Fore Meiten

Drinikenn

RAVEN MED SMAK AV RABARBER OCH FLADER (2P) 295 kr

HENDRICKS GT 138 kr
Gurka / Svartpeppar

CITRONEN 138 kr
Limoncello, gin, vanilj, citronskum

En sodl o1

BIRRA PORETTI (40CL FAT) 92 kr
FALCON (40CL FAT) 87 kr

Ett gleis vin

CREMANT D’ALSACE BRUT 125 kr
CHARLES BAUR RIESLING 125 kr
GIOVANNI ROSSO BARBERA D’ALBA 125/ 615 kr

Alkoheolfriel ealternertiv

FARNA ODLINGAR RABARBER MOUSSERANDE (33CL) 69 kr
BROOKLYN SPECIAL EFFECTS (33CL FAT) 55 kr
BISTRONS LEMONAD 65 kr

Tagga oss garna pa @bistrograndfalkenberg
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BISTROMENYN

FORRATT

LOJROMSTOAST RABIFF
Smorstekt toast med Wrangebacksost, Smetana Finhackat noétinnanlar, friterad potatis, ort-farskost,
och rodlok. Vendace roe toast, served on butter-fried syltade betor, picklade senapsfron, grottlagrad Gruyere
toast with Wrangebéck cheese, smetana, and red onion och tryffel. Finely chopped beef topside, crispy fried

potatoes, herb cream cheese, pickled beets, pickled
mustard seeds, cave-aged Gruyére, and truffle

VARMRATT

GRILLAD RYGGBIFF HALSTRAD HAVSORINGSFILE
Serveras med bearnaisesas, sommarprimorer, Serveras med blamusselsas, blamusslor, kokt
pommes frites och rédvinssky. Grilled Sirloin Steak, farskpotatis, stenbitsrom och sommarprimorer.
served with Béarnaise sauce, seasonal summer vegetables, Sea Trout Fillet, served with a mussel sauce, mussels,
French fries, and a red wine sauce boiled new potatoes, lumpfish roe, and seasonal summer
vegetables

DESSERT

MANDELKAKA CREME BRULEE
Marinerade jordgubbar, vispad punchgradde, Smaksatt med Baileys och Dumlekola,
jordgubbsmardng och graddfilssorbet. toppas med farska bar. Flavoured with Baileys
Almond Cake, served with marinated strawberries, and Dumle toffee, topped with fresh berries

whipped arrack cream, strawberry meringue,
and sour cream sorbet

Forratt och Varmratt 499 kr | Varmratt och Dessert 425 kr | Treratters 599 kr

Appetizer and Main course Main course and Dessert Three course menu

VINPAKET

LAT VARA SOMMELIERER VALJA ETT VIN SOM PASSAR TILL DIN MAT
LILLA: 265 kr (2 glas) STORA: 330 kr (3 glas inkl. dessertvin)

Tagga oss garna pa @bistrograndfalkenberg

Om du har nagon allergi, fraga personalen om innehall. If you have any allergies, please ask the staff about the ingredients
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Sma goda rétter som
passar som tilltugg
eller att bérja middagen
med. 2-3 smaritter ar
som en vanlig forriétt

Small delicious dishes that work
as snacks or to start your meal.
2-3 small dishes are equivalent

to a regular appetizer

FORRATTER

SMARATTER

GRILLAD HUMMERSTJART

Med Beurre blanc, Stenbitsrom, gron sparris

och kolgrillat smér. Grilled lobster tail with beurre blanc,
lumpfish roe, green asparagus, and charcoal-grilled butter
275 kr

God dryck till: Champagne Blanc de Blanc eller Fransk
Chardonnay

LOJROMSTOAST

Smorstekt toast med Wrangebacksost, Smetana

och rodlok. Vendace roe toast, served on butter-fried
toast with Wrangebéck cheese, smetana, and red onion
245 kr

God dryck till: Harligt torr Riesling

RABIFF

Finhackat nétinnanlar, friterad potatis, ort-farskost,
syltade betor, picklade senapsfron, grottlagrad Gruyere
och tryffel. Finely chopped beef topside, crispy fried
potatoes, herb cream cheese, pickled beets, pickled
mustard seeds, cave-aged Gruyere, and truffle

