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DRINKS

FRANTZ GTFRANTZ GT
 GIN & BLUEBERRY-TONIC

155

TANGERINETANGERINE
GIN, APEROL, LEMON

& TANGERINE
165

OLD FASHIONEDOLD FASHIONED
BOURBON, SUGAR

& ANGOSTURA BITTERS
165

EN DEJLIG ROSAEN DEJLIG ROSA
PINK GIN, GRAPEFRUIT,
LEMON & STRAWBERRY

165

ITALICUS SPRITZITALICUS SPRITZ
ITALICUS, CAVA

& SODA
165 

MAPLE BOURBON SMASHMAPLE BOURBON SMASH
BOURBON,MAPLESYRUP

& LEMON
165

CALVADOS SOURCALVADOS SOUR
CALVADOS, APPLESURYP & LEMON

155

SNACKS

MARINATED OLIVES 
65 

MARCONA ALMONDS
65

’’WRÅNGEBÄCKS’’ CHEESE
75

SALAMI COPPA 
75

CRISPS & DIP
85

FRIED CORN
& PIMIENTOS DE PADRON

120

MOCKTAILS

PINK GRAPE LEMONADEPINK GRAPE LEMONADE
GRAPEFRUIT, LEMON

 & SUGAR 
85

GINGER APPLEGINGER APPLE
APPLESYRAP, LEMON,

& GINGERBEER
85
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FRANTZ MENU

A BLEND OF INFLUENCES FROM ALL 
CORNERS OF THE WORLD - BUT DONE OUR WAY. 

WE SHINE THE SPOTLIGHT ON THE GREENS
AND SELECT OUR MEAT AND FISH WITH GREAT 
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TARTE FLAMBEÉTARTE FLAMBEÉ

WITH BLEAK ROE FROM KALIX,
CHIVES, RED ONION & DILL

230

TARTE FLAMBEÉTARTE FLAMBEÉ
CHANTERELLES, GRUYÉRE,

& SILVER ONION
140

CAULIFLOWERCAULIFLOWER
DEEPFRIED WITH 

KIMCHIMAYONNAISE
85

CODCOD
PICKLED CUCUMBER, TROUT ROE,
CHAMPAGNE & LOBSTER SAUCE

195

CROQUETTESCROQUETTES
VÄSTERBOTTENCHEESE, POTATO, 

SOUR CREAM & 
SEAWEED CAVIAR

130

ARTICHOKEARTICHOKE
WITH LEMON & BROWNED BUTTER

155

GHERKINGHERKIN
SOURCREAM & HONEY

95

CRISPY FRIED CHICKENCRISPY FRIED CHICKEN
WITH KOREAN DRESSING, 

SPRING ONION 
& CORIANDER CRESS

145

’’FRANTZ LILLA PLANKA’’’’FRANTZ LILLA PLANKA’’
FILLET OF BEEF,

POTATO PUREÉ, BEARNAISE SAUCE
& GRILLED TOMATOES

190

FRIED BAO BUNFRIED BAO BUN
POINT CABBAGE, SESAME SEEDS, 

SPRINGONION & 
SRIRACHAMAYONNAISE 

120

JÜRSS MELTED CHEESEJÜRSS MELTED CHEESE
WITH SEED HARDBREAD

160

STEAK TARTARESTEAK TARTARE
BEETROOT, CAPERS,

TRUFFLEMAYONNAISE
 & JERUSALEM ARTICHOKE CRISPS

160

SANDWICHSANDWICH
CHANTERELLES, PARMESAN, 

TRUFFLEOIL &
AJI-AMARILLO MAYONNAISE, 

140

SMALL PLATES

CHEF´S CHOICE 590 KR PP
(THE BEST OF THE BEST)

RECOMMENDED BEVERAGES 495/895 KR

DESSERT
HAZELNUT ICE CREAM HAZELNUT ICE CREAM 
WITH CRUSHED ALMONDS, CHOCOLATE CRUNCH
 & SALTY  CARAMEL SAUCE

130

CHOCOLATE TRUFFLECHOCOLATE TRUFFLE 55

CHEESECHEESE
SEED CRACKERS & MARMALADE

130

FRANTZ DESSERT PACKAGEFRANTZ DESSERT PACKAGE
COFFE, TRUFFLE & AVEC

160

QUICK BEER

65


