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med klassiska tilloehor
6/12 - 165/300

serverne e oltver SMA SERVERINCAR 10 5 STORCAVIAR 195

kron'értskoi:ksdip & grillat Syrad SALTGURKA med smetana & honung 95 i
brod 195 Paradens CROQUETAS DE PULPO 145 Mandllar & ndtter 45
Eldad MANCHEGO med syrliga kfusbér czch krossade mandlar 110 Marinerade oliver 65
OSTIGA VITLOKSBROD 95 Chips med dipp 65

LYXKONSERV (BOQUERONES) fr&n havet med tillbehsr 125
Krispig PIZZASLICE med proscuitto, ruccola & rostade solrosfron 125
Krispiga LOJROMSCHIPS med syrad gradde, rédlsk & dill 165

BREAKFAST FOR CHAMPIONS - SERVERAS HELA DAGEN
Frasig toast med stekt hénségg & Paradens Bloody Mary 199

FORRATTER

Kramig BURRATA CAPRESE med sommartomat, krispiga krutonger & basilikamajonnas 145
Tunna skivor ZUCCINI med ricotta & rékig, het auberginekram 175

VITELLO TONNATO med tunt skivad kalvkétt, sotad tonfisk, kapris, hyvlad grana panado & syrlig tonfiskdressing 185

Gratinerade DROTTNINGKAMMUSSLOR med ndujasmér & aioli 175
Kramig SKAGENRORA med smérstekt brad, [8jrom, dill & citron 175/250
Frasigt friterade CALAMARES med citron & krémig aioli 185

Husets RABIFF med picklad gurka, jordartskockschips, riven grana panado & rékt senapsdressing

Pommes ingér i stor portion 175/265

Paradens OSTBRICKA - EN KLASSIKER SOM PASSAR BADE FORE, UNDER & EFTER MIDDAGEN

Dagens ostar med salta kex, vindruvor, radisor & sét marmelad 155 per person

PARADRATTER

Ugnsbakad RODINGFILE med potatispuré, grén sparris, vattenkrasse & heta gambas i gazpacho 325

Klassiska KALVKOTTBULLAR med krémig potatispuré, lingon, gurka & graddsas 245

MOULES FRITES med vitvinskokta bl8musslor, vitlek, |6k & gradde, toppad med persilja & tomat

Serveras med pommes frites & aioli 295

Halv MAINEHUMMER med grillat bréd, mixsallad, citron, chimichurrismér, aioli & pommes frites 345

Kramig MACCHERONI AL TARTUFO med sommartryffel & pecorino fr&n Sardinien 285

Toast PELLE JANZON med I8jrom, oxkétt, rédlsk, syrad gradde, riven pepparrot & pommes frites 285

OMELETT naturell, serveras med grénsallad 195
OMELETT med kallrékt lax, spenat & ricotta serveras med grénsallad 195
OMELETT med rokt skinka, spenat & ricotta, serveras med grénsallad 195
Extra pommes frites 35

FRAN GRILLEN

GULFENAD TONFISK med grekisk sallad, lagrad fetaost & dressing p& oliver 285

ENTRECOTE med haricot verts, café de paris, steksky & krispiga pommes frites 345

GRON SPARRIS med panzanella, avocado & het auberginekram 255

PLANKSTEK pa8 rostas med séta tomater, grillade skarbénor, pommes duchesse & grénpepparsas 320

SUGEN PA EFTERRATT?

Kika p8 var generdsa dessertmeny.

Q
@PARADEN_RESTAURANG

NYFIKEN PA VAD VAR MAT INNEHALLER ELLER KOMMER IFRAN? FRAGA GARNA OSS




A LA CARTE

JUST A

LITTLE HU

Paradens

CHARKUTERI BOARD
Fennel Salami, Prosciutto,
Bresaola, Lomo

VARTERSKROG & BARSERVERIN

NGRY PH H H D [ ” s

OYSTERS FINE DE CLAIRE
6/ 12 - 165/300

artichscfli:;eoclji:ghgroillil\elzedsgread S M A l l S [ R V | N G S 10 g BLACK CAVIAR 195

185

Paradens CROQUETAS DE PULPO 135
Blackened MANCHEGO with sour gooseberries & almonds 110

LUXURY PRESERVES (BOQUERONES)

from the sea with grilled bread & lemon 125
Crispy PIZZASLICE with proscuitto, arugula & roasted sunflower seeds 125
Crispy POTATO CHIPS with bleakroe, sour cream, red onions & dill 165

BREAKFAST FOR CHAMPIONS - SERVED THE WHOLE DAY
A crispy toast with fried egg & Paradens Bloody Mary 199

APPETIZERS

Pickled CUCUMBER with smetana & honey 95 Almonds & nuts 45

Marinated olives 65
CHEESY GARLIC BREAD 95 Chips with dip 65

Creamy BURRATA CAPRESE with summertomato, crispy croutons & basil mayonnaise 145

Thin slices of ZUCCINI with ricotta & a smokey, hot aubergine cream 175

VITELLO TONNATO with thinely sliced veal, blackened tuna, caper, grated grana panado & sour tuna dressing 185

Baked QUEEN SCALLOPS with nduja butter & aioli 175
Creamy SKAGEN with butterfried bread, bleak roe, dill & lemon 175/250
Crispy fried CALAMARES with clemon & creamy aioli 185

STEAK TARTAR with pickled cucumber, jerusalem artichoke chips, grana panado & smoked mustard dressing

French fries are included in a full portion 175/265

Paradens CHEESE PLATTER - A CLASSIC PERFECT BEFORE, DURING OR AFTER DINNER

Three wonderful cheeses, served with salty crackers, grapes, radish & a sweet marmelade 155 per person

MAINS

Baked CHAR with potato pur¢, green asparagus, water cress & hot gambas in a gazpacho 325
Classic VEAL MEATBALLS with creamy potatoes, lingonberries, pickled cucumber & cream sauce 245
MOULES FRITES with white wine-cooked mussels, garlic, onion & cream. Topped with parsley & tomatoes

Served with fries & aioli 295

Half a MAINE LOBSTER with grilled bread, mixed salad, lemon, chimichurri butter, aioli & fries 345
Creamy MACCHERONI AL TARTUFO with summer truffle & pecorino from Sardinia 285
Toast PELLE JANZON with beef, red onion, sour cream, horse radish, bleak roe & french fries 285

OMELETTE natural, served with a green salad 195
OMELETT with with smoked salmon, spinach & ricotta, served with a green salad 195
OMELETTE with smoked ham, spinach & ricotta, served with a green salad 195
Extra pommes frites 35

FROM THE GRILL

YELLOWFIN TUNA with a greek salad, matured feta cheese & olive dressing 285
ENTRECOTE with haricot verts, café de paris, gravy & crispy pommes frites 345
GREEN ASPARAGUS with panzanella, avocado & hot aubergine cream 255

PLANK ROAST on veal sirloin, sweet tomatoes, grilled string beans, pommes duchesse & green pepper sauce 320

GCRAVING DESSERT?

Look at our generous dessert menu.

@PARADEN_RESTAURANG

CURIOUS ABOUT WHAT OUR FOOD CONTAINS OR COMES FROM? ASK US!