HALV PORTION 165 kr

HEL PORTION INKL. POMMES FRITES 298 kr

God dryck till: Metayage Pinot Noir — Frankrike

KOKETS URVAL

Ost med froknacke

Chef’s selection of cheeses served with seed crackers
145 kr

Chark med froknacke
Chef’s selection of cured meats served with seed crackers
145 kr

Ost & chark med froknacke
Chef’s selection of cheeses and cured meats
served with seed crackers 245 kr

God dryck till: Barbera d’Alba eller Birra Poretti

BACONLINDADE DADLAR

Fyllda med marconamandel och Chevré, toppas med
honung. Bacon-wrapped dates, stuffed with Marcona
almonds and goat cheese, topped with honey 98 kr

SHRIMP POPCORN

Glacerade Vannameirdkor, avokadokram och

rostad majs. Glazed Vannamei Shrimp, avocado cream
and roasted corn 115 kr

JAMON MANGALICIA 24 MAN

Smorstekt Brioche, brynt smoérkram, fikongelé och
picklade senapsfron. Butter-fried brioche, brown butter
cream, fig gelée, and pickled mustard seeds 165 kr

LOJROMSTACO
Vasterbottenost-skal och Smetana. Vendace roe taco,
served in a Véasterbotten cheese shell with smetana 150 kr

NAJADLAX LECCE DE TIGRE
Marinerad kallrokt/gravad lax.
Marinated cold-smoked/cured Salmon 110 kr

VITLOKSBROD
Garlic bread 68 kr

God dryck till smaréatter och snacks:
Cremant d’Alsace eller Provence Rosé

BURKMAT | MARINAD
All burkmat serveras med bréd och Ndujakram
Jarred Delicacies in Marinade, All jarred delicacies
are served with bread and Nduja cream
125 kr
God dryck till: Avelada Alvarinho eller en kall fatél

SARDELLER Anchovies
BOUQERONES Anchovies
TORSKLEVER cod liver
BLACKFISK Octopus
MUSSLOR wmussels

Tagga oss garna pa @bistrograndfalkenberg

Om du har nagon allergi, fraga personalen om innehall. If you have any allergies, please ask the staff about the ingredients
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VINPAKET

SOMMELIERENS VAL
LILLA: 265 kr
(2 glas)

STORA: 330 kr
(3 glas inkl. dessertvin)

Scanna QR-koden for att
lasa hela var vinlista

VARMRATTER

GRILLAD RYGGBIFF

Serveras med bearnaisesas, sommarprimorer,

pommes frites och rédvinssky. Grilled Sirloin Steak,
served with Béarnaise sauce, seasonal summer vegetables,
French fries, and a red wine sauce. 339 kr

God dryck till: Cabarnet Sauvignon, Sicilien

SURF ‘N TURF

Grillad oxfilé, rafriterad hummerstjart, krispig potatiskaka,
sommarprimorer, tryffelemulsion och Reciotosas. Grilled
beef tenderloin and deep fried lobster tail, served with a crispy
potato cake, seasonal summer vegetables, truffle emulsion,
and Recioto wine sauce 495 kr

God dryck till: Barolo — Piemontes juvel

BISTRONS HOGREVSBURGARE

Svenskt kott av hogrev, tva sorters ost, bacon,

picklad 16k, senapsmajonéds, hemgjord ketchup

och pommes frites. Bistro style burger, Swedish chuck
beef, two kinds of cheese, bacon, pickled onion, mustard
mayonnaise, homemade ketchup, and French fries. 245 kr
God dryck till: Valpolicella Ripasso Bertani

Vegetarisk Burgare med Portabella och Halloumi
Vegetarian burger = Portabella and Halloumi 245 kr

SOMMARBURGARE

Svenskt kott av hogrev, 16k x 3, grottlagrad Gruyere,
tryffelmajonéds, Pancetta och pommes frites.
Summer Burger, Swedish chuck beef, three kinds of
onion, cave-aged Gruyére, truffle mayonnaise, pancetta,
and French fries. 255 kr

