
WANT TO KNOW EXACTLY WHAT’S IN YOUR FOOD? PLEASE ASK YOUR WAITER.

WEEKEND LUNCH NYBROGATAN 38

TASTY START
OYSTERS FINE DE CLAIRE with mignonette: half a dozen 180, a dozen 350

BLEAK ROE CRISPS with sour cream, red onion, dill and chives 185

TIP OF THE WEEK 
BOOKMAKER TOAST with grilled steak, dijonaise, grated horseradish, romaine lettuce, egg yolk and french fries 195

MAINS
brioche LOBSTER ROLL with browned butter, lemon aioli, celery, trout roe and french fries  395

CRISPY CHICKEN on grilled bread with spicy cabbage slaw, pickled jalapeño and sweet potato fries 285 
EGG ROYALE: cold smoked salmon, poached eggs, spinach, trout roe and hollandaise on english muffin 210

EGGS BENEDICT OUR STYLE: with ham, poached eggs, spinach and hollandaise on english muffin 195
AVOCADO BENEDICT: poached eggs, spinach and hollandaise on english muffin 195

CLASSIC OMELETTE with smoked ham and mozzarella. served with french fries and a green leaf salad 195
SCRAMBLED EGGS WITH BACON and chives on toast 195

CAESAR SALAD with bacon, parmesan, pickled onion, croutons and grilled chicken fillet 255 
HALLOUMI SALAD with avocado, sesame seeds, black berries, beetroots, green leaves, lime dressing, crispy bread and cilantro 255

SHRIMP SALAD with crispy green leaves, avocado, egg, horseradish, croutons, lemon and spicy rhode island dressing 275
STEAK TARTARE with sun-dried tomato cream, artichoke, arugula, pine nuts, croutons, basil aioli, parmesan and french fries 285

grilled RIB EYE STEAK with marinated cherry tomatoes, bearnaise sauce, red wine reduction and french fries 395
seared TUNA with spicy mayonnaise, marinated cucumber salad, rice noodles, crispy rice paper and cilantro 295

VEAL MEATBALLS with cream sauce, lingonberries, potato purée and pickled cucumber 275
north african SHAKSHUKA with baked eggs, harissa, feta cheese, cilantro and bread 215

NYBROGATAN BURGER with cheese, truffle mayonnaise, caramelized onions, crispy salad and french fries 235

SIDES
SWEET POTATO FRIES with grated parmesan and pickled chili 85

MAYONNAISE: choice of classic 25, truffle, dijon or chili 30
BREAD with whipped butter 35

SWEET ENDING
AMERICAN PANCAKES WITH BLUEBERRY JAM and vanilla ice cream 165

AMERICAN PANCAKES WITH CINNAMON APPLES, caramel sauce and vanilla ice cream 165
AMERICAN PANCAKES WITH BACON and maple syrup 165

CRÈME BRÛLÉE 95
CHOCOLATE BALL with coco flakes 35

CLASSIC BRUNCH BEVERAGES
BLOODY MARY  vodka, tomato juice, n38 spice mix, celery and lemon 155 or VIRGIN MARY = no vodka 95

BLOODY MARIA  tequila, mezcal, tomato juice, n38 spice mix, celery and lime 155
OLD CUBAN dark rum, mint, lime and sparkling wine 155

HIGHBALL-MIMOSA  freshly squeezed orange juice and sparkling wine on ice 195
THE BAR’S LEMONADE (choice of classic, mint, raspberry or ginger) 75

freshly squeezed ORANGE JUICE 85 


