
ENGLISH



Cava Segura Viudas, Brut Reserva............................................................................................................... 115.-

Taittinger Brut Réserve.......................................................................................................................................165.-

2011 Taittinger Comtes bdb, Champagne.............................................................................................. 495.-

Aperol Spritz..............................................................................................................................................................155.-

Classic Dry Martini................................................................................................................................................155.-

Butlers Gin Tonic.....................................................................................................................................................155.-

 
Gordalolives.................................................................................................................................................................45.-

Selected cheese with marmelade...................................................................................................................60.-

Salted crisps served with a garlic yogurt................................................................................................... 55.-

Roasted almonds.......................................................................................................................................................45.-

Grilled garlicbread, olives, herbs and garlicyoghurt ........................................................................... 75.-



French onionsoup with crutons and gruyère ..........................................................................................145.-

”Toast Skagen” with vendance roe from Bottenviken.......................................................................215.-

Vendance roe from Bottenviken, smetana, red onion and lemon.................................... 30 g> 395.-

Gambas ”pil pil” with chili, garlic, lemon and toasted levain........................................................195.-

1/2 dozen French escargots ”Provencale”............................................................................................... 175.-

Steak Tartare ”Parisienne” with horseradish, yolk, mustard cream, caper,  

pickles and Dijon mustard................................................................................................................................ 225.-

Carpaccio of beef filet, 24 month aged Parmesan, pine nuts, truffle crème and arugula..... 245.-



  

Fine de Claire No:3..........................................................................................................3 pcs 130.-  /  6 pcs 220.-
Mignonette and lemon

 
 

Fish and Shellfish caserolle with cod, salmon, tuna, mussels, saffron, cream,  
potato and aioli....................................................................................................................................................... 255.-

Breaded Herring, browned lemonbutter, lingonberries, dill and potatoepureé...................215.-

Pasta au Poivre, tagliatelle in green peppervelouté, braised beef,
mushrooms and parmesan ..................................................................................................................................275.-

Beef cheek  Bourguignon, a rich stew with red wine, pork belly,  
autumn mushrooms and potato pure.......................................................................................................... 255.-

Chicken Schnitzel, herb butter, caper, green peas, read wine jus, fries and toasted lemon.225.-

Swedish Veal meatballs with cream sauce, lingonberries,  
pickled cucumber and potato puree........................................................................................................... 235.-

Butlers fillet of pork, green asparagus, béarnaise, red wine jus and fries........................... 255.-

Beenburger med tomatoconcassé, roots and deep fried potatoes (VEGAN).......................... 225.-

Only served to the whole party 645:- /person

Toast skagen with roe - Steak Minute - Crème brulée



Moules frites with aioli....................................................................................................................................... 255.-

Seared Skreicod, fennelcréme, baked beet root and almond potatoepureé.........................375.-

Steak Minute, grilled local beef sirloin with tomato salad, béarnaise and fries................375.-

Steak Tartare ”Parisienne” with horseradish, yolk, mustard cream, caper, pickles,  
Dijon mustard and fries..................................................................................................................................... 295.-

Butlers classic ”Planksteak” Beef sirloin, pommes duchesse, baked tomato,  
bacon wrapped haricots verts, herb butter and sauce béarnaise...............................................375.-

Grilled beef tenderloin, potato au gratin with gruyére, bacon wrapped haricot verts,  

baked tomato, sooted silver onion and green pepper sauce.............................................. 495.-



all days before 18.00 these dishes are served for 165.-

Fish and shellfish caserolle with cod, salmon, tuna, mussles, cream, garlic, roots and 
potatoes

Butlers fillet of pork, green asparagus, béarnaise red wine gravy and fine fries

Chickenscnitzel, herbbutter, green peas, capers, red wine gravy and french fries

Swedish Veal meatballs with cream sauce, lingonberries, cucumber and potato puree

After 18.00, these dishes are served at a ordinary price
 

Fine Fries/Mashed Potatoes............................................................................................................................... 30.- 

Potato gratin with gruyere..................................................................................................................................45.- 

Sauce Béarnaise........................................................................................................................................................ 30.- 

Aioli................................................................................................................................................................................... 25.- 

Green pepper sauce.................................................................................................................................................30:- 

Truffle cream............................................................................................................................................................... 25.- 

Red wine sauce.......................................................................................................................................................... 25.- 

Root vegetables......................................................................................................................................................... 35.- 

Haricot verts...............................................................................................................................................................45.-



 
Crèmé Brûlée............................................................................................................................................................ 110.-

White-chocolate Crémeux with mangopureé, limegelé and pistachio..................................... 115.-

Vanilla cheesecake with raspberries, nougatmoussé & lemonpearls..................................... 125.-

Selected cheese with marmalade...................................................................................................................60.-

Dark chocolate truffle............................................................................................................................................45.-

Sara’s almond flakes with whipped cream................................................................................................50.-

 

Pistachio ......................................................................................................................................................................  75:-

Bourbon vanilla..........................................................................................................................................................85:-

Licorice...........................................................................................................................................................................85:-

Kitchen sorbet ..........................................................................................................................................................  75:-




