
Chèvre chaud  
deep fr ied goat cheese, beets wi th t ruf f le  

honey, p istachio and pickled grapes  
1 1 9  S E K 

Le Toast Skagen  
shr imp, mayonnaise, d i l l , lemon, 

ra inbow trout roe, onion and horseradish 
HALF 1 1 9  S E K  FULL 1 8 9  S E K

1/2 Fish &  
seafood stew 

croutons, roui l le, cream and parmesan  
1 3 5  S E K 

Bleak roe toast 
bleak roe f rom Bottenviken, br ioche,  

smetana, red onion and lemon  
2 4 9  S E K

1/2 Steak tartar  
capers, beetroots, red onion, egg yolk,  

horseradish and di jon  
1 4 5  S E K

Farmer’s salad 

goat cheese, wheat berr ies,  

gr i l led vegetables, o l ives, 

walnuts, rocket sa lad and  

honey & di jon dressing  

 1 2 5  S E K

Shrimp salad 
hand peeled shr imp, avocado, egg, 

caul i f lower, d i jon v inaigret te,  

wheat berr ies,horseradish,  

onion and roui l le 1 9 9  S E K

Caesar salad
deep fr ied chicken in parmesan 

bread crumbs, bacon, croutons, 

sa lad and caesar dress ing 1 6 9  S E K

Fish & seafood stew 
croutons, roui l le, cream and parmesan  

HALF 1 3 5  S E K  FULL 2 1 0  S E K 
with a glass of whi te wine 2 9 2  S E K

Seared salmon 
”sauce hol landaise” wi th ginger, deep fr ied broccol i , 

p ick led endive, crumbled parmesan bread 
and hasselback potatoes 

 2 3 5  S E K
Grilled half  
farm chicken

”sauce béarnaise”, parmesan,  
avocado salad, nut crumbs and french fr ies  

 1 9 9  S E K
Parisare  

beef burger, br ioche, ”sauce béarnaise”, fr ied egg, 
spinach, tomato, di jon dressing, deep fr ied onion and 

french fr ies 
1 7 9  S E K 

Venison meatballs 
pepper sauce, pickled cucumber, cognac sugared 

l ingonberr ies, savoy cabbage  
and almond potato purée 

1 8 9  S E K

Steak tartar  
capers, beetroots, red onion, egg yolk,  

horseradish and di jon  

HALF 1 4 5  S E K  FULL 1 9 9  S E K 
fu l l  ser ved wi th green sa lad and f rench f r ies

 
Parmesan breaded 

pork cutlet  
t ruf f le but ter, gr i l led vegetables, rocket sa lad,  

parmesan and french fr ies 
1 8 9  S E K

 
Entrecôte Café de Paris 

tomato salad, café de Par is but ter  
and french fr ies  

3 1 0  S E K 

Saturdays & 
Sundays
12 - 16 

 brasserie Paris 
 

LE BRUNCH 

Ice cream & sorbet  
pistachio ice cream, toblerone ice cream, 

rum-rais in ice cream, vani l la ice cream,  

lemon sorbet, raspberry sorbet 

3 9  S E K  /scoop

Crème brûlée HALF 6 9  S E K  
FULL served wi th lemon sorbet 9 9  S E K 

chocolate fondant   

p istachio ice cream, raspberry and l ight ly  

wipped vani l la cream 9 9  S E K 
almond savarin  

varm blueberr ies, vani l la ice cream  

and deep fr ied a lmond  

9 9  SEK 

Les Desserts

LA SALADE  

Kindly advise us if you have any allergies or are in need of special dietary

Ostron au naturelle 
served wednesday-saturday 

Champagne- and onion vinaigrette, 
lemon and butter fr ied toast 

3 9  S E K /pcs




