
Les Snacks
HUÎTRES GILLARDEAU N°6 65  /  pc

Shallot, Champagne vinegar, lemon, Tabasco
6 pcs  /  365  ·  12  pcs  /  685

GOUGÈRES 95
Petit choux, Gruyère cream, black peppar

ANCHOIS SUR BRIOCHE 115
Cantabrian anchovy, brown butter, cured lemon

OLIVES FRITES 95
Fried olives, pickled onion, nduja aioli

PANISSE 85
Fried chickpea sticks, rosemary, aioli, pickled onion

PAIN GRILLÉ AU CAVIAR 285
Caviar, whipped cream cheese, pickled shallot, lemon, 

grilled sourdough

SAUCISSON TRUFFÉ 125
Truffle salami, cornichons, Dijon cream

TARTE FLAMBÉE 95
Flatbread, smoked pork belly, crème fraîche, onion

PÂTÉ DE VOLAILLE MAISON 95
Chicken pâté, toasted brioche, cornichons, Dijon

CROQUE ROYALE 275
SButtered toast, Brie de Meaux, truffle,  

lobster, Bayonne ham

ESCARGOTS DE BOURGOGNE 
EN FEUILLETAGE 155

Burgundy snails, parsley and garlic butter,  
puff pastry

RILLETTES DE CANARD 165
Confit duck rillette, pistachio, Dijon mustard, 
herb mayonnaise, herb salad, toasted brioche

TARTARE DE BŒUF 195
Flank steak tartare, brown butter sabayon, 
pickled chanterelles, capers, shallot, Piment 

d’Espelette, potato chips

SAUMON LÉGÈREMENT  
GRAVÉ 195

Lightly cured salmon, egg royale, trout roe, 
pickled shallot, dill, lemon

TARTE TATIN À L’ÉCHALOTE  
& CAVIAR DE KALIX 255

Caramelised shallot, puff pastry, Kalix vendace 
roe, crème fraîche, chives, lemon

TARTELETTE À LA  
BETTERAVE 165

Baked beetroot tartlet, airy goat cheese foam, 
roasted walnuts, thyme, honey vinaigrette

SALADE FRISÉE 165
Frisée lettuce, smoked duck breast, baked egg, 

plum, Dijonnette

Les Grandes Pièces
Served Thursday–Saturday. Limited availability. 

Advance booking recommended.

TOMAHAWK 1695
Approx. 1.2–1.5 kg | 2–3 people

Cooking time approx. 45–60 minutes

CLUB STEAK 1195 
Approx. 800–1,000 g | 2 people

Cooking time approx. 45–60 minutes

CÔTE DE BŒUF  1295
Approx. 1–1.2 kg | 2 people

Cooking time approx. 45–60 minutes

Served with: Pommes frites · Salade aux Herbes · Café de 
Paris butter · tarragon foam · pan sauce

Les Entrées

Les Plats
ENTRECÔTE FRITES 465

Grilled entrecôte, pommes frites, green pepper butter, Salade aux Herbes, pan sauce

BAVETTE FRITES 375
Grilled flank steak, pommes frites, Café de Paris butter, Salade aux Herbes, pan sauce

DEMI-POULET RÔTI 325
Half Knäred chicken, pommes Anna, autumn mushrooms, roasted garlic, chicken jus, tarragon

COCHON RÔTI AUX HERBES 325
Grilled pork belly, herb-roasted potatoes, caramelised apple, buttered Savoy cabbage, pan sauce

SAUCISSE DE TOULOUSE 295
Grilled Toulouse sausage from Per i Viken, potato purée, caramelised shallot, Dijon mustard,  

fried sage, pan sauce

OMBLE CHEVALIER 375
Pan-fried Arctic char, buttered potatoes, beurre blanc, Jerusalem artichoke, autumn chanterelles, 

lemon, trout roe

CAVATELLI AUX CHAMPIGNONS 295 
Handmade cavatelli pasta, butter-fried autumn mushrooms, Comté, shallot, tarragon, brown 

butter 
 

MOULES FRITES 285
Mussels, white wine, cream, garlic, herbs, pommes frites, aioli

CULISE 3-COURSE 595
STARTER

TARTARE DE BŒUF 
or

SAUMON LÉGÈREMENT  GRAVÉ 

MAIN COURSE
BAVETTE FRITES

or
OMBLE CHEVALIER

DESSERT
PAVLOVA AUX MÛRES

or
GÂTEAU AU CHOCOLAT

WINE PAIRING
Sommelier’s selections

Desserts
PROFITEROLES 115

Petit choux, vanilla ice cream, warm Valrhona chocolate 
sauce, roasted hazelnuts

