
Group menu

2 courses 575,-
3 courses 675,-

All prices are in SEK and including VAT. If you have any allergies, want to know the origin of 
our produce, or have any other questions, don’t hesitate to ask any of our staff. 

Facebook & Instagram:  @BistroNapolyon

[FAMILY STYLE]
 

The food is served in sharing style and is shared  
at the table. Only served to the whole group.

NOCELLARA OLIVES
MARCONA ALMONDS

CURED IBERICO - fennel, Espelette, Parmesan
POTATO CHIPS - bleak roe, smetana 

FYRTORN CHEESE - green tomato marmalade 
SOURDOUGH BREAD 

 

TENDERLOIN PROVENCALE  
Dry aged Swedish tenderloin. Served with fried 

potatoes, red wine sauce with fermented Kampot 
pepper, browned herb and garlic butter, haricot 

verts, cherry tomato

795,- p.p

[STARTERS]

TUNA 
Tuna tartar, fennel, dill, pistachio nuts 

GOATS CHEESE 
Burnt goats cheese, polka beets, smoked honey,  

brioche croutons, lemon thyme

TARTARE 
Beef tartare, confit garlic & Espelette mayo, pickled 

mushrooms, crispy capers, silver onion, Fyrtorn cheese

[MAINS]

WITCH FLOUNDER
Pan fried witch flounder, crayfish sauce, chanterelles, 

confit salsify, crown dill, Timut pepper, potato puré 

CHANTERELLES 
Open ravioli, fried chanterelles, browned mushroom 

sauce, lemon, Parmigiano Reggiano, sage 

RIBEYE
Grilled Swedish ribeye from Skövde, sauce  

Bearnaise, french fries, red wine sauce

[DESSERTS]

CREME BRULEE

CHOCOLATE 
Baked chocolate ganache, roasted cherries,  

cherry creme, salted chocolate crumble

SORBET 
Sorbet of the day


