Lo Menu du Bistro A Ao carke

Huitres - Ostron
Gillardeau 3/6 /12 st 150/ 285/ 550

Salade du marché
Sallad, oliver, variation av gulbetor, senapsvinigrett 145
Champignons et topinambour
Svamp, jordartskocka, stekt bréd, portvin 155
Saumon fumé
Kallrdkt lax, pepparrot, blodapelsin, vattenkrasse 185
Tartare de veau
Kalv, dragonsallad, kapris 185/295
Creme Ninon
Gréna artor, pilgrimsmussla, littvispad gradde, champagne 215

Menu prix fixe

J-réttersmeny 595

Se svarta tavlan

oo

Poulet a la truffe

Kyckling, ris, svamp, tryffel 315
Steak au poivre

Flankstek, pepparsas, pommes frites 365
. Cabillaud skrei
Angad skrei, rokt fiisksida, surkal, potatis, smorsds 325
Moules frites

Musslor, pommes frites, aioli 275

Les pates - Gnudi
Créme double, tryffel 265

ocoo

Sélection de fromages
Franska ostar, marmelad 195
Creme caramel 95
Glace au four

Citron 115

Gateau aux amandes

Varm mandelkaka med kakao, blodapelsinglass 125
Pain perdu
Stekt brioche, pistageglass, kolasds 155

Madeleine”au rhum”, citronlag vispad gradde, 95
Glass - Sorbet 65

Vid allergier, vanligen fréga personalen
Fraga oss om kéttets ursprung

Alla priser &r i SEK



Lo Monu du Bistre Al carte

/(ew fow'x f/gxe
3 course menu 599
See the blackboard

Huitres - Oysters

Gillardeau 3 /6 /12 pc 150 /283 / 530

o

Salade du marché
Salad, variation on yellow beets, mustard vinaigrette 145
Champignons et topinambour
Mushrooms, jerusalem artichoke, fried bread, port wine 153
Saumon fumé
Smoked salmon, horseradish, blood orange, watercress 185
Tartare de veau
Veal, tarragon, capers 185/29%5
Creme Ninon
Green peas, scallop, lightly whipped cream, champagne 225

oo

Poulet a la truffe
Chicken, rice, mushrooms, truffle 315
Steak au poivre
Flank steak, peppercorn sauce, french fries 365
Cabillaud skrei
Steamed skrei cod, sauerkraut, potatoes, butter sauce 325
Moules frites
Mussels, french fries, aioli 215
Les pates - Gnudi
Créme double, truffle 285

coo —

Sélection de fromages
French cheeses, marmelade 195
Creme caramel 95
Glace au four

Lemon 115

Gateau aux amandes

Warm almond cake with cacao, blood orange ice-cream 125
Pain perdu
Fried brioche, pistachio ice cream, caramel sauce 155

Madeleine "au rhum”lemon syrup, whipped cream 95
Ice cream - Sorbet 65

If you have any allergies, please ask the staff
Ask us about the origin of the meat
All prices are in SEK



