A LA CARTE

FOR DEN =SNACKSE
SMAHUNGRIGE PH H H D[I‘l

.. VARTERSKROG & BARSERVERIN Marinerade oliver 65
LOJROM med hackad rodlsk

Chips med dipp 65
& smetana. \
OSTRON - Fine de Claire
RABIFF marinerad i togarashi, S M A S [ R V [ R | N G A P‘ o ]
med klassiska tilloehor
med kimchimajonnés och 6/12 - 165/300
koriander. Friterade KRONARTSKOCKOR med citronmajonnas 85 i ) i
AVOCADO’ sesampanerad, PIEMEHTOS DE PADROHES med tryffe|pec0rino 85 CAVIAR med grlllat brOd’
med salsa fresca, jalapenoma- BROCCOLINI med salsa romanesco 105 smetana & citron 195
L ' . Eldad MANCHEGO med fikonmarmelad och krossade mandlar 95
jonnas och rostad k.

LOKRINGAR med chilimajonnas 85
LYXKONSERV (BOQUERONES) fr&n havet med tillbehor 125

FORRATTER

Kramig BURRATA med frasiga krutonger & rédvinskokta dadlar 125
Variation p8 BETOR med rostade pumpakérnor, friterad grénkal & rotfruktschips 130
Kramig SKAGENRORA med smérstekt brad, sikrom, dill & citron 175/250
MAC & CHEESE med rostad majs, italiensk hardost, mozzarella, krispiga értbrédsmulor & riven tryffel 155
Paradens CHARKUTERIPLANKA serveras med oliver, kronértskocksdip & grillat bréd 185
Husets RABIFF med picklade sma gulbetor, dijonnaisekram, friterad kapris, rotfruktschips & sggulekram.
Pommes ing8r i stor portion 165/255

PARADRATTER

Ortstekt HIORTFILE med bakad rotselleri, palsternackspuré, krispig gronkal, lingon & rédvinssas 315
Klassiska KALVKOTTBULLAR med kramig potatispuré¢, lingon, gurka & graddsas 225
MOULES FRITES med vitvinskokta blamusslor, vitlsk, |6k & gradde, toppad med persilja. Med pommes frites & aioli 290
Smérstekt MARULKSFILE med kryddig morotspuré, krispig rattika & brynt hasselnétssmér 295
Toast PELLE JANZON med sikrom, oxkétt, rédlék, syrad gréadde, riven pepparrot & pommes frites 265
Kramig PAPPARDELLE med champinjoner, grillad king oystersvamp & riven parmesan 255
Kryddig BLOMKAL (vegansk) med ras el hanout, picklad radlsk, friterad kapris, blomkalspuré & krossad mandel 245
Omelett med VARMROKT LAX & pepparrot, serveras med grénsallad 185
Omelett med ROKT SKINKA & grana padano serveras med grdnsallad 185
Honungsrostad GETOST med zuccininudlar, rostade péron, grillade fikon, valnatter & en syrlig fikondressing 215
Krispig RAKSALLAD med kramigt dgg, rhode island, gurka, tomat, 15k, halv avocado & dill 235

FRAN GRILLEN

Grillad TONFISK NICOISE med krispig sallad, grillad paprika, rédlsk, tomat, oliver, friterad kapris,
potatis, kramigt 8gg & senapsdressing 285
PLANKSTEK pa kalvschnitzel med bakad tomat, grillade skarbénor, pommes duchesse & bearnaise 285

Grillad ENTRECOTE med syrlig tomatsallad, bearnaise & pommes frites 325

FFTERRATI

Bakad CHOKLAD med krossade marénger & hallonsorbet 95
MANDELKAKA med varma hjortron & vaniljglass 105
JORDGUBB -& RABARBERPAJ med vit choklad & vaniljglass 105
Paradens CHOCOLADTRYFFEL /hemrullad CHOKLADBOLL med kokos eller parlsocker 35
OSTTALLRIK med tre harliga ostar, serveras med marmelad & froknacke 110
CREME BRULEE 95
HEMGJORD GLASS & SORBET Fraga din servis vilka smaker vi har idag 40
ETC (Espresso, Tryffel, Cognac) 110

@PARADEN_RESTAURANG

NYFIKEN PA VAD VAR MAT INNEHALLER? FRAGA GARNA OSS | SERVISEN!




