GRODANS SHELLFISH
— Fuib b Moo ——
LOBSTER

With mayonnaise and toast
220KR/34 QKR

GRATINATED LOBSTER
Half or whole

220KR/350KR

SHRIMP 200G
With mayonnaise and toast

140KR

GRATINATED NORWAY LOBSTER 150G
150KR

SHELLFISH PLATEAU

1/2 lobster, 1/2 crab, 1 Norway lobster,
2 Fine de Claire, 2 Special Claire and shrimps.
Served with salmon sauce,
shallot vinegar, mayonnaise and toast

650KR o
g
CHAMPAGNE OF THE HOUSEO"\‘Z

BOLLINGER SPECIAL
CUVEE BRUT CHAMPAGNE FRANCE
135KR/780KR

FINE S SPECIAL
DE NORMANDIE MARENNES
NR 5 T NR 3
25KR/1q R 28KR/1
140KR/6 o 150%R/6

APPETIZERS
Crdadey
EGG ROYALE 150KR
Spinach, smoked salmon, powan roe, hollandaise

2013 POINT CARDINAUX METISS D. BOTT-GEYL
ALSACE FRANCE 490KR

NETTLE SOUP 160KR
Poached egg, pancetta
2014 SANCERRE BLANC “LES PIERRIS” LOIRE FRANCE 480KR

BUFFALO MOZZARELLA 145«r
Figs, pine nuts
2012 LA LUNA E L FALO DOCG ASTI PIEMONTE ITALY 460KR

BLEAK ROE 225kR/285KR
30g or 60g, sour cream, red onion, brioche croutons
BOLLINGER SPECIAL CUVEE BRUT CHAMPAGNE FRANCE 780KR

SCAMPI FRITTI 180KRk/270KR
Wild-caught argentinian red shrimp
2014 SANTIAGO RUIZ ALBARINO GALICIA SPAIN 450KR

SNAILS 135%R

Roquefort gratinated
2013 AM BERG GRUNER VELTLINER WAGRAM AUSTRIA 435kR

CARPACCIO 185KR
Truffle mayonnaise, rocket salad, parmesan, pine nuts
2012 CHATEAU L'HOSPITALET LA RESERVE FRANCE 540KR

30-ARSJUBILEUM

GOUT DE FRANCE

SNAILS
Roquefort gratinated
2013 Point Cardinaux Métiss D. Bott-Geyl Alsace 490KF
DUCK A L’ORANGE
With Pomme Galettes
2013 Héritages Cotes du Rhéne Villages
“Les Moniales”’Rhone 450KR
CHEESES FROM ANDROUET
2012 Chardonnay “Les Murelles” Domaine Roux
Bourgogne 490KF
TARTE FINE
2002 Chateau Suduirat Sauternes Bordeaux 108%R/6¢cl
Menu 550 kr ( without wine)

= ALWAYS AT
GRODAN

GREEN

GARNITURE

Buy or replaced without ertra charged
LOBSTER CROQUETTE
45KR
BEAN SALAD 25«kRr

BOILED TOURNERAD
POTATOES 45«kr

SEASONS STEAMED
VEGETABLES 45«kr

FRENCH FRIES 35kr
GARLIC BREAD 45«kr

MAYONNAISE 25kR
AIOLI 25kr
PARMESAN 25«kRr

SMOKED MAYONNAISE
25KR

PEPPER SAUCE 25KF

45KR

BEARNAISE SAUCE 25kr

TOMATO-& ONIONSALAD

GRATINATED LOBSTER 350KR
Gruyére, lemon
2011 RIESLING SMARAGD TEGERNSEERHOF AUSTRIA 470KR

CHAR 285KR
Lightly stewed point cabbage, smoked bacon, green peas créme
2012 KENDALL-JACKSON VINTNER'S CHARDONNAY USA 460KR

MOULES 165KR/215KR
Mussels, garlic, herbs, cream, lemon
2013 SANTIAGO RUIZ ALBARINO SPAIN 450KR

FISH CASSEROLE 215“@
Shrimps, mussels, aioli, croutons
2012 TAHBILK MARSANNE CENTRAL VICTORIA AUSTRALIA 410KR

SCAMPI FRITTI 270KR
Wild-caught argentinian red shrimp
2014 SANTIAGO RUIZ ALBARINO GALICIA SPAIN 450KR

