
spett 100 g

sides

Oxfilé “Café de Paris” broccoli, tomat  140 
Beef tenderloin “Café de Paris”, broccoli, tomato

Bjärekyckling, kimchimajo, nudlar, spetskål  120 
Bjäre chicken, kimchi mayo, noodles, pointed cabbage 

Dansk fleskesteg, dijonnaise, rödkål, picklad gurka, surdegsbröd  120 
Danish pork roast, dijonnaise, red cabbage, pickled cucumber, sourdough bread

Lammrostbiff, flatbread, za’atar, romescosås, salta mandlar  130 
Lamb rump, flatbread, za’atar, romesco sauce, salted almonds

Scampi, vitlök & örter, guacamole, fänkål  130 
Scampi, garlic and herbs, guacamole, fennel 

Pannoumi, kronärtskockskräm, paprika, spetskål, parmesan  110 
Pannoumi, artichoke cream, bell pepper, pointed cabbage, Parmesan

Pommes med vitlök & örter  45 
Fries with garlic and herbs  
 
Pommes med jalapeñomajo 50 
Fries with jalapeño mayo 

Coleslaw 35 
Coleslaw 

Sushiris med kimchimajo  
& furikake  45 
Sushi rice with kimchi mayo and furikake

Blomkålsgratäng med tryffel  65 
Cauliflower gratin with truffle

Mixade snacks, starters, spett med 200g protein/
person och tillbehör serveras sharing style  
till hela sällskapet, från 4 personer   
—  335 /person 
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Chef’s Choice: A mix of snacks, starters, skewers with 200g of protein  
per person and sides served for the entire party from 4 people.

starters

SNACKS

Carpaccio, rättika, sojamajo, furikake, parmesan  145 
Carpaccio, radish, soy mayo, furikake, Parmesan 
 
Laxtartar, forellrom, ponzu, jalapeñomajo  145 
Salmon tartare, trout roe, ponzu, jalapeño mayo
 
Vispad burrata, svamp, rosmarin, lingon, brynt smör  140 
Whipped burrata, mushrooms, rosemary, lingonberries, browned butter 

Charktallrik  145 
Charcuterie plate 

Bjärechips med löjromsdip  145 
Bjäre chips with roe dip

Tortillachips med guacamole  
på ärtor & avokado  65 
Tortilla chips with pea & avocado guacamole

Marinerade oliver  55 
Marinated olives 

Marconamandel  65 
Marcona almonds

Nötmix  45 
Nut mix

drinks

Kaffe
Mojito 10% – Från tappen  90
Hugo Spritz – Cava – ST-Germain – Mynta – Lime  105
Negroni 6cl – Gin – Campari – Söt Vermouth  155
Bjäre 5cl – Gin – Rabarber – Lingon – Fläder – Grapefrukt  140
Peach Collins 5cl – Gin – Persika – Citron – Socker – Soda  140
Dreamliner 5cl – Vodka – Fläder – Äpple – Ingefära – Vaniljskum  140
Thai Basil 5cl – Gin - Citron - Basilika – Vaniljskum  140

MOCKTAILS / ALKOHOLFRITT

Hugo Zero  Fläder – Mynta – Mousserande vin  75
Bjäre Zero  Rabarber – Lingon – Fläder – Grapefrukt  75

desserter
Pannacotta, blodapelsin, vit choklad, havre  95 
Panna cotta, blood orange, white chocolate, oats
 
Cookie, chokladcremeux, vaniljglass, hasselnötscrunch  85 
Cookie, chocolate crémeux, vanilla ice cream, hazelnut crunch
 
En kula glass  45 
One scoop of ice cream
 
En bit ost, marmelad, knäcke  85 
A slice of cheese, marmalade, crispbread 

Kaffe / Te  30
Cappuccino  45
Kaffe Latte  45
Espresso  40
Irish Coffee  105/155
Espresso Martini  105/155

Dryck
Carlsberg Export  50/65
Brooklyn East IPA  65/85
Garage Hard Lemon  65
Somersby Secco  65

Altos De Sueno Cava  80/345
Pol Roger Champagne  145/745

Ramlösa 33cl  35
Läsk 33cl (Pepsi / Pepsi Max / Zingo / 7up)  35
Solsken 33cl (Fläder / Rabarber)  55
Alkoholfri öl/vin  50
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