
MENU DU JOUR  
 

 

 

 

ESCARGOT DE BOURGOGNE ”PROVENçALÉ”                                                                                          120 

SWEDISH VÄSTERBOTTENS CHEESE-PIE WIT H BLEAK ROE FROM KALIX                                 155           

Served with, crème fraiche, red onions, dill and lemonette 

MIXED SALAD WITH FRESHLY BAKED BREAD & ROSÉPEPPERBUTTER                                       85 

LOBSTERSOUP WITH COGNACFOAM & MUSHROOM DUXELLÉ                                        ½ 145 | 185 

GRILLED GREEN ASPARAGUS, WITH TRUFFLE-& HERBHOLLANDAISE & CRUTONS            105  

BEEFCARPACCIO WITH PINENUTS, ROCKET SALAD & PARMESAN CHEESE                             145                                                                                                                                                                                                    
                                                                                                                                             

HERBGRILLED GARLICBREAD WITH CHEFS TRIMMINGS                                                                 80 

  
 
 
 

 

MOULES MARINÈRES WITH AIOLI  (big comes with french fries )                                     ½ 165 | 225 

SEARED SWEDISH ARTIC CHAR WITH VÄSTERBOTTEN CHEESE-PIE 
LEMON-BEURRE BLANC, SHRIMPS AND WHITE ASPARAGUS                                                         265                            
 

HERBROSTED SWEDISH FREE-RANGE CHICKEN, CHÈVRE-& TOMATORAGOÛT, 
SERVED WITH HOUSE  POTATO AU GRATIN & SAUCE VIERGE                                                       205   
 

PATTY A´LA “WALLENBERG” ON REINDEER & VANISON MEAT WITH POTATOPUREE, 
GREEN PEAS, CREAMSAUCE & LINGON BERRIES                                                                                 195 
 

HOUSE FAMOUSE PEPPER STEAK ON SWEDISH BEEF  TENDERLOIN                                                                     
served with honeyglaced roots, house style peppersauce & french fries                                                            295 
  

MUSHROOMRISOTTO WITH SEARED HALLOUMI CHEESE & BRITTLE HERBS                        185 

 
 

CRÈMÉ BRÛLÉE WITH WILD-BERRY TART                                                                                               90                                                                                                                                         
 
TOBLERONEPARFAIT WITH CRUSHED CHOCOLATE & RASPBERRY-COULIS                              85                                                                                                                                                                                  
  
APPLES COOKED IN CINNAMON & RHUM, VANILLA ICE-CREAM & ALMONDCRISP                 95                                                         
                                             
CHOCOLAT TRUFFLE                                                                                                                                          35 
   
SORBET OR ICE-CREAM WITH CHEFS TRIMMINGS                                                                               85 
      
SELECTION OF CHEESE WITH PEARMARMELADE, FIG & FRUITBREAD                                      120 

   

     HORS D’OEUVRE                                                                                           

MARINATED OLIVES 50   FRESHLY BAKED BREAD  50                                                      

GRILLED HALLOUM 75  TOMATOSALAD 75 

STARTERS    

MAIN COURSES 

DESSERT & CHEESE                                    



 

  

CLASSIC                                                                                                            

 
 

BUTLER´S ” PLANKED STEAK” :                                                                   BEEF TENDERLOIN  295 

bacon, béarnaise, redwinegravy, herb butter, roots & duchesse                    FILLET OF PORK  205  
                                                                                                                                         BLACK & WHITE   255 
                                                                                                                                                        (Veg)  HALLOUMI  185 

 
 
 

 
 
 
 
 
 
 

 

 

 

 

 

 

 

Extra on the side 
 

ROOTS 45   SAUCE BÉARNAISE 35    AIOLI 30  POTATOPUREE WITH GRUYÈRECHEESE 55 
 
FRENCH POTATO AU GRATIN 45 
 

 

 
PLAT DU JOUR! 

 

EVERY NIGHT WE HAVE DIFFERENT DISHES ON OUR BORD AT THE BAR, 
THESE COURSES ARE LIMITED IN NUMBER AND FOLLOW TODAY´S BEST 

COMMODITIES AND KITHEN INSPERATION 
 

 



 

 

 

BISTRO & WINEBAR 
 

 

A restaurant in town! A modern bistro in the ancient environment  

who put love of food, wine & a personal warm service  

in a proprietary environment - since 1985  

 
 
 

With us you always eat classic Swedish and French bistro dishes,  

solid prepared by Swedish preferably locally produced ingredients.  

 
 
 
 
 
 

 

 
 

Bon Appetit! 
 

