
GRILLAD HAVSABBORRE .........................................................315:-
SÅS VIERGE - CITRON - SMÖRSLUNGAD POTATIS

MOULES-FRITES.......................................................................295:-
BLÅMUSSLOR KOKTA I SCHALOTTENLÖK - VITLÖK - FÄNKÅL - T IMJAN 
VITT VIN  -  CHILI -  GRÄDDE - POMMES FRITES - AIOLI

PÄRLHÖNA ...............................................................................325:-
CIDERSÅS - VINKOKT PÄRON - SVARTKÅL 

PANERAD FLÄSKSCHNITZEL ................................................. 285:-
CAFÉ DE PARIS-SMÖR - RÖDVINSSÅS - POMMES FRITES - GRILLAD CITRON 

STEAK AU POIVRE (160G) ....................................................... 525:-
OXFILÉ - PEPPARSÅS - POMMES FRITES

  FÖLJ OSS PÅ INSTAGRAM: 

@BISOUSLEBISTRO

VARMRÄTTER

FÖRRÄTTER

CRÈME BRÛLÉE .......................................................................... 95:-

TARTE TATIN ............................................................................. 125:-

PROFITEROLES ...........................................................................110:-
PÂTE À CHOUX - ROMRUSSINGLASS - CHOKLADSÅS

JORDGUBBAR MED GLASS  ..................................................... 115:-
VANILJGLASS - JORDGUBBAR - SMULDEG

DESSERT

STEAK MINUTE 435:-
BEARNAISE -  RÖDVINSSÅS - POMMES FRITES - TOMATSALLADBEARNAISE -  RÖDVINSSÅS - POMMES FRITES - TOMATSALLAD

RÅBIFF .............................................................................. 195:-/315:-
HÄNGMÖRAT INNANLÅR - COGNACSMAJONNÄS - CORNICHONER 
SILVERLÖK - LAGRAD GRUYÈRE - POTATISKRISP

CHÈVRE CHAUD ............................................................. 175:-/295:-
CHÈVRE - BAKADE BETOR - SALTROSTADE VALNÖTTER - GEMSALLAD 
HONUNGSVINÄGRETT -  PICKLAD SILVERLÖK - ÖRTSTRÖBRÖD

CARPACCIO ...............................................................................265:-
OXFILÉ - LÖJROM - RIMMAD ÄGGULA - RÖDLÖK - GRÄSLÖK
KRUTONGER - CITRON

SOCCA ........................................................................................ 165:-
SYDFRANSK KIKÄRTSPANNKAKA - GRÄDDSTUVAD SPENAT 
HARRISA SLUNGADE KIKÄRTOR - SUMAK LÖK 

RÅRAKA MED LÖJROM (30G) ................................................ 355:-
RÅRIVEN POTATIS -  CRÈME FRAÎCHE - GRÄSLÖK - RÖDLÖK - CITRON

FRÅGA D IN SERVITÖR OM ALLERGENER

SIDE ORDERS
TOMATSALLAD .................................................................... 65:-

GRÖNSALLAD ....................................................................... 45:-

FRITERAD BIMI BROCCOLI ............................................. 85:-
HONUNG & SENAPSVINÄGRETT, SALTROSTADE HASSELNÖTTERHONUNG & SENAPSVINÄGRETT, SALTROSTADE HASSELNÖTTER

POMMES FRITES .................................................................. 55:-

OUZU SOM APERITIF ELLER SOM SHOTSOM APERITIF ELLER SOM SHOT

PALOMBARO (“THE DIVER”) 
BIRRA MENABREA & LIMONCELLO SHOTBIRRA MENABREA & LIMONCELLO SHOT

TILL DESSERT (ELLER till kaffet) 

TRYFFEL ELLER GLASS (65:-/ST)(65:-/ST)
FRÅGA DIN SERVITÖR OM KVÄLLENS SMAKERFRÅGA DIN SERVITÖR OM KVÄLLENS SMAKER

 

