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H FRANTZ MENU
A BLEND OF INFLUENCES FROM ALL
CORNERS OF THE WORLD - BUT DONE OUR WAY.
m WE SELECT OUR GREENS, MEAT AND FISH WITH GREAT
CARE
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m SPICY MARGARITA L 130
TEQUILA, COINTREAU, LIME,
AGAVE, JALAPENO VIV SALAMI COPPA
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JUNGLEBIRD CRISPS & DIP
DARK RHUM, CAMPARI 65
PINEAPPLEJUICE, LIME &
SUGAR
165
MOCKTAILS
CALVADOS SOUR
CALVADOS, LEMON, SUGAR
165 LINGOBERRY DELIGHT
LINGONBERRY, TONIC, LIME,
& ROSEMARY
LITTLE GODFATHER
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AMARETTO, LEMON, SUGAR
185 NORDIC APPLE

APPLEJUICE, LEMON,

SODAWATER, CINNAMON, SUGAR
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STRAWBERRY, SUGAR
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MENU

FOUR SMALL PLATES - THE BEST OF THE BEST
SERVED FOR EVERYBODY AT THE TABLE

MAI

CHEF'S CHOICE

590 SEK PP

RECOMMENDED BEVERAGES 495/895 SEK
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TARTE FLAMBEE
WITH BLEAK ROE FROM KALIX,
CHIVES, RED ONION & DILL
230

FRANTZ SKAGEN
SWEDISH SHRIMPSALAD WITH
MAYONNAISE, DILL, LEMON &
DEEPFRIED BUN
160

LOBSTER
GRILLED LOBSTERTAIL,
ROASTED BREAD & AIOLI
240

HALIBUT
DILLPICKLED CUCUMBER,
CHAMPAGNE & LOBSTER SAUCE
195

HAZELNUT ICE CREAM

SMALL PLATES

TARTE FLAMBER
WITH CHANTERELLE
MUSHROOMS &
GRUYERECHEESE
155

KIMCHI CAULIFLOWER
DEEP FRIED CAULIFLOWER
WITH KIMCHI MAYONNAISE
85

CORN
DEEPFRIED CORNRIBS
& PIMIENTOS DE PADRON
120

ARTICHOKE
WITH BROWNED BUTTER
& LEMON
165

GREEN SALAD
ROASTED PUMPKINSEEDS
PARMESAN & MUSTARD
DRESSING

85

DESSERT

WITH CRUSHED ALMONDS, CHOCOLATE CRUNCH &
WARM CARAMEL SAUCE

PINEAPPLE WITH COCONUT ICE CREAM
BROWNED BUTTER &PECAN NUTS

CHEESE

SEED CRACKERS & MARMALADE

CHOCOLATE TRUFFLE

"FRANTZ LILLA PLANKA”
FILLET OF BEEF,
POTATO PUREE, BEARNAISE
SAUCE & GRILLED TOMATOES
195

CHICKEN
DEEPFRIED FILLET OF CHICKEN
WITH A HONEY- & LEMON DIP
120

SLIDER
WITH BRIOCHE, FILLET OF BEEF
& CHIMICHURRI MAYONNAISE
110

KOREAN STEAK TARTARE
WITH GOCHUGARUDRESSING,
CORIANDER & SESAMESEEDS

160

130

110

130

55



