Brasserie Elverket.

Mars (var?)

TORST
Daiquiri (Ljus rom, lime, & socker) 140
Ostron & Kaviarbaren Réda Guldet (Forest gin, akvavit, punsch & lingon) 160

-Fine de claire #3 Bretagne Fra / styck 35 Negroni (gin, campari & martini rosso) 10cl 160
“Tatihou #3 Normandie Fra / styck 45 Lemonad (firskpressad citron, socker & vatten) 60

-Gigas #2 Norge / styck 50
-Svart Kaviar fran Smaland, pa handen med en slurk Stoli vodka 145

Mindre & mera
-Pimientos de Padrén naturell (V) 105 eller "Hot” med riven manchego & chiliolja (L) 115

-Ost: Gammel Knas, hardost, Danmark med frékndcke och marmelad 95

-"Dirty fries” jalapefiomajo, gruyére, kantarellsalt & rddIdk (A) 95

-TACO:Tonfisk”Ceviche” majstortilla, salsa pebre, avocado, korianderemulsion & rostad majs(G)(A)95
-Escargots a la provencale, 6 st ort-vitloksgratinerade sniglar (L)(G) 155

-R3biff med sojamajonnas, picklad réd chili, lotuschips & salladslék (A)(G)(So)(Se) 90g/170 160g/275
-Jamén De Belotta Ibérico, fran den svartfotade Ibéricogrisen, Spanien 275
-Chark & ost pa brada med pickles & marmelad 335 Kvéllens kap, fraga vad vi har!
-Croquetas con carne med manchego, picklad réd|6k & lime-chiiaioli (G)(L)(A) 115

Gront

-Spenatgnocchi med buffelmozzarella, kdrsbarstomat, 16k, rostade pinjenétter & basilikaolja (L)(A)215
-Black bean burger med vegan-cheddar, rostad vitloksmajonnas, saltgurka, rotfuktscrisp, karamelliserad |6k,
jalapefioketchup & pommes****(G)230

Les moules

-Moules Mariniéres med vitt vin, pommes & majonnas (A)(L)(S) 180/285

-Moules a la créme et a ail, vitt vin, vitlék, gradde, pommes & majonnis (A)(L)(S) 185/295

-Moules ”Hot N'Fresh”med limeblad, chili, vitt vin, gradde, pommes & jalapefiomajo (A)(L)(S) 185/295

Fran spisen

-Halstrad Skreitorskrygg med vitvinssas, rostad brysselkal, rokt sidflask, forellom & smérvand kulpotatis (L) 365
-Brasseriets kalvkéttbullar med graddsas, mos, inlagd gurka & rarérda lingon (G)(L)(A) 235

-Clubstek, biff pa ben ca 800g, med tryffelbearnaise, salsa pebre, parmesan-sallad & spicy sweet potatoes
Obs!! 40 min tillagningstid (L)(A) 1-2p 795, extra 50/pp

Fran grillen
-El-burgare pa 180g nymald hégrev med rokt sidflask, rostad vitloksmajonnas, karamelliserad 16k, cheddar, pepper Jack cheese,

jalapefioketchup, saltgurka & pommes (G)(A)(L) 235
-Steak minute p& kalv med tomat-léksallad, bearnaise, rédvinssky & pommes (L)(A) 275

Efterrdtter

-Le Combo Frangais: dubbel espresso, kula glass & liten calvados (L)(A) 140

-Cheesecake pannacotta med hallonskum, brand mariang & marconamandel (L)(A)(G)(N) 135
-Appel-pecansmulpaj med vaniljglass (N)(G)(L)(A) 125

-Var egen glass & sorbet**(L,A) 50/kulan

-Praliner, hallon & limeganache 2st 45kr

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

**fraga om dagens smaker ***Vego ****Vegan// INNEHALLER: (G)Gluten (A)Agg (L)Laktos (N)N&tter (S)Skaldjur(So)soja (Se)sesam
Folj oss pa insta! @brasserieelverket // www.brasserieelverket.se / Linnégatan 69 Stockholm / +46-8-6612562 //

WIFI: Dansens hus guest Losenord: stage_DH

VINVERKET!! Var Vinbar pa Nortullsgatan 24!! // Vi ar en kontantfri restaurang! //.2022-03-07



Brasserie Elverket.

Inglish!

Oyster & caviarbar

Fine de Claire no.3 France pce 35
Tatihou no.3 Normandie Fra / pce 45
Gigas no.2 Norway / pce 50

Swedish black Caviar served on the hand Negroni (gin, campari & martini rosso) 10cl 160
with 2cl Stoli Vodka 135 Lemonade (lemon, sugar & water) 60

Thirst
Daiquiri ( rom, lime, & sugar) 140
Red Gold (gin,aquavit, punsch,lingonberries) 160

Bites & Starters

Pimientos de Padrén 105 //Hot with manchego cheese & chili oil 115
Tonights cheese: 95

Dirty fries- jalapefio mayo, gruyéere, chanterelsalt & red onion 95
TACO:Tuna”ceviche” corn tortilla, avocado, salsa pebre, cilantro emulsion & roasted corn 95
Escargots a la provencale, 6 herb & garlic gratinated snails 155

Steak tartare, soyamayo, pickled red chili, lotus crisp & scallion % 170 1/1 275

Charcuteries: Jamoén De Belotta Ibérico, Spain 275 Tonight's special, ask your waiter

Cheese & charcuterie board with marmalade & pickles 335

Croquetas con carne with manchego, pickled onion and lime-chiliaioli 115

Greens
Spinach gnocchi with mozzarella, cherry tomatoes, roasted pine nuts, onion & basil oil 215

Black bean burger with vegan cheddar, roasted garlic mayo, caramelized onion, pickles, Jalapefioketchup & fries ****230

Les moules

Moules Marinieres, fries & mayonnaise 180/285

Moules a la créme et a I'ail, vitt vin, vitldk, gradde, pommes & majonnis (A)(L)(S) 185/295
Moules "Hot N’Fresh”with lime leaves, chili, jalapefio mayo & fries 185/295

Mains

Pan seared Skrei cod with white wine sauce, brussel sprouts, bacon, trout roe & buttered potates 365

Classic Swedish meatballs with mash, cream gravy, cucumber & lingonberries 235

Clubsteak , beef on the bone, for 1-2 p with trufflebearnaise, salsa pebre, parmesan salad & spicy sweet potatoes 795
40min prep.time, add 50/pp

From the grill
The house burger with roasted garlic mayo, caramelized onion, Jalapefioketchup, cheddar, pepper Jack cheese, bacon,

pickles & fries 235
Steak minute from veal with sauce bearnaise, tomato-onionsalad & fries 275

Desserts

Le combo Frangais: Calvados, ice cream & espresso 140

Cheesecake pannacotta with, raspberry foam, burnt meringue & marcona almond 135
Apple-pecan crumble pie with vanilla ice cream 125

Homemade ice cream or sorbet: ask for today’s flavors 50/scoop

Praline, 2pce raspberry & lime ganache 45

*** 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!
WIFI: Dansens hus guest Password: stage_DH


http://www.brasserieelverket.se/

