
FÄRSKA OSTRON med Dry martini minionett/citron/tabasco   .  .  .  .  .  .  .  .  .45/st
Fresh oyster with Dry martini mignonette/lemon/tabasco

FRITERAT BLOODY MARY OSTRON med sellerimajonnäs  .  .  .  .  .  .  .  .  .  .  .50/st
Deep fried bloody Mary oyster with celery mayonnaise

POCHERAT OSTRON med Champagnesås och löjrom  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 75/st
Poached oyster with browned butter Champagne sauce and bleak roe

GRODLÅR med salt citronmajonnäs   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 75
Frog legs with salted lemon mayonnaise

TUNT SKUREN COMTÈ med olivolja och flingsalt  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .125
Thinly sliced Comte cheese with olive oil and sea salt

295

 .  .  .  .  .  .  .  .  .  .  .  .  .  .  35/st

CORNICHONS & VODKA   .   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
Cornishons served with ice cold Grey Goose vodka 

TRYFFELTARTLETTE med tryffelkräm och riven Gruyère                 
Truffle tarte with truffle creme and grated Gruyère

 .  .  .  .  .  .  .  .  .  .  .  .95

795

 . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .65/st

ANKRILETTE med dijonaisse och friterad lök på rostad levain   .  
Duck rilette with dijonnaise, deep fried onion on levain toast

CAVIAR PÅ IS 28 gram  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
Caviar on ice 28 gram

S NACKS

MAI NS
 295  . KYCKLING "Coq au vin"   .  .  .  .  .  .   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . . . . . . . . .  .  .  .  .  .  .  .  .  .  .  .  .  

Majskycklingbröst, sidfläsk, picklad steklök, champinjon, rödvinsky, potatispuré 
Cornfed chicken breast, pork belly, pickled onions, mushroom, beurre blanc, 
potato puree
LA BELLE ANGELE, PINOT NOIR 2022 (FR) � � � � � � � � � � � � � � � � � � � � � � � � � � � � . . . . . . .. � � � � � � � � � � � � � � � 140

TORSK  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 325
Halstrad torskrygg, löjrom, Champagnesås, sockerärtor, potatispuré
Pan fried cod, bleak roe, Champagne sauce, sugar snaps, potato pureé
LAURENT    MIQUEL, SAUVIGNON  BLANC  (FR)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 5  0

KALVRYGG "Au poivre"  . . . . . . . .   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . .320 
Lågtempererad kalvrygg, pepparsås, haricots verts, friterad Pommes Lyonnaise  
Veal sirlion steak, Peppercorn sauce, haricots verts, Deepfried pommes Lyonnaise 
SUD DE FRANCE, BLA BLA MERLOT 2020 (FR) � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 145

 . 395STEAK FRITES  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
Grillad entrecôte, confiterad tomat, pommes frites, brynt smörbearnaise 
Grilled entrecôte, confit tomatoes, french fries, browned butter bearnaise
CLAY CREEK VINEYARDS, CABERNET SAUVIGNON 2021 (US)  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �160

MOULES FRITES  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 265
Blåmusslor, brynt smör, espelette peppar, pommes frites, majonnäs
Mussels, browned butter, espelette pepper, french fries, mayonnaise
GRÖHL, TROCKEN RIESLING 2022 (GE) � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 145

LE BURGER  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . . . . . . . . .  .  .  .  .  .  .235
Tryffeldijonäs, Gruyère, cornichons, stekt och krispig lök, pommes frites 
Truffle dijonnaise, Gruyère, cornichons, caramelized and crispy onion, french fries

(V*)  KRONÄRTSKOCKA "Barigoule"  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 240 
Grillad och friterad kronärtskocka, bakade tomater, färskost, sauce Nage 
Grilled and deep fried artichoke, baked tomato, cream cheese, sauce nage
MAS AMIEL, NATUREL BLANC, CHENIN BLANC  (FR) � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 140

START ERS
BIFFTARTAR  .  .  .  .  .  .  .  .  .  . HEL 245 / HALV 175 
Fermenterad svartpepparmajonnäs, 
dragonpicklad silverlök, riven gammelknas, 
pommes allumettes
Steak tartar, black pepper mayonnaise, 
tarragon, onion, cheese, crispy potato
SAINTE MAGDELAINE, CAB SAUV 2022 (FR) � � � � � � � � � 140

GRATINERADE HAVSKRÄFTOR .  .  .  .  . 225
Vitlökssmör, persilja, parmesan, majonnäs 
Langoustines gratinated with garlic 
butter, parsley, parmesan, mayonnaise
SAINTE MAGDELAINE, CHARDONNAY 2022 (FR)� � � � � 140

