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BAR & VINS BISTRO APERITIF COCKTAILS BRUNCH PETIT DEJEUNER JALL
Vara smorgdsar serverade pa smorstekt levainbrid. ,
Franska bubblor eller varfor inte varan egna signatur cocktail ¢ b HUVUDRATTER
”La Belle Epoque” W
adr TARTARE DE BOEUF
TARELLTOAST Rabiff, gravad tryffelaggula, friterad
P 7 KAN jordartskocka, parmesancreme, silverlok,
Crémant di Limoux, Gerard Bertrand................ 165 | | ftorkad skinka, fikonreduktion, visterbottensost, *ommes frites
orter 275
Champagne blanc de blanc, Perrier-Jouét........... 195 1/2........ 185 /1. 235
”LE BIG MAC”
Hamburgare, cheddar, harissamajonnas,
I a Belle Epoqug” de g 0 é ! é o tomat, krispsallad, pommes frites
Absolut Elyx Vodka, jordgubbsinfuserad Kung Carls Punch 225
& bubbel
175 BOOKMAKERTOAST
Svensk biff, dijonhollandaise, pepparrot, aggula, tomat, 180 STE{?E ﬂ}j %ITES, .
silverlok, krispsallad, krasse........c.cccoceevvvenienicns o 275 § SVENSK BILL, bearnalsesas,

“I only drink Champagne on two occasions;
when I am in love and when I am not.”

- Coco Chanel

\W—QL/'

HUITRES

OSTRON

JOSEFINA, BRETAGNE

Ostron naturell

Les 3...140  Les 6...270

OSTRON CEVICHE
Chili, koriander, lime, mango Les 5.. 135 Les 6... 260
OSTRON SUEDOIS
Piklad gurka, dill, graslok — Les 3.. 135 Les 6... 260

ENTREES

FORRATTER/ MELLANRATTER

CARPACCIO DE FLETAN

Carpaccio pa Hélleflundra, confiterad citron, avokado,

mango, chili, koriander.....................oo 210
BURRATA

Burrata, basilika, torkad tomat, rostade hasselnétter,
CITONELLE ... e 195
CHEVRE CHAUD

Gratinerad getost, rddbetor, valnétter, krutonger.... 7165

TARTARE DE BOEUF
Rabiff; gravad tryffelaggula, friterad jordartskocka,
parmesancreme, silverlok

172........ 175 1/1 ik pommes. ....... 275
CHARCUTERIES
Lufttorkad skinka, tryffelsalami, comtéost & oliver
I PERS....... 165 2 PERS....... 225

-

:

FROMAGES “%ﬁ

OSTAR

COMTE
Tryffelhonung & notknacke

115

ROQUEFORT
Sultanrussin, valnotter,
fikonreduktion & paron

145

FROMAGE AUX TROIS
Tre sorters ost:
comté, roquefort, chevre

145

POISSONS & COQUILLAGE
FISK & SKALDJUR

MOULE FRITES
Blamusslor fran Kattegatt, rostad vitloksmajonnas,

pommes frites

265

TRUITE
Roding, kantareller, kronértskocka, spenat, fankal,
persilja, blomkalscreme

295

HOMARD
Grillad 1/2 hummer, rostad vitlbksmayonnaise,
citron, pommes frites

425

tomatsallad, pommes frites
325

RISOTTO AUX CHANTERELLE
Kantarellrisotto, parmesan, spenat,
friterad jordartskocka, érter

285

\AWQLJ

LES DESSERTS

COMPOTTE DE POMME

Appelkompott, vaniljskum, kanel, rostad mérdeg

135

MOUSSE A IA FRAMBOISE

Hallonmousse, Hallondragonsas, rostad vit choklad, rosa

marénger, hallon

145

CREME BRULEE
Klassisk Creme Briilée
125

SORBET DE MANGO
Mangosorbet
75

TRUFFE AU CHOCOLAT
65
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10 START

Why not a glass of French bubbles or our signature cocktail
”La Belle Epoque”

Crémant di Limoux, Gerard Bertrand................ 165

Champagne blanc de blanc, Perrier-Jouét........... 195

“La Belle Epoque™
Absolut Elyx Vodka, strawberry infused Kung Carls Punch
& bubbles
175

“I only drink Champagne on two occasions;
when I am i love and when I am not.”
- Coco Chanel

WQL/’

HUITRES

OYSTERS

JOSEFINA, BRETAGNE

Opyster natural

Les 3...140  Les 6...270

OYSTER CEVICHE
Chili, Coriander, lime, mango Les 3.. 135 Les 6... 260

OSYSTER SUEDOIS

Pickled cucumber, dill, chives Les 5.. 135 Les 6... 260

ENTREES

STARTERS

CARPACCIO DE FLETAN
Halibut carpaccio, candied lemon, avocado, mango,
chili, coriander........................ ... 215

BURRATA

Burata, basil, dried tomat, rosted hazelnuts, citronette

CHEVRE CHAUD

Goat cheese au gratin, beets, walnuts, crutons....... 165

TARTARE DE BOEUF
Steake tartare, cured egg yolk, fried sunchoke,
parmesancreéme, silver onion

1/1 wnc fries......... 275

CHARCUTERIES
Air dried ham, truffle salami, comté & olives
1 PERS....... 165 2 PERS....... 225

-

LES SANDWICHS

Our sandwiches served on butter fried levain bread

CHANTERELLE TOAST
Air dried ham, fig reduction, vasterbottens cheese,

herbs

de Baskmaker

BOOKMAKER TOAST
Swedish beef, dijon hollandaise, horseradish, egg yolk,
tomato, silver onion, crisp sallad,

KIaSS€. e o 275

FROMAGES

CHEESE
COMTE
Truffle honey & bread

115

ROQUEFORT
Sultana raisins, walnuts,

fig reduction & pear
145

FROMAGE AUX TROIS
Three kinds of cheese:
comté, roquefort, chevre

145

POISSONS & COQUILLAGE
FISH & SHELLFISH

MOULE FRITES
Mussels from Kattegatt, roasted garlic mayonnaise,

french fries

265

TRUITE
Arctic char, chanterelle, artichoke, spiache, fennel,
parsley, cauliflower créeme

295

HOMARD

Grilled 1/2 lobster, roasted garlic mayonnaise,
lemon, french fries

425

T\
PLATS PRINCIPAUX

MAINS

TARTARE DE BOEUF
Steake tartare, cured egg yolk, fried
sunchoke, parmesan creme, silver onion,

french fries
275

”LE BIG MAC”
cheeseburger, cheddar, tomato,
harissa mayonnaise, crisp salad,

french fries

225

STEAK FRITES
180g Swedish beef, bearnaise sauce,
tomato salad, french fries

325

RISOTTO AUX CHANTERELLE
Chanterelles risotto, parmesan, spinache,

fried sunchoke, herbs
285

‘WQLJ

LES DESSERTS

COMPOTTE DE POMME
Apple compote, vanilla foam, cinnamon, roasted

shortcrust pastry
135

MOUSSE A IA FRAMBOISE
Raspberry mousse, raspberry & terragon sauce, rosted
white chocolate, pink meringue, raspberries
145

CREME BRULEE
Classic Créme Brilée
125

SORBET DE MANGO
Mango sorbet
75

TRUFFE AU CHOCOLAT
65