A LA CARTE

JUST A

LITTLE HUNGRY

TACOS
110 PER TACO

BLEAK ROE with red onions &
smetana.

BEEF TARTAR marineraded in
togarashi, with kimchimayon-
naise and cilantro.
AVOCADO, bredded in sesa-
me seeds, with salsa fresca, &

jalapeno mayonnaise.

PARRDEN

VARTERSKROG & BARSERVERIN

SMALL SERVINGS

Fried ARTICHOKES with lemon mayonnaise 85
PIEMENTOS DE PADRONES with truffle pecorino 85
Fried BROCCOLINI with salsa romanesco 105
Fired MANCHEGO with fig jam & almonds 95
ONION RINGS with chili mayonnaise 85
LUXURY PRESERVES (BOQUERONES)
from the sea with grilled bread & lemon 125

APPETIZERS

Creamy BURRATA with crispy croutons & red wine cooked dates 125

SNACKS

Almonds & nuts 65
Marinated olives 65
Chips with dip 65

OYSTERS FINE DE CLAIRE
6/ 12 - 165/300

CAVIAR with toast, smetana
& lemon 195

Variations of BEETS with roasted pumpkin seeds, fried cabbage and root vegetable chips 130

Creamy SKAGEN with butterfried bread, fish roe, dill & lemon 175/250

MAC & CHEESE with roasted corn, italian hard cheese, mozzarella & crispy herb bread crums 155
Paraden’s CHARCUTERIE BOARD served with olives, artichoke dip & grilled bread 185
STEAK TARTAR with pickled beets, dijonnaise cream, fried capers, root vegetable chips & egg yolk cream

French fries are included in a full portion 165/235

MAINS

Herb fried DEER FILLET with baked celeriac, parsnip puré, crispy cabbage, lingonberries & red wine sauce 315
Classic VEAL MEATBALLS with creamy potatoes, lingonberries, pickled cucumber & cream sauce 225
MOULES FRITES with white wine-cooked mussels, garlic, onion & cream. Topped with parsley. Served with fries & aioli 290
Butter fried MONKFISH with a spicy carrot puré, crispy radish & browned hazelnut butter 295
Toast PELLE JANZON with fish roe, beef, red onion, sour cream, horse radish & french fries 265
Creamy PAPPARDELLE with forest mushrooms, grilled king oyster & grated parmesan 255
Spicy CAULIFLOWER (vegan) with ras el hanout, pickled onions, fried capers, cauliflower puré & almonds 245
Omelet with SMOKED SALMON & horseradish served with green salad 185

Omelet with SMOKED HAM & grana padano served with green salad 185

Honey roasted GOAT CHEESE with zuccini nudles, roasted pears, grilled figs, walnuts & fig dressing 215
CRISPY SHRIMP SALAD with creamy egg, Rhode Island, cucumber, tomato, onion, half an avocado & dill 235

FROM THE GRILL

Grilled TUNA NICOISE with crispy salad, grilled paprika & red onion, tomatoes, olives, fried capers, potatoes,

a creamy egg & mustard dressing 285

PLANK ROAST with veal schnitzel, pommes duchesse, baked tomato, grilled string beans & bearnaise 285

Grilled ENTRECOTE with tomato salad, béarnaise & fries 325

DESSERT

Baked COCOLATE with meringe & raspberry sorbet 95

ALMOND CAKE with warm cloudberries & vanilla ice cream 105
STRAWBERRY -& RHUBARB PIE with white chocolate & vanilla ice cream 105

Paradens CHOCOLATE TRUFFLE /homemade CHOCOLATE BALL with coconut or pearl sugar 35
CHEESE PLATE with three wonderful cheeses, served with marmelade & cracker bread 110

CREME BRULEE 95

HOME MADE ICE CREAM & SORBET Variuos flavors 40

ETC (Espresso, Tryffel, Cognac) 110

CURIOUS ABOUT WHAT OUR FOOD CONTAINS? FEEL FREE TO ASK THE SERVICE!
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