LAXTARTAR  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .175 
Dijonnaise, schalottenlök, kapris, cornichon, 
forellrom, örtsallad 
Salmon tartare, dijonnaise, shallots, capers, 
cornishon, trout roe, herb salad
LAURENT MIQUEL, SAUV BL (FR) � � � � � � � � � � � � � � � � � �  150

TOAST SKAGEN  .  .  .  .  .  . HEL 275 / HALV 155
Levain, räkröra, rödlök, citron, dill
Levain toast, shrimp salad, onion, lemon, dill
SAINTE MAGDELAINE, CHARDONNAY 2022 (FR) � � � .  140

(V*)  ROSTAD GETOST  .  .  .  .  .  .  .  .  .  .  .  .  .  .  165 
Beta, honung, äpple, rostade frön
Roasted goats cheese, beetroot, honey, 
apple, roasted seeds
GRÖHL, TROCKEN RIESLING 2022 (GE) � � � � � � � � � � �  145

HOUSE CHAMPAGNE  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . .165 / 1075
Lacroix- Dunesse Cuvée Vanessa NV (FR)

WHISKEY SOUR  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 160
Bourbon, lemon juice, sugar, bitters

FRENCH 75  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .160
Gin, lemon juice, sugar, sparkling wine

SIDE CAR   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .160
Cognac, Cointreau, lemon juice, sugar

PRE DI N N ER DRI N KS

DE SS ERT

 .BIFFTARTAR  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
Fermenterad svartpepparmajonnäs, dragonpicklad 
silverlök, riven gammelknas, pommes allumettes  
Steak tartar, black pepper mayonnaise, tarragon, 
onion, cheese, crispy potato

 . TARTE TATAIN   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
Karamelliserad äppeltarte, vaniljglass
Caramelised apple tart, vanilla ice cream

CHEF  ’ S  CHOICE MENU
595/person

TORSK  .   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
Halstrad torskrygg, löjrom, Champagnesås, 
sockerärtor, potatispuré
Pan fried cod, bleak roe, Champagne sauce, 
sugar snaps, potato pureé

CRÈME BRÛLÉE  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 110
Crème Brûlée
BACALHOA, MOSCATEL DE SETUBAL (P) � � � � � � � � � � � 115

TARTE TATAIN   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .125
Karamelliserad äppeltarte, vaniljglass
Caramelised apple tart, vanilla ice cream
MONBAZILLAC, LES PINS (FR) � � � � � � � � � � � � � � � � � � � � 115

VANILJGATEAU   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   .115
Röda vinbär & citron
Vanilla gateau, red currants & lemon

CHOKLADTERRINE   .  .  .  .  . . . . . . . . . . .  . 125 
Mjölkchokladcremeaux och crème fraiche 
Chocolate terrine, milk chocolate cremeaux & 
creme fraiche

FRITERAD CAMEMBERT   .  .  .  .  .  .  .  .  .  .  .  . 145
Hjortronsylt och friterad persilja
Deep fried Camembert, cloudberry jam
and fried parsley
LA GATTA, MOSCATO DI ASTI (IT) � � � � � � � � � � � � � � � � � 115

(V) VEGETARISK/VEGETARIAN
(V*)  VEGANSKT ALLTERNATIV/VEGAN OPTION AVALIABLE

För allergiinformation eller ursprungsland på kött och fågel, fråga gärna din servitör / For allergy information or the country of origin of meat and poultry, please feel free to ask your waiter.

VI  ÄR EN KONTANTFRI  RESTAURANG STRANDBADEN �SE  |      @STRANDBADEN  |     FALKENBERGSTRANDBAD WE ARE A CASH FREE RESTAURANT

VINPAKET / WINE PACKAGE  Sommeliern rekommenderar  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 3 glas / 415

ANKRILETTE med dijonaisse och friterad lök på rostad levain   .  
Duck rilette with dijonnaise, deep fried onion on levain toast

CAVIAR PÅ IS 28 gram  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
Caviar on ice 28 gram

LLÖÖJROMSJROMSTOASTTOAST "petit" smeteana, syrad lök, dill  
Bleak roe, toast, smetana, pickled shallots, dill

LA GATTA, MOSCATO DI ASTI (IT) � � � � � � � � � � � � � � � � � 115

BACALHOA, MOSCATEL DE SETUBAL (P) � � � � � � � � � � � 115

SUD DE FRANCE, BLA BLA MERLOT 2020 (FR) � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 145




