
LITE FÖRE   A LITTLE BEFORE APERTIF

FÖRRÄTTER   
STARTERS

Romio Prosecco 119 kr/gl 
Extra Dry 

Piper Heidsieck Brut 155 kr/gl 
Champagne

Dry Martini 169 kr 
No.3 London dry gin, Noilly Prat

Fläderbubbel 169 kr  
Bols Fläderlikör, prosecco, hallon, citron 
Bols Elder liqueur, prosecco, raspberry, lemon

Dominican Old Fashioned  169 kr
Brugal 1888, Angostura bitter
 
The Macallan Sour 169 kr
The Macallan 12YO

Klassisk toast skagen 179 kr
Grillat bröd, skagenröra, pepparrot, 
löjrom, dill, citron, rödlök (G*, Ä) 
Classic toast skagen, grilled bread, shrimps, horseradish, 
bleak roe, dill, lemon, red onion (G*, E)

Tartar på oxfilé 169 kr
Wasabimajonnäs, japansk dressing, + pommes 49 kr
frisésallad, rostade jordnötter (Ä, N*) 
Tartar on fillet of beef, wasabi mayonnaise, + French fries 49 kr 
japanese dressing, salad, 
roasted peanuts  (E, N*)

TILLBEHÖR 

Charkuterier    1 pers 169 kr / 2 pers 239 kr 
Parmaskinka,   +Svensk brieost 20g/49 kr  
Milano salami, coppa de parma, mortadella, 
oliver, crostini, cornichons, tomat, vindruvor (G*, N*)
Charkuriet, Parma ham, Milano salami, coppa de parma, mortadella, 
olives, crostini, cornichons, tomato, grapes (G*, N*) 

Ostar 139 kr
Brännvinsost, ädelost, brieost, 
äppelmarmelad, grillat bröd (G*,L)
Cheese, Gruyère, blue cheese, Brie cheese, 
apple marmalade, grilled bread (G* ,L)

Extra löjrom 10g 55 kr
Pommes och aioli 99 kr
Side sallad 49 kr
Extra brieost 20g 49 kr

(Majonnäs, aioli, tryffelmajonnäs, 
chili- & sojadipp, bearnaise, citronaioli
wasabimajonnäs, vegansk wasabi- 
majonnäs, srirachamajonnäs)

E XTR A DIP 25 kr

Ostron Fine de Claire 1st 49 kr / 6 st 225 kr
Äppelcidervinäger  
Oyster Fine de Claire, apple cider vinegar

Grillat bröd  49 kr
Focaccia, smör (G*, L*)
Grilled bread, focaccia, butter (G*, L*)  

Marinerade oliver  49 kr
Marinated olives

Parkens vitlöksbröd 69 kr
Persilja, rostad vitlök, citron (G*, L)
Garlic bread, parsley, roasted garlic, lemon (G*, L) 

Friterade padrones 69 kr
Majonnäs (G, Ä)
Deep fried padrones, mayonnaise (G, E)

”Mac and cheese”  89 kr
Friterad (G, L, Ä)
Deep fried “Mac and Cheese” (G, L, E)

Tempura fisk 95 kr 
Citronaioli (G, Ä) 
Tempura fish, lemon aioli (G, E)

Friterade Tigerräkor  4 st 99 kr 
Soja- & chilisås, majonnäs, citron (G, Ä)
Deep fried tiger prawns, soy- & chili sauce (G, E)

Köttbullar i arrabiatasås 99 kr 
Parmesanost (L*)
Meat balls in arribiata sauce, parmesan (L*)

Bruschetta 99 kr 
Grillad focaccia, prosciutto, tomat,  
mozzarella, balsamico (G*, L)
Bruschetta, grilled foccacia, prosciutto, tomato, mozarella, balsamico (G*, L)

L = Laktos, G = Gluten, N = Nötter, Ä = Ägg, * = Rätten går att anpassa. Vid allergier fråga personalen

VARMRÄTTER   MAIN COURSE

DESSERT

Majskyckling 239 kr
Calvadossås, inlagt päron, bondbönor, 
potatis- & ostkrokett (G*, L, Ä)
Corn chicken, Calvados sauce, pickled pears,
broad beans, potato- & cheese croquette  (G*, L, E)

Torskrygg 285 kr 
Chablissås, romanesco, confiterad purjolök, 
forellrom, dill, potatispuré (L) 
Cod loins, Chablis sauce, romanesco, confit leek, 
trout roe, dill, potato pure  (L)

Parkens räkmacka  275 kr
Grillat bröd, sallad, fänkål,   + löjrom 10g/55 kr
gurka, picklad rödlök, (Går även att få som sallad) 
cocktailtomat, majonnäs, ägg, citron, dill (G*, L*, Ä*)
Shrimp sandwich, grilled bread, salad,  + bleak roe 10g/55 kr
pickled red onion, fennel, cucumber,  (Also with salad) 
cherry tomatoes, mayonnaise, eggs, lemon, dill  (G*, L*, E*)

