
MENU FOR LARGE COMPANY – BRASSERIE NABO 2020

BUBBLY  MINGEL BEFORE DINNER?

ALTERNATIVE 1

· WHITEFISH ROE ON CHIPS 

· BURATTA WITH TOMATO 

· FIGS WITH GOAT CHEESE

· DUCK LIVER ON RYE BREAD

120 SEK - THREE PIECES PER PERSON. 
CHOOSE THREE FROM THE ABOVE
CHOICE. SERVED TO THE WHOLE PARTY.
 
ALTERNATIVE 2
· OYSTERS ” FINE DE CLAIRE”
 25 SEK PER OYSTER

WE RECOMMEND 
CHAMPAGNE OR CAVA
· CAVA: 570 SEK PER BOTTLE
· CHAMPAGNE: 750SEK PER BOTTLE

CHEESE
 THREE KINDS SERVED WITH 
 MARMELADE AND HOMEMADE 
  SWEDISH TRADITIONAL 
 CRISPBREAD

165 SEK PER PERSON
/ SERVED TO THE WHOLE PARTY 

HOMEMADE CHOCOLATE 
TRUFFLES OR TWO KINDS 
OF HOMEMADE BISCUITS 
SERVED WITH COFFEE 
55 SEK PER SERVE

MENUS

ADD TO YOUR MENU
CHOOSE ONE OF THE BELOW MENUS FOR THE WHOLE PARTY.
WE NEED CONFIRMATION OF THE MENU CHOICE 5 DAYS BEFORE YOUR 
VISIT, AS WELL AS ALLERGIES AND SPECIAL DIETARY REQUIREMENTS 

MENU 1
3 COURSES 650 SEK · 2 COURSES: 520 SEK · ONE COURSE: 385 SEK  

· ARCTIC CHAR TARTARE
 Horseradish, crispy potatoes, seasonal vegetables, cress mayonnaise

· GRILLED ENTRECÔTE ON THE BONE
 Pickled tomato, overnight baked onions, grilled potatoes, mixed sallad
 Served as a sharing dish ”family style” 

· PAVLOVA
 Raspberry, cream, white chocolate  

MENU 2
3 COURSES 595 SEK · 2 COURSES: 465 SEK · 1 COURSE: 315 SEK

· BURRATA WITH TOMATO VINAIGRETTE
 Bread croutons, herbs

· FREE RANGE CRISPY PORK BELLY  
 Apple sallad, baked fennel, cauliflower purée

· FRESHLY BAKED APPLE CRUMBLE PIE 
 Creme chantilly, caramel baked lingonberries  

MENU  3
3 COURSES 630 SEK · 2 COURSES: 500 SEK · 1 COURSE: 355 SEK  

· LOBSTER SOUP 
 Fennel, crispy bread, tomato

· OVEN-BAKED ARTIC CHAR
 Butter sauce, trout caviar, confit potatoes, cabbage

· BROWNIE
  Salted caramel, blackcurrants 

Upon cancelation later than a week prior to your booking, 
a cancelation fee of 50% of the set price will be charged. 

Cancelation on the same day will incur a 100% charge.
All prices quoted are including of Swedish Vat.

RECOMMENDED WINES

WHITE
2017 CHABLIS, DOMAINE WILLIAM FÈVRE, BOURGOGNE, FR. CHARDONNAY .............................................700
2016 MÂCON-LUGNY SAINT PIERRE, BOUCHARD, BOURGOGNE, FR. CHARDONNAY ......................................525
2017 DONATUSHOF SAAR RIESLING TROCKEN, M. FRANK, MOSEL, GERMANY. RIESLING .............................525
2016 SANCERRE, DOMAINE DES GRANDES PERRIÉRES, LOIRE, FR. SAUVIGNON BLANC ...............................645

RED
2015 CHATEAU DE SOURS SUPERIEUR, BORDEAUX, FR. MERLOT, CABERNET SAUVIGNON, PETIT VERDOT ............ 550
2016 TIROFUNE LANGHE ROSSO, TIROFUNE, IT. NEBBIOLO ................................................................ 615
2016 LA VIGNÉE BOURGOGNE, BOUCHARD. BOURGOGNE, FR. PINOT NOIR ..............................................570
2015 BAROLO TORTONIANO, MICHELE CHIARLO, PIEMONTE, IT. NEBBIOLO .............................................895

DRINK PACKAGE 350SEK PER PERSON. ONE GLAS FOR EACH DISH IN THE THREE COURSE MEAL


