
Ostron Fine de Claire	 49 kr / 225 kr/st
Äppelcidervinäger			 
Oyster Fine de Claire, apple cider vinegar

Steambuns 2 st 	 95 kr 
Pulled pork med srirachamajonnäs, ärtsallad (G, Ä*)
Steambuns, Pulled pork with sriracha mayonaise, pea shoot salad  (G, E*)

Aranchini 3 st	 89 kr	
Risbollar smaksatt med skogssvamp, parmesan  (G, L, Ä)
Rice balls flavored with forest mushrooms, parmesan (G, L, E)

Bruschetta 	 95kr
Grillad focaccia, prosciutto, tomat, mozzarella, basilika, balsamico (G*, L) 
Grilled focaccia, prosciutto, tomato, mozarella, basil, balsamico (G*, L) 

Friterade Tigerräkor 4st	 95 kr
Soja- & chilisås, majonnäs, citron (G, Ä)
Fried padrones, Soy- & chili sauce, mayonnaise, lemon (G, E) 

Caprese 	 89 kr
Grillad focaccia, tomat, mozzarella, basilika, balsamico (G*, L) 
Caprese, mozzarella, grilled focaccia, tomato, basil, balsamico (G*, L)

Vitlöksbröd 	 69 kr 
Grillad focaccia, persilja, vitlökssmör, parmesan, aioli (G*, L, Ä) 
Garlic bread, Grilled focaccia, parsley, garlic butter, parmesan, aioli (G*, L, E)

Friterade padrones 	 69 kr
Majonnäs (G, Ä)
Mayonnaise (G, E)

Charkuterier 
Parmaskinka, fänkålssalami, coppa di parma, 
salsiccia piccante salami, oliver, crostini,  
cornichons, grillad focaccia tomat, vindruvor (G*)

Charkuriet, parma ham, fennel salami, coppa di parma, 
salsiccia piccante salami, olives, crostini, cornichons,
grilled focaccia, tomato, grapes (G*)

HELGLUNCH (LÖR–SÖN) 
150 kr, Varierande, presenteras av personal

WEEKENDLUNCH (SAT–SUN) 
150 kr, Varying, presented by staff

FÖRRÄTTER STARTERS 

LITE FÖRE... A LITTLE BEFORE... VARMRÄTTER  MAIN COURSE

Cash-free restaurant
ALLERGIES, ASK THE STAFF  

L = Lactose, G = Gluten, N=Nuts,  sN=traces of nuts,  
Ä = Egg, * = The dish can be adjusted 

Kontantfri restaurang 
ALLERGIER, RÅDFRÅGA SERVERINGSPERSONAL 

L = Laktos, G = Gluten, N= Nötter, sN= spår av nötter,  
Ä = Ägg, * = Rätten går att anpassa

DESSERT

 1 st / 6 st    

1 per 169 kr / 2 per 239 kr
+ Svensk brieost 20g/49 kr

 1 pers 169 kr / 2 pers 239 kr  
+ Swedish brie 20g/49 kr

Smörstek havsabborrefilé	 275 kr
Chablisås, smörstek skogssvamp, krispigt sidfläsk,  
forellrom, crispy hash browns, körvel (L, Ä)
Butter fried sea bass fillet, Chablis sauce, butter fried forest mushrooms, crispy 
side pork, trout roe, crispy hash browns, chervil (L, E)

Risotto	 215 kr
Sojamarinerad- & friterad blomkål, skossvamprisotto, smörslungad 
brysselkål, smörbakad svartrot, granda pandano (G*, L*)
Risotto, Soy marinated and deep fried cauliflower, forest mushroom risotto,  
butterd brussel sprouts, baked salsify, grana padano (G*, L*)

Parkens räkmacka 	 265 kr
Grillat bröd, sallad, fänkål, gurka, picklad rödlök, cocktailtomat,  
majonnäs, ägg, citron, dill (G*, L*, Ä*) 
Shrimp sandwich, Grilled bread, salad, fennel, cucumber, pickled red onion,  
cherry tomatoes, mayonnaise, eggs, lemon, dill (G*, L*, E*)

Parkens räksallad 	 265 kr
Sallad, fänkål, gurka, picklad rödlök, cocktailtomat,  
majonnäs, ägg, citron, dill (Ä*) 
Shrimp salad, Salad, fennel, cucumber, pickled red onion, cherry tomatoes,  
mayonnaise, eggs, lemon, dill (E*)

Krispig fransk majskyckling	 245 kr
Skogsvamprisotto, kycklingkrokett, friterad svartrot,  
smörstekt broccoli, grana padano (G*, L*, Ä*) 
Crispy French corn chicken, mushroomsrisotto, chicken croquet,  
deep fried salsify, butter fried broccoli, grana padano (G*, L*, E*)

Pannoumiburgare	 215 kr
Krispig sallad, ost, tomat, silverlök, aioli, pommes frites (G, L, Ä*)
Pannoumi burger, crispy salad, cheese, tomato, white onion, aioli,  
French fries (G, L, E*)

Anka x 2	 265 kr
Smörstekt ankfilé, confiterad anklår, stekt pak choi, plommon,  
broccoli, morotsnudlar, böngroddar, sweet and chilisås, sotad lime (L)
Duck x 2, Butter fried duck, confit duck leg, fried pak choi, plum,  
broccoli, carrot noodles, bean sprouts, sweet and  
chili sauce, lime (L)

