STARTERS

STEAK TARTARE 1/20r 1 145/ 275
Onions, cornichons, beets, capers, egg yolk
& Dijon mustard. French fries & lettuce is included in 1/1

FRENCH ONION SOUP 145
Chicken, gratinated with levain bread & gruyere

TOAST "DRAKEN” 225
Seafood salad, brioche, lemon
& freshly grated horseradish

GOAT CHEESE SALAD 145
Beluga lentils, pear & bay leaf

BURRATA WITH ZUCCHINI 155
Figs, basil, mint, lemon, almond & olive oil

MAIN COURSES

TURBOT BALLS 285
Sandefjord sauce, pommes duchesse
& vendace roe

POLPETTE 175
Polpefte in fomatfo sauce with gnocchi & parmesan

DRAKEN ARTISAN SAUSAGE 225
Onion brioche, sauerkraut, potato puree &
our homemade mustard

“SKOMAKARLADA” 275
Swedish sirloin steak with bacan, leeks, gravy & gherkins
Served with potato puree

FLAMBEED TOURNEDOS 495
Provencal potatoes, haricots verts & three-pepper sauce

PASTA ORECCHIETTE 245
Artichoke, almond, lemon & pecorino
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DESSERTS

CREME BROLEE 105

TRIFLE 10
Sponge cake, blood orange & creme Chantilly

AFFOGATO 85
Vanilla ice cream fopped with espresso

COOKIES 1pc/sek 20 | 7pc/sek 120
ICE CREAM OR SORBET 75

Kitchens selection of ice cream or sorbet

BUSINESS LUNCH

Jewed a5 a f/ULee—qou/LJe meal or
Jfa.ﬂfe/L + mawn CoulSe

GOAT CHEESE SALAD
Beluga lentils, pear & bay leaf

“SKOMAKARLADA”
Swedish sirloin steak with bacan, leeks, gravy &
gherkins. Served with potato puree

TURBOT BALLS
Sandefjord sauce, pommes duchesse
& vendace roe

TRIFLE
Spange cake, blood orange & creme Chantilly

495 | 395

THURSDAY SPECIAL

DRAKEN’'S PEA SOUP LUNCH 225
Pea soup with sausage,

pork shoulder & homemade mustard.

Pancakes with lightly whipped cream & jam

Carlshaman ﬂ%fwucé 20/cl
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