FALAFEL 195KR
Romain salad, chick-peas, green cabage, lime yoghurt

2012 CHARDONNAY “LES MURELLES” BOURGOGNE FRANKRIKE
490KR

SALAD 175KR
Tofu, cashew nuts, mint, chili
2011 RIESLING SMARAGD TEGERNSEERHOF AUSTRIA 470kKR

PASTA 175KR
Open ravioli with seasons vegetables
2013 SANTIAGO RUIZ ALBARINO GALICIA SPANIEN 450KR

DEEP-FRIED GRUYERE 185kKR
Tartar sauce, endive salad
2013 POINT CARDINAUX METISS D. BOTT-GEYL
ALSACE FRANCE 490KR

POTATO CAKE 170KR W
Vegetarian, “Visterbotten” cheese, mix mushrooms,
raw preserved black currants, sour cream

2012 HANSEN CELLERS PINOT NOIR CENTRAL VALLEY USA 440Kr

COD 320kKRr
Dill and brandade
2012 CHARDONNAY “LES MURELLES” BOURGOGNE FRANCE 490KR

MEAT
UVsomdoy

BIFF RYDBERG 295kKR

Diced, fried tenderloin, diced fried potatoes, beer fried onions,
mustard créme, egg yolk

2011 SIR CHARLES HENRY DARLING SOUTH AFRICA 480KR

STEAK TARTAR 155KR/225KR
Grodan’s steak tartar with kilpatrick, seared or raw
2012 CONO SUR SINGLE VINEYARD MERLOT
COLCHAGUA VALLEY CHILE 430KR

DUCK A L’ORANGE 315KRr
With Pomme Galette
2013 HERITAGES COTES DU RHONE VILLAGES
“LES MONIALES” RHONE FRANCE 450KR

ENTRECOTE 335kKR
Truffle butter, sherry vinaigrette, french fries

2012 LAYER CAKE CABERNET SAUVIGNON NAPA VALLEY
CALIFORNIA USA 560KR

LEAF BEEF 225k "
French fries, horseradish, egg yolk
2014 TRAPICHE MALBEC OAS CASK ARGENTINA 390KR

CALF’S LIVER 185Kkr T

Mashed potatoes, vinegar fried mixed mushrooms, bacon,
capers, red wine sauce, apple

2013 BOGLE OLD VINE ZINFANDEL CENTRAL VALLEY
CALIFORNIA USA 440kKR

GAME SAUSAGE 225kKR
Madeira, mushrooms, mashed potatoes

2013 HERITAGE COTES DU RHONE VILLAGES “LES MONIALES”
RHONE FRANCE 450KR

TRY OUR DELICIOUS BREAKFAST WORKDAYS 7.30-10.30

DIVERS

CAESAR SALAD 195kR
Chicken, romaine lettuce, dressing, parmesan, croutons, bacon
2012 CHARDONNAY “LES MURELLES” BOURGOGNE FRANCE 490KR

LINGUINE 225kR
Vongole, chili, garlic, parsley
2012 TAHBILK MARSANNE CENTRAL VICTORIA AUSTRALIA 410K

POTATO CAKE 165KRhL
Salted pork, lingonberries
2014 TRAPICHE MALBEC OAK CASK MENDOZA ARGENTINA 390KR

POTATO CAKE 225“/285“@
Bleak roe, créme fraiche, red onion
2013 CHABLIS JOSEPH DROUHIN BOURGOGNE FRANCE 550KR

GRODAN’S CLUBSANDWICH 190""%
Confited chicken, bacon, nobis dressing
2012 LA LUNA EL FALO DOCG ASTI PIEMONTE ITALY 460KR

FRIED SALTED PORK 160KR
Onion sauce, boiled potatoes
2014 GRODANS 30-ARSJUBILEUM SHIRAZ AUSTRALIA 380KR

vhpmMm

DISH OF THE DAY 154KR
SERVED WORKDAY 11.00-14.00

MONDAY
Braised tenderloin of pork with rosemary potatoes,
apple compote

TUESDAY
Salsiccia with sage, fennel, polenta

WEDNESDAY
Coalfish Bilbao with garlic, bell pepper, boiled potatoes

THURSDAY
Swedish meatballs with cream sauce, raw
preserved lingonberries, mashed potatoes

FRIDAY
Good friday - we do not served dish of the day

SATURDAY & SUNDAY
GRODAN'S CHEESEBURGER 195«r

Grodan's Cheeseburger with
french fries, truffle mayonnaise

DO YOU HAVE ALLERGIES OR QUESTIONS ABOUT OUR INGREDIENTS,
DON’T HESITATE TO ASK OUR STAFF