Kitchen manager: Joakim Månsson 

Restaurant manager Mikael Solmanson 
 

 

 



BEER & BEVERGES 

DRAFT BEER  

Stella Artois Belgium- 500ml 64 sek  /  330ml 49 sek 

BOTTLE BEER 330ml 59 sek  

Staropramen/granat- Carsberg Export- Estrella Damm- Corona Extra- 

Kilkenny- Samuel Adams Alé- Budwieser 

BOTTLE BEER  500ml 69 sek 

Eriksberg ɀ Spaten Munchen Hell- Erdinger Hefe 

 

SOFT DRINKS 330 ml  29 sek  

 Ramlösa Soda Water- Pepsi- Zingo- 7Up- Pepsi Max- Light Beer- 

Schweppes Tonic - Schweppes Russian - Schweppes Ginger ale 

JUICE 300ml 29sek  

Orange- Pineapple- Cranberry- Grape 

MILK 29 sek 

 

COFFEE/THE 26 sek ɀ ESPRESSO 35 sek-  CAFÉ LATTÉ 39 sek- 

CAPPUCINO 35sek ɀ CAFÉ MACCHIATO 35 sek 

 

IHRISH COFFE 99 sek 

 



 

CHAMPAGNE                                12cl | BOTTLE                                                    

N.V.    POL ROGER, Brut Rèserve                                 129.-/695.-                                                

N.V     POL ROGER RICH, Demi sec                              148.-/785.-                                                                               

ROSÉWINE                                                20cl | BOTTLE                                                    

2009  ROSEMOUNT ROSÉ  South Eastern, Aus                    76-/ 290.-                                              

2010  CHÂTEAU RIOTOR  Côtes de Provence, FRA             110.- / 395.-        

WHITE WINE ON GLAS          20cl  | BOTTLE                                                   

2009  VOIGNER VdP                                                         94.-/ 365.-                                      

Domaine Delas Frèrés, Vin de Pays d´Oc, FRA                                                                                     
2009  RAWSON´S RETREAT, Sem/Chardonnay            71.- /280.-                                      

Penfolds, South Eastern, AUS                                                                                                                
2010  PAZO  BARRANTES ALBARIÑO                             108.- /395.-                                      

Marques de Murrieta, Rias Baixas, ESP                                                                                                               

2009  LA MOTTE SAUVIGNON BLANC  Franschoek, SA       110.-/400.-                            

2009  CHABLIS  Louis Robin,  FRA                                           129.-/490.-                                        

2007  TOMAS HYLLAND CHARDONNAY Adelaide,AUS     114.-/430.-                                   

2008  TRIMBACH RIESLING Alsace, FRA                             117.-/435.-                                               

2009  CÔTES DU RHÔNE BLANC                                    110.-/420.-                                        

Château Mont-Redon, Rhône, FRA                                                                                                          
2007  TRIMBACH PINOT GRIS RÉSERVE  Alsace, FRA       138.-/520.-                                         

 RED WINE ON GLAS                20cl  | BOTTLE              

2009  RAWSON´S RETREAT, Shiraz/Cab                          71.-/280.-                                      

Penfolds, South Eastern, AUS                                                                                                                                                      

2009  MOUNTON CADET ROUGE                                     99.-/385.-                                                   

Baron Rothschild, Bordeaux,FRA                                                                                                                                        

2010  COTES DU VENTOUX                                                94.-/365.-                                      

Domaine Delas Frèrés, Rhône, FRA                                                                                                                           
2010  CHIANTI DOCG  Castello Gabbaino, Toscana, IT                92.-/360.-                                                         

2008  TOMMASI RIPASSO  Veneto, IT                                            119.- /440.-                                                         

2003  MARQUÉS DE MURRIETA   Rioja, ESP                             119.-/440.-                                                 

2009  TABALI RESERVA SYRAH   Limary Valley, ARG                122.-/460.-                                                

2008  BRAZIN ZINFANDEL  Lodi, USA                                  158.-/590.-                                                  

2008  LIRAC  Château Mont-Redon, Rhône, FRA                               139.-/530.-                                          

2007  CHÂTEAUNEUF-DU-PAPE                                     199.-/750.-                                      

Château Mont-Redon, Rhône, FRA                                                                                                                          

2008  PARDUCCI PINOT NOIR   Mendocino, USA                 119.-/440.-                                                    

2006  AMARONE della Valpolicella Classico                 235.-/780.-                                               

Franco Cesari, Veneto , IT                                                                                                                                                                 

2010  ST EMILION RÉSERVE  Rothschild, Bordeaux, FRA            157.- /550.- 

THESE WINES IS A SELECTION WICH IS SERVED BY GLAS, TO 

VIEW  ALL WINES   PLEASE ASK FOR THE WINELIST! 



 

TABLE RESERVATIONS  

PLEASE CALL +46 11 182969 

 

WWW.BUTLERSHORNA.COM 

 

 

WELCOME! 

 


