
S T A R T E R S

m a i n  c o u r s e s

SNAILS Provençal • 135 SEK 

WITH GRILLES LEVAIN BREAD

bEEF carpaccio • 175 SEK 

with smoked TRuFFEL CREME, pickled chantarells,

PARMESAN, PINe nuts and Rocket salad

Gratinated onion suop • 145 SEK 

WITH gruyere CHEESE AND CROUTONS
 
steak tartare • 1/2 165 SEK 

made our way with green salad

TOAST SKAGEN • 1/2 165 SEK • 1/1 265 SEK

on grilled levain bread

CHARcUTERIE • 1/2 155 SEK • 1/1 295 SEK

with tapenad and pickled vegetables

M E N U

OMELETT RIGOLETTO • 185 SEK

WITH GRUYERE, sPINACH AND BAYONNE HAM

BEETROOT RISOTTO • 195 SEK 
WITH CHEVRE CREME, PLANED BEETS, PICKLED BEETS,
PARMESAN AND ROCKET SALAD

MOULES CRÈME • 1/2 155 SEK • 1/1 245 SEK 
mussles with GARLIC, SHALOTTS, WHITE WINE,  
THYME AND CREAM
FRENCH FRIES IS SERVED WITH LARGE MOULES

SEAFOOD CASSEROLE • 265 SEK

WITH SAFFRON aioli, PARMESAN AND CROUTONS

PIKE PERCH • 265 SEK 
WITH SANDEFJORD SAUCE, POTATOES
AND DILL TOSSED FENNEL CRUDITÉ

                   

*For allergen ingredient information,
please ask a member of staff.

o u r  o p e n e n i n g  h o u r s

Monday - Thursday  11:00 - 22:00
FRiday  11:00 - 00:00

saturday  12:00 - 00:00 
Sunday  11:00 - 22:00  

pulled vegme • 215 SEK

with fried HALLOUMI, puy- & red lentils,  
pickled red cabbage and FRIed cabbage

GRILLeD  veal SCHNITZEL • 235 SEK

with lemon butter, rocket salad,  
parmesan and french fries

lamb roast beef • 285 SEK

with roasted beets, grilled red onion 
and rosmary sauce

steak tartare • 1/1 265 SEK 
with green salad and french fries

steak minute • 295 SEK

with béarnaise sauce, tomato salad 
and french fries

Tournedos • 325 SEK

beef Tenderloin with a cognac sauce,  
green salad and potato gratin

c i n e m a

1917
DRAMA/WAR  • 110 MIN
PREMIERE 31 JANUARY

THE CALL OF THE WILD 
ADVENTURE/DRAMA • 117 MIN
PREMIERE 21 FEBRUARY

THE GENTLEMAN 
ACTION/COMEDY • 113 MIN
PREMIERE 26 FEBRUARY

NO TIME TO DIE
ACTION/THRILLER  • 128 MIN
PREMIERE 3 APRIL

i can resist
everything but

temptation

  
bistro rigoletto is  a  
cash free restaurant.

oysters fine de normandie no 3 
• 35 SEK • 180 SEK/6  • 350 SEK/12  

smoked salmon salad • 195 SEK  
with horseradish creme and roasted hazelnuts

shrimp salad • 245 SEK

with avocado, eggs  
and rhode island sauce

 
c o l d  p l a t e s

 
D E S S E R T s

Crème brûlée • 95 SEK

key lime  pie • 85 SEK  

 

gino for two pers. • 185 SEK

SORBET ROYALE• 85 SEK

CHOcoLAte TRuffle • 45 SEK

 
ice cream or SORBET • 55 SEK 

selected chees • 65 SEK/piece • 165 SEK/plate

 

w e e k d a y  m e n u

meatballs • 185 SEK

with cream sauce, lingon berries, 
pickled cucumber and potato puree

brill • 185 SEK 
with shellfish sauce, cray fish 
and pommes duchesse

chickpea- & feta patties • 165 SEK

with pearl couscous, vegetables 
and basil sauce


