
• les trois 3 135:-  

• les six 6 240:-  
• la douzaine  12 425:-   
• huîtres gratinée  3 165:-

huîtres
les 

les entrées  

saucisson sec 

Air-dried fermented sausage  95:- 

pâté de campagne à la pastis 

Classic French pâté with mustard,  
cornichons, pistachios and bread  135:- 

rilettes de lapin 

Rillettes of rabbit with mustard, cornichons, and bread  135:- 

escargots de bourgogne 

Baked snails with garlic and parsley  155:- 

rilettes de lapin ⁄ rilettes de canard 

Rillettes of rabbit or Rillettes of duck 
with mustard, cornichons, and bread  135:- 

chèvre chaud  

Goat cheese  165:- 

pétillant 
crémant ⁄ champagne 

crémant 165:- ⁄ 695:- 

notre champagne - blanc de noirs  195:- ⁄ 995:- 

 



les plats 
plat de jour  

Today's special – Ask you waiter  185:- 

ratatouille provençale 
et burrata 

Served with bread  225:- 

steak tartare 

Classic house raw beef with fries  295:- 

steak minute 

Grilled meat – with red wine sauce,  
and french fries  325:- 

boeuf bourguignon 

Classic french beef red wine stew 
with mashed potatoes  275:- 

pavé de saumon au four 
Baked salmon fillet served with a white wine sauce,  

broccoli and creamy potato purée  245:- 

les soupes et salades 
soupe á l’oignon 

French Onion Soup  155:- 

salade d’endives 

Endive salad with Roquefort cheese, pears, walnuts, 
and mustard dressing  195:-

       Allergisk? Säg till så hjälper vi till ...

Alla råvaror är så ekologiska  
och klimatsmarta som möjligt ...