God dryck till: Barbera d’Alba

SEDANINIPASTA SALSA VERDE

Burrata, krispig broccoli och Guanciale (gar att fa vegetarisk)
With Burrata, crispy broccoli, and guanciale

(available as a vegetarian option) 295 kr

God dryck till: A Coroa Godello

MOULES FRITES

Pa Bistronsvis. Gradd/vitvinskokta musslor, nduja och
pommes frites. Mussels cooked in a creamy white wine sauce
with nduja, served with French fries 285 kr

God dryck till: Klassisk Chablis

HALSTRAD HAVSORINGSFILE

Serveras med blamusselsas, blamusslor, kokt
farskpotatis, stenbitsrom och sommarprimorer.

Sea Trout Fillet, served with a mussel sauce, mussels,
boiled new potatoes, lumpfish roe, and seasonal summer
vegetables. 339 kr

God dryck till: Langhe Bianco

NAJADLAX

Kallrokt/gravad lax med dillstuvad potatis, gron sparris
och hovmaiastarsas. Cold-Smoked/Cured Salmon, served with
creamy dill-stewed potatoes, asparagus and mustard-dill sauce.
295 kr

God dryck till: Griiner Veltliner

Tagga oss garna pa @bistrograndfalkenberg

Om du har nagon allergi, fraga personalen om innehall. If you have any allergies, please ask the staff about the ingredients




BISTRO
GRAND

FALKENBERG

DESSERT KAFFE

BAKAD RABARBER KAFFE 32 kr

Med sockerkakskrutonger, bjornbarscurd och

honungs/citronskum. Baked Rhubarb, served ESPRESSO ENKEL 28 kr
with sponge cake croutons, blackberry curd, and ESPRESSO DUBBEL 36 kr
honey-lemon foam

125 kr CAPPUCCINO 42kr

God dryck till: Moscato d’Asti i
CAFFE LATTE 42«kr
MANDELKAKA
Marinerade jordgubbar, vispad punchgradde, TE 28 kr
jordgubbsmardng och graddfilssorbet.

Almond Cake, served with marinated strawberries,
whipped arrack cream, strawberry meringue, and
sour cream sorbet 125 kr

God dryck till: Moscato d’Asti

CREME BRULEE
Smaksatt med Baileys och Dumlekola, toppas med E F T E R M AT E N

farska bar. Flavoured with Baileys and Dumle toffee,
topped with fresh berries 125 kr
God dryck till: Sauternes

IRISH COFFEE (4cl)

KAFFE & TRYFFEL 139 kr Tullamore dew, kaffe,
(Lavazza & tva tryffel) farinsocker och gradde
Coffee & truffle (Lavazza coffee & two truffles)

79 kr KAFFE KARLSSON (4cl)

139 kr Baileys, cointreau, kaffe och gradde

LEONARD SACHS (4cl)
139 kr Kaffelikér, Grand Marnier,
kaffe och gradde

DESSERTVIN

Din dessert blir minst
dubbelt sa god med
ett glas dessertvin,

unna dig det! ‘n"A'l.'l.n

75kr (4CL) TORINO, ITALIA,1895

Allt vart kaffe ar fairtrade och ekologiskt

Tagga oss garna pa @bistrograndfalkenberg
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BARNMENY (UPP TILL 12 AR)

HAMBURGARE
Hamburgare med pommes frites, sag till om du 6nskar ost
Hamburger with French fries, please let us know if you would like cheese.
85 kr

SPAGETTI BOLOGNESE
85 kr

A LA CARTE
A la carte, barnportion av vuxenmeny till halva priset, med nagot undantag.
A la carte, children’s portion from the regular menu at half price, with some exceptions.

PANNKAKOR
Serveras med sylt & gradde
Pancakes served with jam and whipped cream.
49 kr

GLASS
Glasskula, hemgjord vaniljglass
Scoop of ice cream, homemade vanilla ice cream
35 kr

DRYCK
Lask/ Soft drink
Pepsi, Pepsi Max, Zingo, 7 Up
32 kr

Juice
Apelsin, Apple
Orange, apple
32 kr
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Om du har nagon allergi, fraga personalen om innehall. If you have any allergies, please ask the staff about the ingredients



