy olives 

Draken Royale		   205 
Champagne Bouché Brut, Edmond Briottet 
Crème à la Fraise des Bois�

Hisingen Gin & Tonic	  170 
Arkipelag Premium London dry gin,  
GBG Skog tonic

Negroni		   	  195 
Wet City Amicitia dry gin, Campari,  
Mancino Rosso

Fig Leaf Collins		   170 
Wet City Amicitia dry gin, lemon, sugar,  
fig leaf soda

Spicy Pink Paloma 0,5%	  95 
Citrus, chili, smoked salt, bell pepper 

F I S H  &  S E A F O O D
G R A T I N A T E D  H A L F  L O B S T E R  C A F E  D E  P A R I S 
Green salad, browned butter béarnaise  		  525 
& french fries 	

F R I E D  W I T C H  F L O U N D E R  
Lemon, capers, beetroot, puffed quinoa,		   415 
browned butter & robuchon potatoes 	

B A K E D  C O D  L O I N  
Ratatouille, spinach, mussels, herb butter 		  385 
& grilled lemon	  
 
S E A F O O D  P L A T T E R  				     
Half lobster, fresh shrimp, dill cooked langoustines 	 945 

Served with seafood spread, cocktail sauce, aioli,  
aged cheese, toasted bread & freshly baked baguette

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

Provençale potatoes, haricots verts & 		  545 
three-pepper sauce

C Ô T E  D E  B O E U F 
On the bone 600g for 2 persons 			   1095 
Baked tomatoes, green salad, confit garlic, 		   
browned butter béarnaise & french fries

G R I L L E D  S I R L O I N  F R O M  S W E D I S H  D A I R Y  C O W 
Baked tomatoes, green salad, confit garlic, 		  545	
browned butter béarnaise & french fries	  
 
D U C K  F R O M  S K Å N E 
Breast & leg, spicy duck jus, mushrooms,		  425 
roasted pumpkin & pumpkin seeds

D R A K E N ’ S  A R T I S A N  S A U S A G E  
Sauerkraut, smoked pork, mustard 			   295 
& Jerusalem artichoke 	

W E L L I N G T O N  O F  V E N I S O N  F O R  T W O  
Robuchon potatoes, haricots verts, 			   945 
smoked pork belly, plums & green peppercorn jus 

S T A R T E R S
V E N D A C E  R O E  F R O M  K A L I X  30g or 100g 
Freshly fried brioche, sour cream,		          295/ 895  
red onion & chives 

T A R T E  T A T I N  W I T H  S H A L L O T S 
Crème Fraîche d’Isigny & blackcurrant leaves	         	 155

G R A T I N A T E D  L A N G O U S T I N E S  1/2 or 1/1 
Smoked garlic, grilled sourdough bread & lemon   395/ 745

P A N  F R I E D  M U S H R O O M S  W I T H  B R I O C H E  
Parsley & caramelized cream 			   205

T O A S T  P E L L E  J A N Z O N  
Beef fillet from Swedish dairy cow, 			   295 
egg yolk, horseradish & Kalix roe 
 
B U R R A T A  
Plums, mint, olive oil & pistachio			   180

F R E N C H  O N I O N  S O U P  
Chicken, Gruyère & sourdough bread		  165

 S T E A K  T A R T A R E  1/2 or 1/1 
Dijon mustard, capers, shallots, cornichons, 	         195/ 285 
parsley & iced salad			                  
A splash of Cognac				     50

B E E T R O O T  &  P E C A N  
Goat cheese, pickled blackberries & browned butter	 175

 
  
	

C H A M P A 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 Brut Nature	 135/ 645

�

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

O N E  S P O O N  O S C I E T R A  
W I T H  2 C L  O F  Ó G I N  V O D K A  

B R E A D

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 S					      �
V A L E N C I A  A L M O N D S 	 	
T O N I G H T ´ S  C H E E S E 	 	  	       
S P I C Y  C A S H E W S 	 	
C R I S P Y  P O R K  R I N D S  W I T H  
C A F E  D E  P A R I S  E M U L S I O N   	 	  	        		  	

		    

P A S T A  &  V E G E T A R I A N
B A K E D  C A U L I F L O W E R  
Cream of roasted cauliflower, hazelnuts, plums 	 315 
crispy Jerusalem artichoke & truffle 
 
P A P P A R D E L L E  W I T H  M U S H R O O M S 
Buttered mushroom broth, parmesan & grilled lemon 	 235 
Add on vendace roe			    	 85 
 
P I Z Z A  ” S U R F  &  T U R F ” 
Sobrasada, red shellfish, mussels, honey, 		  285 
lemon & parsley 
 
P I Z Z A  O F  T H E  W E E K 
Ask us!						      285	
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 = Table  side  service

O Y S T E R S
G I L L A R D E A U  N O . 3  F R A N C E  55/ each   605/ dozen 

 
Lemon, tabasco & shallot

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

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

Served with fried brioche,  
smetana, red onion & chives

C A N A R D
À  L A  P R E S S E

A culinary journey in 
four servings with Swedish 

duck in focus

H A V E  T O  B E  P R E  B O O K E D  O N  
O U R  W E B S I T E  B E F O R E  Y O U R  V I S I T

O Y S T E R S  A N D  M U S S E L S  A R E  S O - C A L L E D  H I G H - R I S K 
F O O D S  T H A T  C A N  C A U S E  U N E X P E C T E D  A N D  I N  S O M E 
C A S E S  U N P L E A S A N T  R E A C T I O N S


