Brasserie Elverket

Sommar.

TORST

Imma (Limoncello, citron & gin) 135

Negroni (Milano mi amore!) 155

Lemonad (Férskpressad citron, socker & vatten) 75

Ostronbaren
Fine de claire no. 3 Frankrike / styck 28

Mindre & mera
Pimientos de Padrdn naturell (V) 95 eller med riven parmesan (L)105

Boquerones pa abborrefilé med grillat surdegsbrod (G)105

Isad Vanerl6jrom 40g, m smorstekt bréd, smetana, rodlok & citron 195 (G)(L) +2 cl Stoli Elite vodka 245

Rabiff pa svensk notrulle med gravad dggula, svartkal-ramsléksemulsion, senapspicklad rodlok,

friterad kapris, & amandinechips (A)(G)(L) 90g/160 160g/255

Chark: Jamon de belotta Iberico 36 man (Spanien) 185, salchicén Iberico belotta (Spanien) 155,

Lomo, lufttorkad, rokt flaskytterfilé (Spain) 125

Ost: fraga om kvallens urval 85

Chark & ostbrada med pickles & marmelad 295 Kvillens specialare, frga vad vi har!

Varmritter

Svamprisotto med grillad grén sparris, vit vartryffel, friterad ostronskivling & pocherat dgg ***(L)(A) 255

Réksallad med ramsldksmajonnis, hyvlade polkabetor & citron((A)(S)195

Moules Mariniéres med vitt vin & gradde, pommes & majonnés (A)(L)169/265

Halstrad torskrygg med vispat dill-kryddsmor, krossad friterad amandinepotatis, regnbagsrom, grillad citron (L) 265
Brasseriets kalvkottbullar med graddsas, mos, inlagd gurka & rarérda lingon (G,L,A) 205

Fran grillen
Beyond burger (vegan) i sétpotatisbrod med vegan-cheddar, tryffelmajo, saltgurka, rotfuktscrisp,

rodvinskokt 16k & pommes**** (G) 215

Var egen ibericokorv med chevremousse, krossad friterad amandinepotatis, sherryvindgersky, nyponcoulis &
marconamandel (L)(N) 215

El-burgare "Double cheese” pa 180g nymald hogrev & bringa med cheddar, pepper Jack cheese, rodvinskokt 16k,
tryffelmajo, varmroékt bacon, saltgurka & pommes (G)(A) 225

Steak minute pa kalvryggbiff med tomat-léksallad, bearnaise, rodvinssky & pommes (L)(A) 225

Entrecote, Dalsjéfors med tomat-léksallad, bearnaise, rédvinssky & pommes (L)(A) 395

Efterratter

Le Combo Frangais: dubbel espresso, kula glass & liten calvados (L)(A) 115

Smultron créme bralée (L)(A) 115

Chocolate brownie cake med marcona mandlar, vispad philadelphiacréme & hallon (L)(G)(A) 95
Hemgjord glass & sorbet**(L,A) 40/kulan

Chokladtryffel/Lime-chili (L) 40

Hall avstand! Och f6lj personalens anvisningar om hur och var ni far sitta!!

VI KOR HELA MENYN SOM TAKE AWAY!!!! RING 08 661 25 62

**fraga om dagens smaker ***Vego ****\/egan// INNEHALLER: (G)Gluten (A)Agg (L)Laktos (N)NGtter (S)Skaldjur(SO)soja
Folj oss pa insta!l @brasserieelverket // www.brasserieelverket.se / Linnégatan 69 Stockholm / +46-8-6612562 //
VINVERKET!! Var Vinbar pa Nortullsgatan 24!! // Vi dr en kontantfri restaurang! // utskr.2021-05-26,F.



Brasserie Elverket.

Oysterbar Thirst

Fine de Claire no. 3 France pce 28 Imma (Limoncello, lemon & gin) 135

Negroni (Milano mi amore!) 155

Bites & Starters

Pimientos de Padrdn 95 // with Parmesan cheese 105

Boquerones (Perch) with grilled bread 105

Iced Vanern bleakroe 40g, with panfried bread, sour cream & red onion 195 + 2cl Stoli vodka 245
Steak tartare with cured eggyolk, kale-ramsonmayo, mustardpickled onion, capers and potatocrisp %160 1/1 255
Charcuteries: Jamon de belotta iberico 36 mths(Spain) 185, Salchichdn Iberico belotta ,( Spain) 155

Lomo, dried, smoked porkfilet (Spain) 125
Tonights cheese: 85

Cheese & charcuterie board w jam & pickles 295 Tonight’s special, ask your waiter

Mains

Mushroom risotto with grilled asparagus, deepfried oyster slices, white truffle and poached egg 255***
Shrimp salad with ramsonmayo, sliceced chioggia beets and lemon 195

Moules Mariniéres, fries & mayonnaise 169/265

Pan fried filet of cod, whisked dill-spicebutter, trout roe and smashed amandine potatoes 265

Classic Swedish meatballs with mash, cream gravy, cucumber & lingonberries 205

From the grill
Beyond burger with vegan cheddar, trufflemayo, redwine glazed onion, pickles & fries ****215

Our own Ibericosausage with chévremousse, smashed amandinepotatoes, sherryvinegarjus, rosehipcoulis &
Marconaalmond 215

The house burger with cheddar, pepper Jack cheese, redwine glazed onion, trufflemayo, pickles, smoked bacon &
fries 225

Steak minute with sauce bearnaise, tomato-onionsalad & fries 225

Rib eye, Dalsjofors with sauce bearnaise, tomato-onionsalad and fries 395

Desserts

Le combo Francais: Calvados, ice cream & espresso 115

Wild strawberry créme br(léel115

Chocolate brownie cake with whipped creamcheese, marcona almond and raspberry 95
Homemade ice cream or sorbet: ask for today’s flavors 40/scoop

Chocolate truffle/Lime-chili 40

*** vegeterian **** vegan

We do everything as TAKE AWAY, call us 08 661 25 62
Keep the distance & follow instructions on where and how you can sit!!

www.brasserieelverket.se Linnégatan 69, Stockholm. Allergic? Or other requests, please ask the staff.
We are a cash free restaurant / Don’t miss VINVERKET, our little sister-wine bar on Norrtullsgatan 24!


http://www.brasserieelverket.se/

