MENU

BON APPETIT

COCKTAILS

OAK & ORANGE RITUAL
WHISKEY, LEMON, MAPLESYRUP, ORANGE
BITTERS, MENTHE, ORANGE
165

FRANTZ GIN TONIC
HERNO BOTANICAL GIN,
TONIC, LEMON, DILL
165

PINA 2.0
RHUM, LYCHEE, LIME &
COCONUT & PINEAPPLE CORDIAL
175

LIMONCELLO CHEESCAKE
LIMONCELLO, VODKA,
GALLIANO, LEMON
175

STHLM SOUR
VODKA, APEROL, ST:GERMAIN,
LEMON, SUGAR
175

SPICY MARGARITA
TEQUILA, COINTREAU, LIME,
AGAVE, JALAPENO, TAJIN
175

BOURBON ICE-TEA
MAKERS MARK BOURBON,
APRICOT BRANDY, LEMON, MENTHE
175

RABARBER COLLINS
HERNO GIN, RHUBARB, LEMON,
SUGAR & SODAWATER
165

MOCKTAILS

NO-COLADA
COCONUT & PINEAPPLE CORDIAL,
LIME, COCONUT SYRUP
85

RABARBER SPRITZ
RHUBARB, LIME, SODAWATER
85

SOMETHING TO START WITH? ENG

BUBBLES

SIGNAT BRUT CAVA
125

HENRI DE VILLAMONT
CREMANT DE BOURGOGNE
155

ETIENNE DUMONT
CHAMPAGNE BRUT NV
175

A. BERGERE FEREBRIANGES
CHAMPAGNE BRUT ROSE NV
195

DRAFT BEER & CIDER

MENABREA LAGER
85

SLEEPY BULLDOG PALE ALE
90

SPENDRUPS SIGNATUR
LAGER

85

SHIP FULL OF IPA
90

OMAKA OFARLIG IPA 33 CL
105

GALIPETTE APPLECIDER
105

NON ALCOHOL DRINKS

TRIBUTE
GINGERBEER
OLIVE LEMONADE
GRAPEFRUIT SODA
80

GALIPETTE CIDER

DRY APPLECIDER NON ALC
105

JHNNIA

ANAN SANIA



MENU en

WE SERVE SMALLER PLATES WITH A BLEND OF
INFLUENCES FROM ALL CORNERS OF THE WORLD - BUT
DONE OUR WAY WE SELECT OUR GREENS, MEAT AND
FUISH WITH GREAT CARE

MAI

SNACKS
MARINATED OLIVES VALENCIALMONDS SALTY POTATO CRISPS &
75 75 HERBAL YOUGHURT DIP
65
MINICHORIZO MINISALAMI
85 85 CHARKUTERI COPPA
95
CHEESE WITH SEED STURIACAVIAR WITH
CRACKER BREAD & SOURCREAM, RED ONION & DEEPFRIED CORN
MARMELADE POTATO CRISPS & PIEMENTOS PADRONES
130 395 120
+ 2 CL BELVEDERE VODKA
920
SMALLER PLATES
TARTE FLAMBEE TARTE FLAMBEE "FRANTZ LILLA PLANKA”
WITH BLEAK ROE FROM KALIX, PORTABELLO MUSHROOM & FILLET OF BEEF WITH
CHIVES, RED ONION & DILL GRUYERECHEESE POTATOPUREE, BEARNAISE
230 155 SAUCE & GRILLED TOMATOES
210
TARTE FLAMBEE KIMCHI CAULIFLOWER
WITH "SKAGEN", SHRIMPS,- DEEP FRIED CAULIFLOWER CORNFED CHICKEN
MAYONNAISE, DILL, LEMON & WITH KIMCHI MAYONNAISE DEEPFRIED FILLET OF
BLEAKROE 95 CHICKEN WITH JALAPENO,
220 HONEY & LEMON MAYONNAISE
135
ARTICHOKE
LOBSTER WITH BROWNED PAIN GRILLE
GRILLED LOBSTERTAIL, BUTTER & IEMON BUTTERFIRED BRIOCHE, COPPA
ROASTED BREAD & AIOLI 165 SALAMI, GRUYERE, PARMESAN
255 & AMARILLOMAYONAISE
160
GREEN SALAD
HALIBUT ROASTED PUMPKIN SEEDS, KOREAN STEAK TARTARE
DILLPICKLED CUCUMBER, PARMESAN & MUSTARD WITH GOCHUGARUDRESSING,
CHAMPAGNE & LOBSTER SAUCE 85 CORIANDER & SESAMESEEDS

195 175
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