
Let´s begin 

GOUGÈRES 85 

ANCHOIS SUR BRIOCHE 95 
Cantabrian anchovies, browned butter, lemon 

OLIVES FRITES 85 
Deep fried olives, 'nduja aioli, fermented onion 

RADIS AU BEURRE 85 
Radishes, whipped butter, sea salt 

Culise 3 course

Main course 
ENTRECÔTE FRITES 445 

French fries, béarnaise butter, beef gravy, salad 

BAVETTE FRITES 345 
Flank steak, Café de Paris butter, french fries, salad 

POULET RÔTI 275 
Half farm chicken, lemon, thyme gravy, Café de Paris butter 

BOUILLABAISSE 345 
Saffron-scented fish stew with shellfish, rouille and grilled levain bread 

FILET DE PLIE MEUNIÈRE 345 
Turbot, brown butter, lemon, parsley 

Vannamei shrimp, chili, garlic, tomato, lemon, parsley 

Did you know that we grow our own produce on 
a local farm? When in season we grow 

asparagus, potatoes, lettuce, herbs, tomatoes 
and various types of mushrooms, which we serve 

fresh every day in our restaurants. 

Do you have any allergies or would you 
like to know the origin of our ingredients? 

Please talk to us! 

FLEUR DE COURGETTE FRITES 85 
Fried zucchini flower, chèvre, lavender honey 

RILLETTE DE TRUITE FUMÉE 95 
Tartlet, smoked trout, trout roe 

HUÎTRES FINE DE CLAIRE 55 / st 
Champagne vinegar, cucumber, dill oil 

PANISSE 75 
Fried chickpea fritter, rosemary, aioli, pickled onion 

SAUCISSON TRUFFÉ 95 
Truffle salami, cornichons, Dijon mustard 

MOULES FRITES -  GRANDE 275 
Mussels, white wine, parsley, French fries, aioli 

Starters 

HUÎTRES FRITES 155 Crispy 
fried oysters, browned butter 
mayonnaise, pickled shallots 

CROQUE ROYALE 275 
Butter-fried toast, Brie de Meaux, truffle, 

lobster, Bayonne ham 

STEAK TARTARE 175 
Dijon mustard, capers, herbs, crispy potatoes 

CRUDO DE THON 175 

Tuna crudo, fennel, lemon, olive oil, melon 

SALADE FRISÉE 165 
Smoked pork belly, poached egg, mustard 

vinaigrette 

MOULES MARINIERE -  PETITE  165 
Mussels, white wine, parsley 

GNOCCHI PARISIENNE 255 
Farm mushrooms, hazel nuts, tarragon, parmesan 

TOMATES PROVENÇALE 165 
Local tomatoes, peach, burrata, pistachio, 

basil oil 

Pre dinner drink 
NV Cava Delapierre Negra Brut, Masìa Bach  125/695 

NV Henriot Brut Souverain 175/995 

Negroni  155 
Gin ,  Campari ,  sweet  vermouth 

Purity  Gibson 155 
Vodka ,  dry  vermouth ,  p ick led  onions 

Dirty  olive  155 
Tequi la ,  Cointreau ,  l ime ,  o l ive  o i l 

Petit Choux, Comté cheese,  black pepper 

CRUDO DE THON 
Tuna crudo, fennel, lemon, olive oil, melon 

BAVETTE FRITES 

Flank steak, Café de Paris butter, french 
fries, salad 

PAVLOVA AUX FRAISES 
Strawberries, strawberry sorbet, lemon curd 
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WINE PAIRING 

MEZZI RIGATONI AUX CREVETTES 275 

For the kids 155 

Choose carbohydrate 
French fries 

Choose protein 
Meat 

Choose sauce 

Boiled potatoes 
Pasta 

Fish 
Chicken 

Béarnaise butter 
Clarified butter

Gravy

3 glass 295 

Premium, 3 glass 595

Sommelier’s choice 

Feel free to ask our staff for wine recommendations! 