BISOUS 
DRINKS & 
COCKTAILS

(ALKOHOLFRIA ALTERNATIV FINNES)(ALKOHOLFRIA ALTERNATIV FINNES)

STOCKHOLM SOURSTOCKHOLM SOUR
VODKA - FLÄDER - APEROLVODKA - FLÄDER - APEROL

JORDGUBB & RABARBERJORDGUBB & RABARBER
ROM - BERGAMOTT - JORDGUBBAR - RABARBERROM - BERGAMOTT - JORDGUBBAR - RABARBER

SELLERI &ÄPPLESELLERI &ÄPPLE  
GIN - SELLERI - ÄPPLEGIN - SELLERI - ÄPPLE

PASTIS & PERSIKAPASTIS & PERSIKA
BOURBON - RICARD - PERSIKABOURBON - RICARD - PERSIKA

BISOUS MARGARITABISOUS MARGARITA    
TEQUILA - CHILI - KORIANDERTEQUILA - CHILI - KORIANDER

jambon noir bigorrejambon noir bigorre (220:-) (220:-)
50g bigorre gris50g bigorre gris

oliveroliver (60:-) (60:-)
marinerade olivermarinerade oliver

cornichons cornichons (70:-)(70:-)
serveras med smetana & honungserveras med smetana & honung

baconlindade dadlar baconlindade dadlar (85:-)(85:-)

snacks to share

(165:-)(165:-)





GRILLED SEABASS ...................................................................315:-
SAUCE VIERGE - LEMON - BUTTER TOSSED POTATOES

MOULES-FRITES.......................................................................295:-
MUSSELS COOKED IN SHALLOTS - GARLIC - FENNEL - THYME 
WHITE WINE - CHILI -  CREAM – FRENCH FRIES – AIOLI

GUINEAFOWL ............................................................................325:-
CIDER SAUCE - WINE-COOKED PEARS - TUSCAN KALE

BREADED PORK SCHNITZEL .................................................. 285:-
CAFÉ DE PARIS BUTTER - RED WINE SAUCE - FRENCH FRIES  
GRILLED LEMON 

STEAK AU POIVRE (160G) ....................................................... 525:-
BEEF TENDERLOIN - PEPPER SAUCE - FRENCH FRIES

  FOLLOW US ON INSTAGRAM: 

@BISOUSLEBISTRO

BISOUS 
DRINKS & 
COCKTAILS

main course

starters

CRÈME BRÛLÉE .......................................................................... 95:-

TARTE TATIN ............................................................................. 125:-

PROFITEROLES ...........................................................................110:-
PÂTE À CHOUX - RUM RAISIN ICE CREAM - CHOCOLATE SAUCE

STRAWBERRIES AND ICE CREAM ............................................ 115:-
VANILLA ICECREAM - STRAWBERRY - COOKIE CRUMBLE

DESSERT

ROC DE BELAME BLANC SAUVIGNON BLANC .................................. 135:-/675:-
GUSTAVE LORENTZ RIESLING ........................................................... 165:-/820:-
DOMAINE ROUX PÈRE & FILS LES MURELLES CHARDONNAY ........... 195:-/975:-
DOMAINE DE BIEVILLE CHABLIS ..................................................... 185:-/925:-
DOMAINE DURAND SANCERRE  ........................................................ 195:-/975:-

ROC DE BELAME ROUGE SYRAH ..................................................... 135:-/675:-
PODERE DI SAN BRUNO NEBBIOLO D´ALBA ..................................... 155:-/775:-
CHÂTEAU PICQUE CAILLOU BORDEAUX ......................................... 195:-/975:-
DELAS CÔTES DU RHÔNE .................................................................... 155:-/775:-
HENRI DE VILLAMONT BOURGOGNE PINOT NOIR ............................. 195:-/975:-

