(HAMPAGNE
& BUBBLES

SA. Bouchs Bre ot Fls Cuwvie Resemwee 185/ 945

SA. Ruida Womo Cava Baut Natwre
)ﬂe/fwf with the aperdsf
ONE SPOON OSCIETRA 200
WITH 2CL OF OGIN VODKA
BREAD 55
PATA NEGRA 306 165
PETIT CHOUX & VENDACE ROE 135
BOQUERONES 135
OLIVES 70
VALENCIA ALMONDS 70
TONIGHT'S CHEESE 65
SPICY CASHEWS 70
CRISPY PORK RINDS WITH 75
CAFE DE PARIS EMULSION
VENDACE ROE FROM KALIX 30g or100g 295/ 895
Freshly fried-brioche, sour cream,
red onion & chives
TARTE TATIN WITH SHALLOTS 155
Creme Fraiche d’lsigny & blackcurrant leaves
GRATINATED LANGOUSTINES 1/2 or 1/1 395/ 745
Smoked garlic..grilled sourdough bread & lemon
PAN FRIED MUSHROOMS WITH BRIOCHE 205
Parsley &'caramelized cream
TOAST PELLE JANZON 295
Beef fillet-from Swedish dairy cow,
eqgg yolk, horseradish & Kalix roe
BURRATA 180
Plums; - mint, olive-oil-& pistachio
FRENCH ONION SOUP 165
Chicken; Gruygere & sourdough bread
STEAK TARTARE 1/2 0r 1/1 195/ 285
Dijon mustard, capers; shallotfs, cornichaons,
parsley & salad with vinaigrefte
A'splash of Cognac 50
BEETROOT & PECAN 175

Goat cheese, pickled blackberries & browned butter

135/ 645

COCKTAILS

330d floor Martin 205
Ogin vodka, Noilly Prat, anchovy olives
KOAa.éen. /{70 e 205

Champagne BBuche Brut, Edmond Briotftet
seasonal flavour

Hese Jin + Tonde 170
Arkipelag Premium London dry gin,
GBG Skog tonic

Negrond 195

Wet ity Amicitia dry gin, Campari,
Mancino Rosso

Feg Keaf Collins 170
Wet City Amicitia dry gin, lemaon, sugar,
fig leaf soda

Jﬂ? Ponk Paloma 0,59 95

Citrus’ chili, smoked salt, bell pepper

CAVIAR

STURGEON ROE BAERII 30g 895/ 1259 2600
STURGEON ROE 0SCIETRA 30g 1095

Jewed wih fmd bloche,
Smetana, red onwn + chaes

OYSTERS

GILLARDEAU NO.3 FRANCE 55/ each 605/ dozen

Aemon, tabasco v shallot

FOODS THAT CAN CAUSE UNEXPECTED AND IN SOME

@ OYSTERS AND MUSSELS ARE SO-CALLED HIGH-RISK
CASES UNPLEASANT REACTIONS

=T7able J[a[a SeAvece

CANARD
A LA PRESSE

A cuds M/u% wn
fou/L JMV:;/%{);/L Jwedish
M wn fow

HAVE TO BE PRE BOOKED ON
OUR WEBSITE BEFORE YOUR VISIT

FISH & SEAFOOD

GRATINATED HALF LOBSTER CAFE DE PARIS 525
Green salad, browned butter béarnaise & french fries

FRIED WITCH FLOUNDER 415
Lemaon, capers, beefroof, puffed quinoa,
browned butter & robuchon potatoes

BAKED COD LOIN 385
Ratatouille, spinach, mussels, herb butter & grilled lemon

SEAFOOD PLATTER 945
Half lobster, fresh shrimp, dill cooked langoustines

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

MEAT & POULTRY

FLAMBEED TOURNEDOS 545
Provencale pofafoes, haricofs verts & three-peppersauce

COTE DE BOEUF FOR TWO 1095
On the bone 600g

Baked tomatoes, green salad, confit garlic;

browned butter béarnaise & french fries

GRILLED SIRLOIN FROM SWEDISH DAIRY COW 545
Baked tomatoes, green salad, confit garlic,
browned butter béarnaise & french fries

DUCK FROM FRANCE 425
Breast & leg, spicy duck jus, mushrooms,
roasted pumpkin & pumpkin seeds

DRAKEN’S ARTISAN SAUSAGE 295
Sauerkraut, smoked pork, mustard
& Jerusalem artichoke

WELLINGTON OF VENISON FOR TWO 945
Robuchon potatoes, haricots verts, smoked park belly,
plums & green peppercorn jus

PASTA & VEGETARIAN

GRILLED CARROTS 265
Butter bean, cream cheese, oriental beurre noisetfe
& sunflower seeds

PAPPARDELLE WITH MUSHROOMS 235
Buttered mushroom broth, parmesan & grilled leman

Add on fruffle 85
PIZZA "SURF & TURF” 285

Sobrasada, red shellfish, mussels, honey, lemon & parsley

PI1ZZA OF THE WEEK 285
Ask us!