3 x/145  6 x /275 12 x/445 

2024 Weingut Fred Loimer Gruner 
Veltliner Kamptal DAC 175 

Summer Signature 

2023 Kesseler The Daily August 
Pinot Noir , Rheingau 170 

2023 Honoro Vera Monastrell, Juan Gil  175 

2024 Georg Müller Stiftung Georg Müller Riesling Trocken 175 

STEAK TARTARE 
Dijon mustard, capers, herbs, crispy potatoes 

Or

Starter

Main course

Dessert

GÂTEAU AU CHOCOLAT
Dark chocolate, ganache, Madeira 

Or

Or

FILET DE PLIE MEUNIÈRE
Turbot, brown butter, lemon, parsley 



SPARKLING WINES 

2023 JeanJean Art de France Chardonnay..............120/545 
2023 Domaine des Grandes Perriéres Sancerre ......175/825 
2023 Henri de Bareuil Chablis .....................................185/870 
2024 Weingut Fred Loimer Grüner Veltliner...........175/825 
2024 Stiftung Georg Müller Riesling Trocken..........175/825 
2023 Long Barn Chardonnay .......................................165/825 
2024 Michael Gindl Flora Wein Vin Nature.............170/795 

2023 Roberto Sarotto Langhe Nebbiolo...................165/775 
2024 Côtes-du-Rhône Rouge, M. Chapoutier........165/775 
2023 August Kesseler Pinot Noir..  ............................160/750 
2023 Honoro Vera Monastrell, Juan Gil..................175/825 

2024 Les Calcaires Pinot Noir Pierre Chainier.....120/550 

2024 Le Altane Pinot Grigio Venezia Blush............120/550 

2025 Prestige Rosé, Château Minuty........................175/825 

NV Henriot Brut Souverain...........................................175/995 
NV Delavenne Tradition Brut Grand Cru...............215/1200 
NV Cava Delapierre Negra Brut, Masìa Bach........125/695 

WHITE WINES 

Beer & Cider 
GUEST TAP BEER (ask the staff ) 105 

MARIESTAD CONTINENTAL DRAFT 85 

KRUSOVICE IMPERIAL DRAFT 95 

IPA OF THE WEEK DRAFT 105 

WISBY PILSNER 90 

ORGANIC BULLDOG 90 

1664 LAGER 90 

1664 BLANC ROSÈ 90 

DAURA DAMM LAGER 90 

BRISKA APPLE CIDER 90 

BRISKA PEACH CIDER 90 

Signature 

Spritz APEROL 

SPRITZ 145/575 
Aperol, sparkling wine, 

soda water 
AMALFI SPRITZ 145/575 

Limoncello, sparkling 
wine, soda water 

HUGO SPRITZ 165/645 
St-Germain, sparkling wine, 

soda water 

PINKY & THE BRAINS 

Gin, rhubarb, elderflower, lemon, 
sugar, egg white 

NEKTARINI 

Cava, nectarine purée 

CULISE 
Rum, strawberry, coconut, 

chai 

Classic Cocktails 
Glass / pitcher 

NEGRONI 

Gin, Campari, sweet vermouth. 

DRY MARTINI 
Gin, dry vermouth, olive 

OLD FASHIONED 
Bourbon, sugar, bitters, water 

PISCO SOUR 
Pisco, lemon, sugar, egg white, bitters 

Tequila, Cointreau, lime 

155 

MARGARITA 

Desserter 
PROFITEROLES  85 

Small choux pastry, vanilla ice cream, 
chocolate sauce 

CRÈME BRÛLÉE 95 
Vanilla 

PAVLOVA AUX FRAISES 125 
Strawberries, strawberry sorbet, lemon curd 

GÂTEAU AU CHOCOLAT 125 
Dark chocolate, ganache, Madeira 

BASQUE CHEESECAKE 115 
Cherries 

Dessert Cocktails 
ESPRESSO MARTINI 155 

Coffee liqueur, vodka, espresso, sugar 

IRISH COFFEE 155 
Irish whiskey, brown sugar, coffee, cream 

KAFFE KARLSSON 155 
Baileys, cointreau, coffee, cream 

RED WINES 

ROSÉ WINES 

Please see our wine list for more wines 

AFFOGATO 85 
Vanilla ice cream, espresso, amaretto 

MILLE-FEUILLE 105 
Puff pastry, chocolate cream, caramel, strawberries 

Non-alcoholic 

TANQUERAY & TONIC 95 

CAPPUCCINO 45 

LATTE 50 

ESPRESSO 30/40 

SWEDISH FILTER COFFEE 35 

BRÛLÉE COLADA 155 
Dark rum, mango, coconut 

¨ 

155 

EASYRIDER BULLDOG I.P.A.70 

COCA-COLA /  COCA-COLA ZERO ¨ 50 

FANTA /  SPRITE 50 

SAN PELLEGRINO LIMONATA 55 

SAN PELLEGRINO SPARKLING WATER 65/95 

MENABREA 0.0  70 

ODDBIRD BLANC DE BLANCS 0.0  (20  cl )  150 

WHITE /  RED WINE 95 

SIGNATURE CULISE 105 

MOCKTAIL 95 

La Maison Grande Cuvée, 1L..................................... 120/695 