Wienerschnitzel 180g 		  275 kr
På kalv, sauterad potatis med karamelliserat lök, portvinssås,  
tryffelsmör, kaprisbär, citron (G, L*, Ä) 
Wienerschnitzel, On veal - sautéed potatoes, caramelized onions, 
port wine sauce, truffle butter, capers and lemon (G, L*, E)

Råbiff på oxfile stor 120g		  255 kr
Picklad shiitake, picklad chili, sojamajonnäs, päron,  
pak choi, grillad focaccia, rischips (G*, Ä) 
Stek tartar made from filet of beef large 120g, Pickled shiitake,  
pickled chili, soy mayonnaise, pear, pak choi, grilled focaccia, rice chips, (G*, E)

Hamburgare		  229 kr
Krispig sallad, ost, tomat, silverlök, aioli, bacon, pommes frites (G*, L*, Ä*)
Hamburger, Crispy salad, cheese, tomato, white onion, aioli, bacon, French fries (G*, L*, E*)

Oxfilé (180 g)		  395 kr
Grönpepparsås, Hasselbackspotatis med gräslökssmetana,  
baconlindad haricots verts (L)
Filet of beef (180 g), Green pepper sauce, Hasselbacks potato  
with chive smetana, bacon wrapped haricots verts (L)

Tomahawk 1,1 kg 		  999 kr
Tillagningstid ca 45min (2 personer)  
Grillad spetspaprika, salladslök, dressad sallad, bearnaise,  
tryffelmajonnäs, pommes frites (L, Ä) 
Tomahawk 1,1 kg, Cooking time ca 45min (2 people) 
Grilled pepper, green onion, dressed salad, béarnaise, truffle mayonnaise, French fries (L, E)

Crème brûlée catalana	 99 kr  
Smaksatt med apelsin och kanel (L, Ä) 
Crème brûlée catalana, Flavored with orange and cinnamon (L, E)

Apfelstrudel a la Parken	 99 kr  
Äppelterrin, krispig smördeg, rominlagda russin,  
vaniljglass  (G, L, Ä)

Apfelstrudel a la Parke, Appleterrine with crispy puff pastry,  
rum raisins, vanilla ice cream (G, L, E)

Chokladbavaroise	 99 kr
Blåbärssorbet, blåbärskompott, blåbärsgelé,  
rostad vit choklad, krispig mandel (L, N, Ä)
Chocolatebavaroise, Blueberry sorbet, blueberry compote,  
blueberry gel, roasted white chocolate, crispy almond (L, N, E)

Ost 	 1 per 139 kr/ 2 per 249 kr
Taleggio, brieost, Kvibillegräddädel,  
äppelmarmelad, grillat bröd (L, G*)
Cheese, Taleggio cheese, brie cheese, Kvibille cream blue (L, G*)

Tryffel (L) Choklad 	 40 kr 
Truffle (L) Chocolate

Glasskula, kökets val (L, Ä)	 40 kr

Ice cream, the choice of the kitchen (L, E)

Sorbetkula, kökets val, vegansk	 40 kr

Sorbet, the choice of the kitchen, vegan	

1 per 139 kr/ 2 per 249 kr 

Klassisk toast skagen 165 kr
Löjrom, grillat bröd, skagenröra, dill, citron, rödlök (G*, Ä)
Classic toast skagen, Bleak roe, shrimps, grilled bread, dill, lemon, 

Picklad shiitake, picklad chili, sojamajonnäs, päron,  
pak choi, grillad focaccia, rischips (G*, Ä) 

Stek tartar made from filet of beef 80g, Pickled shiitake, pickled chili,  
soy mayonnaise, pear, pak choi, grilled focaccia, rice chips, (G*, E)

Avokadotartar 	     125 kr 
Tångkaviar, svartrotschips, vegansk sojamajonnäs, körvel 
Avocado tartar, Seaweed caviar, salsify chips, vegan soy mayonnaise, chervil 
(vegan)

      MELLANRÄTT   MIDDLE COURSE
Bräserat oxkind 		  169 kr
Timjansås, morot, stekt kungsmussling, tomat, potatispuré  (L)

 
Braised beef cheek, Thyme sauce, carrot, fried king oyster, tomato,  
mashed potato (L)

 

BARNMENY (0–12 ÅR) CHILDREN’S MENU

Pannkakor                     	   3 st 90 kr /5 st 125 kr
Jordgubbsylt, grädde, vaniljglass (G, L, Ä) 
Pancakes, strawberry jam, whipped cream, 
vanilla ice cream (L, G, E)

Kycklingspett 140 g    	 99 kr                                         
Sallad, gurka, majonnäs, pommes frites (Ä*)  
Chicken skewers 140 g, Salad, cucumber, mayonnaise,  
French fries  (E*) 

Barnburgare 90 g	 110 kr
Bröd, ost, tomat, sallad, majonnäsdipp,  
pommes frites (G*, L*, Ä*) 
Burger 90 g, bread, tomato, salad, cheese, mayonnaise,
French fries (G*, L*, E*)

Dessert glasskula	 40 kr 
Dessert ice cream 

Önskas barnportion av en annan rätt, fråga vår 
serveringspersonal. 

If you’d like any other course in childreń s size, ask your server

red onion (G*, E)

+ pommes 49 kr

+ pommes 49 kr

Råbiff på oxfile 80g  	 145 kr