PALMER & CO CHAMPAGNE BRUT RÉSERVE .......................................195:-/1170:-
ALBET I NOYA CAVA .........................................................................145:-/870:-
CHARLES HEIDSIECK CHAMPAGNE BLANC DE BLANCS NV .............295:-/1770:-

STEAK MINUTE 435:-
SAUCE BÉARNAISE - RED WINE SAUCE - FRIES - TOMATO SALADSAUCE BÉARNAISE - RED WINE SAUCE - FRIES - TOMATO SALAD

STEAK TARTARE ............................................................. 195:-/315:-
TOP ROUND STEAK - COGNAC MAYONNAISE - CORNICHONS - SILVER ONION  
GRUYÈRE - POTATO CRISPS

CHÈVRE CHAUD ............................................................. 175:-/295:-
CHÈVRE - BAKED RED BEATS - SALT ROASTED WALNUTS  
HEART SALAD - HONEY MUSTARD VINAIGRETTE - PICKLED SILVER ONION  
HERB BREADCRUMBS

CARPACCIO ...............................................................................265:-
BEEF TENDERLOIN - BLEAK ROE - ONION - CHIVES  
CURED EGG YOLK - CROUTONS - LEMON

SOCCA ........................................................................................ 165:-
SOUTHERN FRENCH CHICKPEA PANCAKE - CREAM STEWED SPINACH  
HARRISA CHICKPEAS - SUMAC ONION

BUTTER FRIED “RÅRAKA” WITH BLEAK ROE (30G) ........... 355:-
GRADED POTATOES - CRÈME FRAÎCHE - CHIVES - RED ONIONS - LEMON

ASK YOUR WAITER ABOUT ALLERGIES

SIDE ORDERS
TOMATO SALAD .................................................................. 65:-

GREEN SALAD ....................................................................... 45:-

DEEP FRIED BIMI .................................................................. 85:-
HONEY MUSTARD VINAIGRETTE, SALT ROASTED HAZELNUTSHONEY MUSTARD VINAIGRETTE, SALT ROASTED HAZELNUTS

FRENCH FRIES ...................................................................... 55:-

OUZU AS APERITIF OR AS A SHOTAS APERITIF OR AS A SHOT

PALOMBARO (“THE DIVER”) 
BIRRA MENABREA & LIMONCELLO SHOTBIRRA MENABREA & LIMONCELLO SHOT

TO DESSERT (OR WITH YOUR COFFEE) 

TRUFFLE OR ICE CREAM (65:-/PC)(65:-/PC)
ASK YOUR WAITER OF TODAY’S FLAVORSASK YOUR WAITER OF TODAY’S FLAVORS

- WE ALSO HAVE VEGAN OPTIONS - 

jambon noir bigorrejambon noir bigorre (220:-) (220:-)
50g bigorre pig50g bigorre pig

olivesolives (60:-) (60:-)
marinated olivesmarinated olives

cornichons cornichons (70:-)(70:-)
served with  with sour cream served with  with sour cream && honey honey

bacon-wrapped dates bacon-wrapped dates (85:-)(85:-)

snacks to share

(NON-ALCOHOLIC OPTIONS ARE AVAILABLE)(NON-ALCOHOLIC OPTIONS ARE AVAILABLE)

STOCKHOLM SOURSTOCKHOLM SOUR
VODKA - ELDERFLOWER - APEROLVODKA - ELDERFLOWER - APEROL

STRAWBERRY & RHUBARBSTRAWBERRY & RHUBARB
RUM - BERGAMOT - STRAWBERRY - RHUBARBRUM - BERGAMOT - STRAWBERRY - RHUBARB

CELERY &APPLECELERY &APPLE  
GIN - CELERY - APPLEGIN - CELERY - APPLE

PASTIS & PEACHPASTIS & PEACH  
BOURBON - RICARD - PEACHBOURBON - RICARD - PEACH

BISOUS MARGARITABISOUS MARGARITA    
TEQUILA - CHILI - CORIANDERTEQUILA - CHILI - CORIANDER

(165:-)(165:-)




