
GROUP MENUS BRASSERIE NABO 2022

THE CARNIVORE MENU

THREE COURSE MENU

MENU 1

WILD SHRIMP CEVICHE 
Lemongrass, yuzu, chili, coriander

GRILLED SIRLOIN STEAK (SHARING-STYLE)
Bearnaise sauce, tomato salad, dried olives, roasted potatoes,
broccoli, red wine sauce (Served as a table buffet ”family style”)

CRÈME BRÛLÉE
Served with sorbet of Swedish berries

Meat cuts and sides are presented on each table and served ”family style”.
(Served for a minimun 20 twenty people) 

· GRILLED ENTRECÔTE   

· ROASTED CHICKEN THIGHS IN ”CHIMICHURRI” SAUCE

· PULLED PORK CASEROLLE WITH BABY GEM LETTUCE

· CHORIZO

SIDES: Roasted tomatoes, corn salsa, haricot verts in 
dijonnaise and tarragon, baked pointy cabbage with warm truffle 
butter and  hazelnuts, roasted chicken jus, sour tarragon butter, 
garlic cream, gratinated potatoes.

Vegetarian main course (available as vegan too)
MUSHROOM RISOTTO 
Parmesan, fried parsley in butterforest mushrooms “a la bordelaise”

MENU 2

NABOS ITALIAN BEEF TARTAR 
Parmesan, pancetta crisp, tomato, pickled onion, capers, sage,
dried olives

NORWEGIAN FJORDLAX
Trout roe, sandefjordsauce, green asparagus, dill, 
Swedish new potatoes

APPLE CRUMBLE
Vanilla ice cream

 A fee of 250 sek per person will be charged upon cancelation 
later than seven days before your booking, and 500 sek for can-
celation the same day of the booking.  All prices are including 
Swedish VAT .inklusive moms.

CHAMPAGNE OR CAVA
Los Monteros, Bodega Murviedro, Cava, Spain. 660 kr 
Nicolas Feuillatte brut reserve, Champagne, France. 
780 kr
MINGEL BEFORE DINNER?
Indulge in our oysters, small assiettes and snacks from 

2 COURSES: 550KR

3 COURSES: 650KR

445KR PER  PERSON

CHOOSE BETWEEN THE FOLLOWING MENUS. Feel free to pick freely between menus as long as your party agrees on the same starter, 
main course and desert. 

YOU NEED TO CONFRIM YOUR CHOICE SIX DAYS BEFORE YOUR BOOKING AT THE LATEST, AS WELL AS ALLERGIES AND DIETARY 
RESTRICTIONS. NOTE THAT ALL GUESTS MUST AGREE ON THE SAME DISHES.

Ingredients and produces may vary after seasons and availability.

COMPLETE YOUR EXPERIENCE WITH ADDITONAL SMALL PLATES FROM OUR MINGLE MENU, OR STARTERS  AND 
DESERTS FROM OUR THREE COURSE OPTIONS.



FINGER FOOD  / MINGEL MENU

Ask for our options 

www.restaurangnabo.se   ·   info@restaurangnabo.se / 08-393546

A fee of 250 sek per person will be charged upon cancelation 
later than seven days before your booking, and 500 sek for can-
celation the same day of the booking.  All prices are including 

GROUP MENUS BRASSERIE NABO 2022

55KR PER BITE


