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COCKTAILS

FRANTZ GTFRANTZ GT
HERNÖ GIN & 

CUCUMBER-TONIC
155

RHUBARB COLLINSRHUBARB COLLINS
HERNÖ GIN, RHUBARB,
 LEMON, SODAWATER

165

SPICY MARGARITASPICY MARGARITA
TEQUILA, COINTREAU, LIME,

AGAVE, JALAPEÑO
165

PIÑA COLADAPIÑA COLADA
LIGHT RHUM, MALIBU, 

PINEAPPLEJUICE, LIME & 
COCONUTCREAM

175

LIMONCELLO SPRITZLIMONCELLO SPRITZ
LIMONCELLO, CAVA, LEMON,

SODAWATER, MENTHE
165

RED BEERRED BEER
BEER, CAMPARI, 

ORANGE ZEST
155

EN DEJLIG ROSAEN DEJLIG ROSA
GIN, GRAPEFRUIT, CITRON,

STRAWBERRY, SUGAR
165

SNACKS

MARINATED OLIVES 
65 

VALENCIA ALMONDS
65

CHEESE PLATE WITH
 SEED CRACKERS & MARMALADE

130

SALAMI COPPA 
75

CRISPS & DIP
65

MOCKTAILS

PEACH LEMONADEPEACH LEMONADE
PEACH, LEMON,

SUGAR, SODAWATER
85

SALTED CARAMEL COFFEESALTED CARAMEL COFFEE
ESPRESSO,

SALTED CARAMEL,
MILK

85
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FRANTZ MENU

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

WE SELECT OUR GREENS, MEAT AND FISH WITH GREAT 
CARE
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TARTE FLAMBEÉTARTE FLAMBEÉ
WITH BLEAK ROE FROM KALIX,

CHIVES, RED ONION & DILL
230

FRANTZ SKAGENFRANTZ SKAGEN
WITH DEEPFRIED BUN

160

LOBSTERLOBSTER
GRILLED LOBSTERTAIL,

ROASTED BREAD & AIOLI
240

HALIBUTHALIBUT
DILLPICKLED CUCUMBER,

 CHAMPAGNE & LOBSTER SAUCE
195

		   	               SMALL PLATES

DESSERT

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

130

PINEAPPLE WITH BROWNED BUTTER PINEAPPLE WITH BROWNED BUTTER 
COCONUT ICE CREAM &PECAN NUTS

110

CHEESECHEESE
SEED CRACKERS & MARMALADE

130

CHOCOLATE TRUFFLECHOCOLATE TRUFFLE 55

QUICK BEER65

TARTE FLAMBEÉTARTE FLAMBEÉ
WITH GREEN ASPARGUS & 

GRUYÈRECHEESE
155

KIMCHI CAULIFLOWERKIMCHI CAULIFLOWER
DEEP FRIED CAULIFLOWER 

WITH KIMCHI MAYONNAISE
85

CORNCORN
DEEPFRIED CORNRIBS

& PIMIENTOS DE PADRON
120

ARTICHOKEARTICHOKE
WITH BROWNED BUTTER 

& LEMON
165

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

POTATO PUREÉ, BEARNAISE 
SAUCE & GRILLED TOMATOES

195

CHICKENCHICKEN
DEEPFRIED FILLET OF CHICKEN 
WITH A HONEY- & LEMON DIP

120

SLIDERSLIDER
WITH BRIOCHE, FILLET OF BEEF 
& CHIMICHURRI MAYONNAISE

110

STEAK TARTARESTEAK TARTARE
CLASSIC STEAK TARTARE WITH 
CAPERS, BEETROOT AND CONFIT 

EGGYOLK
160

CHEF´S CHOICE
FOUR SMALL PLATES - THE BEST OF THE BEST

SERVED FOR EVERYBODY AT THE TABLE
590 SEK PP

RECOMMENDED BEVERAGES 495/895 SEK

GREEN SALAD GREEN SALAD 
ROASTED PUMPKINSEEDS
PARMESAN & MUSTARD 

DRESSING
 85

BREAD WITH 

WHIPPED BUTTER 

55


