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Main Courses
Steak Frites Swedish entrecôte 200 g, French fries, tomato salad, béarnaise sauce, red 

wine sauce  295 House Steak Tartare Roasted onion, fried parsley, capers, French fries

 Half – 145 / whole – 235 Moules frites White wine, cream, French fries, croutons, 

pastis, garlic aioli 220 Caesar Salad with chicken or tiger prawns romaine lettuce, 

croutons, haricots verts, chèvre, Caesar dressing 225/245

We are a BOUILLON 
serving simple, rustic, and 

affordable dishes, often 
with classic flavors.

This type of restaurant 
originated in 19th-century 
Paris and was especially 

popular among the 
working class.

Allergisk mot något? Vänligen meddela oss.

Snacks & Small Plates
Marcona almonds 45 Olives 45 French fries with dip 35 Cheese & charcuterie 

platter fig marmalade, cornichons, bread 145 Burrata balsamico, tomater, basilika, 

macronamandlar 105 Chips with bleakroe smetana, red onoin, dill 110
 Pimientos de padrón 70 Classic Swedish Skagenröra (prawns in a dill mayo) butter-

fried levain bread, bleak roe Half – 150 / Whole – 225

Sandwiches
Slow-Cooked Lamb 12 h slow-cooked leg of lamb, aioli, chimichurri, coleslaw 140

Burrata Pesto Tomato, arugula, nabo’s pesto rosso 140 Brisket glazed smoked brisket, 

dijon-horseradish sauce, sauerkraut, coleslaw 155
Our bread is made from a blend of spelt and Tipo 2 wheat, both stone-milled and organically grown in the mountains of Piemonte. 

Desserts
Crème brûlée 95 

Chocolate truffle 35
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Bubbles
Nicolas Feuillatte Brut Reserve 125 / 750 
Champagne, France

Prosecco Organic, Baglietti 85 / 510 
Veneto, Italy

White wines 
2023 Riesling Reserve, Gustave lorentz 125 / 550
Riesling. Mosel, Germany

2020 La Splendeur Du Soleil, Diora 135 / 595 
Chardonnay. California, USA

2022 Valmont Blanc, Paul Mas 105 / 475
Grenache, Vermentino, Chenin Blanc. 
Pays d’Oc, France

2023 Allo Alvarinho, Soalheiro 125 / 550
Alvarinho. Monção e Melgaço, Portugal

2023 Sauvignon Blanc, Château Mezain  115 / 515
Sauvignon Blanc. Bordeaux, France

2023 Côtes du Rhône, Banderet Ravoire  130 / 575
Grenache, Viognier. Côtes du Rhône, France

Red wines 
2022 “Les Cotilles” Pinot Noir, Famille Roux  120 / 525
Pinot Noir. Bourgogne, France  

2022 Côtes du Rhône, Cellier du Rhône 115 / 515 
Syrah, Grenache. Rhône, France  

2022 Prestige Rouge, Minuty  105 / 475
Syrah, Grenache, Mouvedre, Côtes de Provence, France

2020 Castillon Cotes de bordeaux, Château La Croix 
Cabernet Franc, Cabernet Sauvignon, 
Merlot. Bordeaux, France  125 / 550

2022 Organic Shiraz, Gemtree 115 / 515 
Shiraz, South Australia, Australien

2022 Langhe Nebbiolo, Ca’Bianca                     145 / 650 
Nebbiolo. Piemonte, Italy 

Rosévin
2023 Organic Rosé, Baglietti  105 / 475
Merlot, Glera, Raboso Piave. Veneto, Italy             

Natural wines on tap 
2023 Domaine de Majas (Orange Wine) 50 cl 
Sauvignon Blanc. Côtes Catalanes, France 135 / 450

2023 Vin Rouge, Clos du Tue Bœuf 50 cl 
Gamay, Côt, Pineau d’Aunis. Loire, France 145 / 485

Cocktails
HONEY BASIL DAIQUIRI 125
Bacardi Carta Blanca, lime, basil, cardamom, honey

BOCCA LIMONE 125
Limoncello, basil, lemon, Cava

SPICY TAJÍN MARGARITA 125
Jalapeño-infused Tequila Patron Blanco, Olmeca 
reposado, triple sec, blue curaçao, lime

ELDERFLOWER NEGRONI 100
Bombay Sapphire gin, St Germain elderflower, Martini 
bianco vermouth

PICKLEBALL LEMONADE 100
Absolut Vodka, fresh lemon juice, agave, pickled dill & 
cucumber brine, soda water 

NEGRONI ALLA FRAGOLA 100
Bombay Sapphire gin, Aperitivo,
strawberries infused Martini rosso

STRAWBERRY FIELDS 125
Bombay Sapphire gin, lemon, basil, strawberries, 
creamy vanilla float 

PINEAPPLE EXPRESS 125
Bacardi Carta Blanca infused with roasted pineapple, 
pineapple sugar and juice, lemon, honey

Beer on draught  (40 cl)

Pripps Blå, 5%, Sweden 58
Staropramen, 5%, Czech 84
Kronembourg Blanc Veteöl, 5%, France 84
Brooklyn Stonewall IPA, 4,6%, Sweden  88

beers and ciders
Guinness Micro draught, 4,2%, Ireland  92
Nya Carnegie Kellerbier Unf. Burk, 5,9%, Sweden  89
Nya Carnegie Halo Sour Suröl Flaska, 4,8%, Sweden  92
Mikkeller Kærlighed Burk, 4,9%, Belgium  92
Lagunitas Island Beats IPA Burk, 5%, USA  85
Mikkeller Burst IPA, Burk, 5,5%, Denmark  89
Nya Carnegie FrIPA Glutenfri Flaska, 5,8%, Sweden  89
La Cidraie apple cider, Flaska, 4%, France  82

Non alcoholics
NEJGRONI Non alcoholic 69
STAROPRAMEN 0,5%, Czech  72
BROOKLYN SPECIAL EFFECTS 0,4%, USA 78
20 CL RICHARD JUHLIN, France 95


