
S T A R T E R S
S T E A K  T A R T A R E  1/2 or 1/1 		           145/ 275 
Onions, cornichons, beets, capers, egg yolk 	          
& Dijon mustard. French fries & lettuce is included in 1/1 
 
F R E N C H  O N I O N  S O U P 				    145 
Chicken, gratinated with levain bread & gruyère  		   
 
T O A S T  ” D R A K E N ”  				    225   
Seafood salad, brioche, lemon  			    
& freshly grated horseradish 
 
G O A T  C H E E S E  S A L A D 				    145 
Beluga lentils, pear & bay leaf 
 
B U R R A T A  W I T H  Z U C C H I N I  			   155 
Figs, basil, mint, lemon, almond & olive oil 
�

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

P O L P E T T E 					     175  
Polpette in tomato sauce with gnocchi & parmesan

D R A K E N  A R T I S A N  S A U S A G E  			   225 
Onion brioche, sauerkraut, potato puree &  
our homemade mustard 
 
“ S K O M A K A R L Å D A ” 				    275 
Swedish sirloin steak with bacon, leeks, gravy & gherkins  
Served with potato puree 
	  
F L A M B É E D  T O U R N E D O S 				   495 
Provençal potatoes, haricots verts & three-pepper sauce	  
 
P A S T A  O R E C C H I E T T E  		  		  245 
Artichoke, almond, lemon & pecorino			 
	     

�

D E S S E R T S
C R È M E  B R Û L É E 	                                                                    105 
 
T R I F L E 						      110 
Sponge cake, blood orange & crème Chantilly	  
 
A F F O G A T O 					     85 
Vanilla ice cream topped with espresso				  
 
C O O K I E S 		              1 pc/sek 20  |  7pc/sek 120

I C E  C R E A M  O R  S O R B E T 				    75 
Kitchens selection of ice cream or sorbet 		� 

				        

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

starter + main course
 

G O A T  C H E E S E  S A L A D 
Beluga lentils, pear & bay leaf

“ S K O M A K A R L Å D A ” 
Swedish sirloin steak with bacon, leeks, gravy &  

gherkins. Served with potato puree 
 

O R
 

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

& vendace roe 

 

T R I F L E 
Sponge cake, blood orange & crème Chantilly

4 9 5  |  3 9 5

T H U R S D A Y  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  			   225 
Pea soup with sausage, 				     
pork shoulder & homemade mustard.  
Pancakes with lightly whipped cream & jam 	  

Carlshamn flaggpunsch 			   20/cl	
�

 = Table  side  service

O Y S T E R  F R I D A Y ’ S
Every friday we celebrate with oysters 

 
1PC / SEK 20   |   6PC / SEK 99   |   12PC / SEK 175

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