CRÈME BRÛLÉE 95
Vanilla

PAVLOVA AUX MÛRES 125
Meringue, vanilla cream, roasted hazelnuts, blackberries, 

brown butter

GÂTEAU AU CHOCOLAT 125
Dark chocolate, ganache

BASQUE CHEESECAKE 115
Blueberry compote

TARTELETTE AUX POMMES 125
Caramelised apples, crème d’amande, salted caramel, 

crème fraîche, roasted hazelnuts

FOURME D’AMBERT 125
Fourme d’Ambert, caramelised pear, roasted walnuts, 

pain d’épices

Protein
Meat
Fish

Chicken

Carbs
Pommes frites
Boild potatoes

Pasta

Sauce
Butter sauce

Pan sauce
Ketchup

FOR THE KIDS  155

3 glas 295 Premium, 3 glas 595

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



 
Dessert Cocktails

ESPRESSO MARTINI 160
Coffee liqueur, vodka, espresso, sugar

IRISH COFFEE 160
Irish whiskey, brown sugar, coffee, cream

KAFFE KARLSSON 160
Baileys, Cointreau, coffee, cream

COLORADO BULLDOG 165
Raspberry, vodka, cola, coffee, cream

Coffee
CAPPUCCINO 45

CAFFÈ LATTE 50

ESPRESSO 30/40

FILTER COFFEE 35

Wine by the glass
SPARKLIING

NV Henroit Brut Souverain	  175/995

NV Delavenne Tradition Brut Grand Cru	  215/1200

NV Cava Delapierre Negra Brut, Masìa Bach 	 125/695

WHITE WINES

2023 Long Barn Chardonnay 	  165/785

2023 Domaine des Grandes Perriéres Sancerre	  175/825

2025 Jeanjean Quartaut Chardonnay 	 120/545

2023 Henri de Bareuil Chablis 	 185/870

2024 Weingut Fred Loimer Grüner Veltliner 	 175/825

2024 Stiftung Georg Müller Riesling Trocken	  175/825

2024 Michael Gindl Flora Wein Naturvin 	 170/795

RED WINES

2023 Roberto Sarotto Langhe Nebbiolo 	 165/785

2024 Ogier Lirac Le Petit Prince, Cote de Rhône 	 165/785

2024 Les Calcaires Pinot Noir Pierre Chainier 	 120/545

2023 August Kesseler Pinot Noir 	 170/795

2023 Juan Gil Honoro Vera Monastrell 	 175/825

ROSÉ WINES

La Maison Grande Cuvée, 1L  	 120/695

2025 Prestige Rosé, Château Minuty 	 175/740

See our wine list for more labels.

Öl & Cider
GUEST DRAFT (ASK US!)  105

MARIESTAD CONTINENTAL DRAFT 80

KRUSOVICE IMPERIAL DRAFT 90

IPA OF THE WEEK 105

WISBY PILS 90

EKO BULLDOG 90

1664 LAGER 90

1664 BLANC 90

DAURA DAMM LAGER 90

BRISKA APPLE 90

BRISKA PEACH 90

CoctailsSignature
CULISE

Rum, strawberry, coconut, chai

NORMANDIE SIDECAR
Calvados, Seve Fournier, lemon, sugar, 

apple foam

ENTR’ACTE ROYALE
Light rum, white wine, sparkling wine, 

lemon, sugar, orange, egg white 
 

PÊCHE SPRITZ
Peach liqueur, Lillet Blanc, sparkling wine, 

soda, lemon 

160 

Seasonal
 

MUMMA 160
Hot apple cider, Calvados, lemon, 

cinnamon, vanilla cream

CUCUMBER MARGARITA 160
Tequila, agave, lime, cucumber 

POMME BRÛLÉE 165
Dark rum, red apple, coconut

 
 

Classic
NEGRONI

Gin, Campari, sweet vermouth

DRY MARTINI
Gin, dry vermouth, olive

OLD FASHIONED
Bourbon, bitters, sugar, water

WHISKEY SOUR
Bourbon, lemon, sugar, egg white, bitters

MANHATTAN
Rye whiskey, sweet vermouth, bitters

160

Scan for the  
English menu

Non alcoholic
COCA COLA /  COCA COLA ZERO 50

FANTA /  SPRITE 50

PELLEGRINO LIMONATA 55

PELLEGRINO 65/95

MENABREA 0.0  70

EASYRIDER BULLDOG IPA 70

ODDBIRD BLANC DE BLANCS  
0 .0  20  CL 150

WHITE /  RED WINE 95

SIGNATURE CULISE 105

MOCKTAIL 95

TANQUERAY & TONIC 85Scan to follow  
us on Instagram


