For allergy information or
details about the onrigin of our
proteins, don’t hesitate to ask

oun staff.

BRASSERIE & BAR

SNACKS

Lemon & garlic marinated olives 70
Roasted almonds with rosemary 65
Sautéed frog legs 130
Boquerones with lemon oil 95
Coppa 55
Lomo 65
Bresaola 95
Manchego 60

Baked Camembenrt 175
Sourdough bread, onion marmelade

STARTERS

Créme Ninon 125
Green peas, whipped cream

Escargot de Bourgogne 160

Gratinated Burgundy snails, garlic butter, sourdough bread

Bontés Shrimp Sandwich (1/2) 145
Hand-peeled prawns, sourdough bread, dijonnaise, egg,
horseradish, chives, seasonal salad

Tartare de la Mer 165
Scallop, chanr, tuna, caviar, dill chips

Croquette de Canard Confit 145
Apple chutney

Steak Tartare a la Parisienne (1/2) 175
Beef, egg yolk, Dijon mustanrd, capers, red onion,
pommes allumettes

MAINS

Steak aux Poivre 345
Pepper steak, cognac sauce, pommes frites, green beans

Lamb Roast 335
Pommes Anna, sage sauce, carrot, ramson butter

Pan Seared Char 325
Potato brandade, Sauce Sandefjord, green asparagus

Bonté's Shrimp Sandwich (1/1) 270
Hand-peeled shrimps, sourdough bread, dijonnaise, egg,

horseradish, chives, seasonal salad

Moules Frites 280
Blue mussels, garlic, parsley, white wine, cream,
pommes frites, aioli, sourdough bread

Chévre Chaud 245
Beetroot, salad, lentils, walnuts, vinaigrette

Bone-in Iberico Schnitzel 335
Pickled fennel, lemon & parsley butter, pommes rissolées

Steak Tartare a la Parisienne (1/1) 315
Beef, egg yolk, Dijon mustanrd, capers, red onion,

green salad, pommes frites

Bontés Burger 255
Beef*, tomato, lettuce, cheddanr, dijonnaise,

bacon, brioche bun, pommes frites, ramson dip
*Can be changed to halloumi or plant based

DESSERTS

Tiramisu au Café 95
Savoiardi biscuits, coffee, mascarpone, cocoa

Créme Caramel 85
Vanilla cream, caramelised suganr

Basque Cheesecake 115
Cognac-marinated cherries

Rhubarb Compote 95
Vol-au-vent, home made vanilla ice cream

Chocolate Truffle 35



COCKTAILS is5

Grand Cassis

Citadelle, creme de cassis, prosecco conrdial,

tonic

Peugeot
Cognac, triple sec, sea buckthorn cordial

Pommier
Rum, benedictine, apple- & clove conrdial

Biscotti Cocco

Panarea island gin, amaretto, orgeat,
coconut foam, almond

Corinzio

Whiskey, Amaro Montenegro,
Select apenrtivo

Mirtillo

Rum, tagliatella, blueberry cordial,
sea salt foam

Crema de Limén
Licor 43, vanilla, lemon foam, egg

Vino Amarillo

Mancino vermouth, saffron liqueur, orange
conrdial, ginger been

Conrtés

Vecchia brandy, sherry syrup, lemon &
house bitters

Glod
Stockholm réd, chili vodka,
chili- & bellpeppenr cordial

Norrland
Butter infused gin, Pino Mugo, lingonberry
conrdial, Luxardo cherries

RED WINE

BEER & CIDER

Bottle:

Melleruds Pilsner | 4,5% Lager | 79
Snakehead | 6,6% IPA | 119

Czech Mate | 4,9% Pilsner | 99

OMAKA Kallsup | 4,5% Gose | 99

Daura Damm | 5,4% Lager | 75

OMAKA Peppar Peppar | 5,7% Sour Pils | 99
London Black Nitro | 4,4% Porter | 139
Broughtons Wee Jock | 5,2% Ale | 119

Petrus Blond | 6,5% Blonde | 119
Kivik elderflower | 4,5% Cider | 89

Briska Riesling & Peach | 4,5% Cider | 89

Draught, 40cl:

Mariestads Export | 5,3% Lager | 75
Meteor Blanche | 4,7% Veteol | 95
Third Mate IPA | 5,9% IPA | 89

Hazy Bulldog | 5,7% APA | 95

Texas Amber | 5,0% Amber Lagenr | 95

Draught, 50cl:

Murphy’s | 4,0% Stout | 90

SODA

Coca Cola / Coca Cola Zero | 40

Fanta | 40
Sprite | 40
Ginger Beer | 40

Cheer soda | Lemon balm & Cucumbenr | 59

NON-ALCOHOLIC

Road Trip IPA | 59
Mariestad Lager | 59

Briska Paroncider | 59
Sin Cabernet Sauvignon | 99

Sparkling Wine | 99
Dr Lo. Riesling | 99

Vorburgenr-Meyer Cuvée d’Exception | France, Pinot Noir 150/740
Bodegas Ruberte Garnacha | Spain, Garnacha 129/620
Rubio | Italy, Sangiovese 139/675
Chateau Bonnage Malbec | France, Malbec 150/740
R.C.V. Dandy de Cidro Douro Tinto | Portugal, 142 /690
Tempranillo/T. Francisca/Viosinho

SPARKLING WINE

Chapuy “Tradition” Brut | France, Pinot Noir/Chardonnay/Pinot Meunier 160/899
Montserrat Canals & Torres Brut Cava | Spain, X.-Lo/Parrellada/Macabeo 125 /625
Vybes Extra Dry Prosecco | Italy, Glera 115/570
WHITE WINE

Dr. Loosen “Blue Slate” Dry Riesling | Germany, Riesling 139/675
GP Sancerre | France, Sauvignon Blanc 160/740
Tamellini Soave DOC | Italy, Garganega 137/650
Laroche Resenrve | France, Chardonnay 129/620
Loxarel Cora | Spain, Xarel-Lo/Muscat 139/675

COFFEE

Cappuccino | 45
Caffé latte |45
Single espresso | 40
Double espresso | 45
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