
MOULES FRITES                                   239,-
Mussels cooked in white wine, shallots and garlic. Served with french fries, aioli and baguette.          

CHÈVRE CHAUD 1/1                                 195,-
Honey gratinated goat cheese on toast. served with a variation of beets. topped with walnuts. (V)

Bouillabaise                                    219,-
classic french fish stew on a tomato & white wine base. topped with prawns, mussels & aoili (LF)       

boeuf bourguignon                                 259,-
Beef chuck, slow cooked in red wine with french herbs, smoked pork belly and mushrooms.
served with mashed potatoes (GF)        

CONFIT DE CANARD                                  259,-
Confit duckleg served with garlic fried vegetables, potato cake and a port wine reduction. (GF)      

STEAK FRITES                                    279,-
ribeye steak (108g) served with home made bearnasie, tomato salad and French fries (GF) (LF)

    APERITIF

BELLE ÉPOQUE       139,-
FRench VERMOUTH, Rhubarb, 
lemon, PASTIS

GIN & TONIC       139,-

HENDRICK'S DRY MARTINI  169,-
HENDRICK'S GIN, FRench VERMOUTH, 
CORNICHONS, lemon TWIST

ESCARGOTS                    149,-
snails gratinated in garlic and parsley, 
served with baguette

TOAST SKAGEN                  169,-
Classic mix of shrimps, caviar, and mayonnaise on
butterfried toast. garnished with red onion, caviar and lemon.

MOULES MARINÈRES                105,-
Mussels cooked in white wine, shallots and garlic. 
Served with french fries, aioli and baguette.

CHÈVRE CHAUD 1/2                105,-
Honey gratinated goat cheese on toast. 
served with a variation of beets. topped with walnuts.

(V) = Vegetarian  (GF) = Gluten free  (LF) = Laktos free

big cheese & cold cuts          249,-

small cheese & cold cuts     179,-

big only cheese or cold cuts 239,-

small only cheese or cold cuts 169,-

the one
hundred

- ask us -

100,-

Crème brûlée       135,-

Crème brûlée deluxe   165,-
Served with salted vanilla
ice cream, dulce du leche, berry 
compot and white chocolate

Friterad camembert   125,-
Classic. Deep fried camembert 
cheese. served with lukewarm 
cloudberry jam and deep fried 
parsley.

Salted pistachio gelato 105,-
Topped with crushed pitachios

DESSERT

IRISH COFFEE 4cl  149,-

KAFFE KARLSSON 4cl 149,-

ESPRESSSO MARTINI 4cl  149,-

HOT SHOT     99,-

PEPSI       39,-
PEPSI MAX     39,-
7UP       39,-
ZINGO       39,-
LOKA       29,-
FAT21 Lager     49,-
BRON IPA      59,-
MAGNERS CIDER    59,-
RICHARD JUHLIN   70,-

coffee       27,-
ESPRESSO      40,-
Double ESPRESSO    50,-
TEa        20,-

   AVEC 
Macallan 12yr    
teeling small batch  
teeling single malt  
highland park 12yr  
lagavullin 16yr   
laphroaig 10yr    
teerenpelli 10yr   
DIPLOMATICO ROM   
angostura 1919    
calvados      
hennessy cognac   
janneau armngac  
grand marnier   
Cointreau     
bailey's      
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FAT21 LAGER
(40 CL)

+ 
JÄGERMEISTER

(2 CL)

105,-

  SNACKS

fries and AIOLI   69,-

OLIVes      59,-

hoppy dog    59,-

Crisps      39,-

salted peanuts  39,-

CHILI nuts     39,-

Starter

main course

non-alcoholic

hot drinks

tonights
COCKTAIL

120,-


