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Haricots verts.............................................................................52

Creamed spinach......................................................................42

Buttered corn with chili and oregano.................................42

Green salad...................................................................................33

Caesar salad.................................................................................38 

Tomato & onion salad................................................52

Zucchini salad with silver onion, Parmesan & thyme.......61

Grilled sweet potato with truffle butter.........................................61

Potato Gratin.......................................................................................61

Potato puré..............................................................................52

French fries..................................................................................................52

Cognac- &  pepper sauce................................................42

Bearnaise sauce........................................................................42

Truffle mayonnaise.................................................................38

Roasted garlic aioli.................................................................38

Red wine sauce.........................................................................42

Chimichurri....................................................................................42

Cafe de Paris butter.................................................................33

Griffins´ signatur starters since 2010

Asian steak tartare (SWEDEN) 164.50 
Soy-fried shiitake mushroom, chili mayonnaise, pickled 

ginger & sesame seeds

Crisp bleak roe taco 2pcs 164.50
Bleak roe from Bottenviken, smetana & pickled red onion

Hot dogs Extraordinaire (EU) 155  
2 homemade sausages with dijonnaise & roasted onion

Griffins’ Burger* (SWEDEN) 160g 249 320 g 334 
Chuck beef, brisket, Gruyère cheese, bacon, iceberg lettuce, silver onion, tomato, 

pickled cucumber & tomato-and-dragon dressing. 
Served with French fries & truffle mayonnaise

*Also available as vegan/vegetarian

Steak Frites (URUGUAY) 324 
Sirloin steak, French fries, Cognac- &  pepper sauce

Iberico schnitzel (SPAIN) 362 
Anchovy butter, fried capers, French fries & red wine sauce

Steak Tartare (SWEDEN) 150g 258.50 
Cornichons, shallots, capers, chives, Dijon 

mayonnaise & cured egg yolk.
Choose between fries or a green salad

Grilled Arctic char 362 
With sugar snap peas, fennel, Sandefjord sauce, trout roe & boiled potatoes

Butter-fried cod loin 399.50 
Cauliflower cream, blue mussel sauce, crispy chorizo & boiled potatoes

Truffle Risotto 277 
With shiitake mushrooms, oyster mushrooms, Parmesan & truffle

Caesar Salad 268 
Grilled Swedish chicken, smoked pork belly, salad, croutons, 

Parmesan cheese & anchovies.

S TA R T E R S

F R OM  T H E  G R I L L

Entrecôte (SWEDEN) 250 g  409 350 g  503

Filet of beef (SWEDEN) 180 g  409 250 g  512

Spring chicken ca 300g (FRANCE) 296

Grilled tuna (INDIAN OCEAN) 200 g 324

G R E E N S  &  S A L A D S A U C E  &  D I PP O TAT O E S  &  F R I E S

 Served with chimichurri

Fried cauliflower (V) 146
Ginger, scallions, red chili, chili mayonnaise 

& honey sriracha

Spicy Tuna 174
Diced tuna, wasabi mayonnaise, chili, coriander, 

spring onion, wasabi peas & fried rice paper

Burrata 164.50 
Tomatoes, fennel, orange & pistachios

Truffle croquettes 136
Gruyère cheese & truffle mayonnaise

30g Bleak roe from Bottenviken 240
Blini, sour cream, chives, pickled silver onion & 

lemon

Served with red wine sauce

Sirloin steak (ARGENTINA) 250 g  371 350 g  418

Flank steak (URUGUAY) 200g 305.50 300g 399.50

Served with red wine sauce
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