
Halstrade rödräkor, gremolata, grillad citron, aioli 165
Seared red prawns, gremolata, grilled lemon, aioli 

Sallad på färgrika svenska tomater, Brocciu ost, pistou, krutonger 175
Salad of colorful Swedish tomatoes, Brocciu cheese, pistou, croutons

Tartar på svensk mjölkko, dragon, kapris, sallad, krispig potatis 185
Beef tartare of Swedish dairy cow, tarragon, capers, lettuce, crispy potatoes

Tonfiskcarpaccio “Niçoise”, oliver, sallad, tomat, kapris, olivolja 190
Tuna carpaccio “Niçoise”, olives, lettuce, tomato, capers, olive oil  

Blåmusslor provençale, rouille, pommes frites 265
Mussels “provençale”, rouille, French fries

Cavatelli, kantareller, svampbuljong, vin jaune, comté 300
Cavatelli, chanterelles, mushroom broth, vin jaune, comté

Stekt uer, romesco, mandel, salsa verde, primörer 365
Seared redfish, romesco, almonds, salsa verde, spring vegetables

Steak frites, rostasfilé, café de Paris-smör, pommes frites, tomat 395
Steak frites, rump steak, Café de Paris butter, French fries, tomatoes

Marinerade jordgubbar, rabarbersorbet, vit choklad crémeux  135
Marinated strawberries, rhubarb sorbet, white chocolate crémeux

Chokladmousse, hallonsorbet 120
Chocolate mousse, raspberry sorbet

Crème brûlée 105

3 Fine de claire No 3 120

Charcuterie, Jambon de Bayonne, Salami Rosette, paté 265 

Jambon de Bayonne 95

Fromage, 3 ostar / cheeses 195 

Comté 105

Croquettes au crudité , cruditer, mayonnaise 125

Oliver 75

Champagne 145

Chandon Garden Spritz 130

Le rhubarbe 179
Cognac, Rhubarb, Cucumber & Champagne 

Cocotreuse 179
Green Chartreuse, Passionfruit, Coconut, Basil, 

Lemon & Lime

Negroni  179
Gin, Campari & Vermouth 

Wisby Pils, Gotlands bryggeri  94 

Hors d’ ’oeuvres Apéritif 

Les Entrées 

Les Plats Principaux

Les Desserts

Les Vin s blädd ra - turn the page

Le Garden - Bistro & Wine bar

If you have any allergies, please ask the staff
Ask us about the origin of the meat

 All prices are in SEK



Cha,pagne

Solessence NV, JM Sélèque 195

Brut Impérial NV, Moët & Chandon 145

Beauregard Rosé NV, Pierre Gerbais 235 *

L’Ouverture Premier Cru NV, Frèdèric Savart 260 *

Blancs- Whites
Hautes-Côtes du Beaune 2022, Pierre Boisson,Bourgogne 225
Saumur Les Moulin 2024, Guiberteau, Loire 185
Silice 2024, Ardoisères, Savoie 180
Tranoï 2024, Santamaria, Corse 175
Riesling, Cuvée Europa 2024, Dopff, Alsace 155
Les Varrons, Labet, Jura * 300
Sauvignon Blanc 2024	, Cloudy Bay, New Zealand 195
Chardonnay 2024, Terrazas de los andes, Argentina 145

Orange
Orange 2025, Majas, Vin de France 175

Rosé
Rosé 2025, Clos Culombu, Korsika 170
Whispering Angel 2025, Château d’Esclans, Provence  155 
Bandol 2023, Maubernard, Provence 185
Rosé 2024, Château De La Yotte, Bordeaux 195 

Rouges & Reds
Bourgogne Rouge 2023, Maxime Crotet, Bourgogne 195

Crozes-Hermitage 2023, Vincent Paris, Rhône 190

Régnié 2023, Vernus, Beaujolais 185
Yves Leccia 2024, YL, Corse 180
Rastau Cuvée Sparrow 2022, Trapadis, Rhône 165
Margaux 2015, Margaux de Château Margaux, Bordeaux* 275
Numanthia Termes 2021, Bodega Numanthia, Spain 175
Malbec 2022, Terrazas de los andes, Argentina 145

Wines with * is served by Coravin by 10cl

Les Vin s - Wines

French Bloom Sparkling 0,0 135/gl
 Mineral Water, Vals Pétillant 45/75 33cl/75cl

Törst, Elderflower, Raspberry or Lingonberry 75
Coca-cola/zero 55

Nils Oscar God Lager Ekologisk 0,4% 70
Golden Cider, Rabarbercider 0,5% 75

Coffee/ Tea 65

Sans Alcool - Non-alcoholic

Fatöl - Draft beer
Gotland bryggeri, Wisby Pils 94

Flaska & Burk - Bottle & Cans
Damory Paris, Citra Lager 114

Meteor, Blonde 95
Meteor, Blanche 95

Amundsen, Hazyday Hero Session IPA 96
Damory Paris, IPA 125

Amundsen, Lush Raspberry & Lime Sour 
102
Cid er 

Aval, Gold Cidre 100
Golden Cider Company, Apple 105

Öl & Cid er - 
Beer & Cid er

Mera vin?
Vänligen be om extra glaslista & vår 

vinlista

More wines?
Please ask for our extra by the glass list 

& wine list 