Moules frites  269 kr
Vitt vin, grädde, purjolök, vitlök, + vitlöksbröd 49 kr 
aioli, pommes frites (L, Ä*)
Moules frites, white wine, cream, leek, + garlic bread 49 kr 
garlic, aioli, parsley, French fries  (L, E*)

Panerad blomkål   199 kr 
Rostad potatis med örter, 
”smör”slungad purjolök- & savojkål, 
wasabimajonnäs, soja- & chilidressing (G*, vegan) 
Breaded cauliflower, roasted potatoes with herbs, 
“butter” tossed leek & savoy cabbage, wasabi mayonnaise, 
soy- & chili dressing  (G*)

Hamburgare 180 g 229 kr 
Ost, bacon, sallad, tomat, 360 g dubbelt kött 329 kr 
picklad rödlök, tryffelmajonnäs, 
pommes frites (G*, L*, Ä*) 
Hamburger, cheese, bacon, salad,  360 g double meat 329 kr 
tomato, pickled red onion,  
truffle mayonnaise, French fries  (G*, L*, E*) 

Espresso Crème brûlée 99 kr
Bourbon glass (L, Ä)

Espresso Crème brûlée, Bourbon ice cream  (L, E)

Päron Tarte Tain 99 kr
Päron, vaniljglass, kanderade pecannötter 
(G, L, Ä, N*)                                                  
Tarte Tatin, Pear, vanilla ice cream, candied pecans nuts (G, L, E, N*)

Chokladfondant 99 kr
Blåbärskompott, pistageglass, 
bailysgrädde (G, L, Ä, N*)
Chocolate fondant, blueberry compote, pistachio ice cream, 
baileys cream  (G, L, E, N*)

Chokladtryffel (L) 49 kr
Chocolate truffle (L)

Glasskula (L, Ä)  / Sorbetkula 49 kr 
Ice cream (L, E)  / Sorbet

L = Lactose, G = Gluten, N = Nuts, E = Egg, * = The dish can be adjusted. In case of allergies ask the staff

Psst! Se även vår 
barnmeny på hemsidan

Steak sandwich 179 kr
Oxfilé 100 g krispsallad,  + pommes 49 kr 
srirachamajonäs, picklad gurka,  + dip 25 kr 
picklad rödlök, gruyère (G*, L, Ä)
Steak sandwich, fillet of beef 100 g,  + French fries 49 kr 
crisp salad, srirachamayonnaise, pickled  + dip 25 kr 
cucumber, pickled red onion, gruyère  (G*, L, E)

Wienerschnitzel 279 kr
Panerad kalvschnitzel, + bearnaisesås 25 kr 
portvinssås, kapris, citron,
citronsmör, pommes frites (G, L*, Ä) 
Breaded veal schnitzel,   + bearnaise sauce 25 kr 
port wine sauce, capers, lemon, lemon butter, 
French fries  (G, L*, E)

Pepparstekt oxfilé 180 g 399 kr
Timjansås, kåltzatziki, 360 g dubbelt kött 579 kr 
rostad potatis med örter, 
bearnaisesås (L*, Ä)
Pepper fried fillet of beef 180 g,  360 g double meat 579 kr 
thyme sauce, cabbage tzatziki, 
roasted potatoes with herbs, bearnaise sauce  (L*, E)

Tartar på oxfilé 279 kr
Wasabimajonnäs, japansk dressing, + pommes 49 kr
frisésallad, rostade jordnötter (Ä, N*) 
Tartar on fillet of beef,  + French fries 49 kr
Wasabi mayonnaise, japanese dressing, salad, 
roasted peanuts  (E, N*)

Palsternackssoppa 129 kr
Soja, äggula, friterad tigerräka, + vitlöksbröd 49 kr 
krasse (G*, L, Ä)
Parsnip soup, soy, egg yolk,  + garlic bread 49 kr 
fried tiger prawns, cress  (G*, L, E)

Chèvre 129 kr
Picklad rödbetor, getost, rostade pinjenötter, 
honung- & chilidressing, vattenkrasse (L, N*)
Chèvre, pickled beetroot, goat cheese, roasted pine nuts, 
honey- & chili dressing, watercress  (L, N*)

Psst! Fråga oss om 

vegansk & glutenfri 

efterrätt!

SÖNDAGSTIPSET
3-rätters 350 kr

Caprese
Mozzarella, tomat, basilika, balsamico (G*)

 
Wienerschnitzel

Panerat kalvschnitzel, portvinssås, kapris, 
citronsmör, citron, pommes frites

(G, L*, Ä)
 

Chokladtryffel (L)


