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HANSKEN

WE AT BRASSERIE HANSKEN ARE PROUD
TO WORK WITH THE BEST PRODUCERS AVAILBLE.

MICHELIN 2025

STURIA CAVIAR TOAST “OSCIETRA” 15 GRAM PER SERVING
ALLERGENER: MELK, FISK, HVETE GLUTEN

STURIA

KANTARELL TOAST MED L@YROM OG VASTERBOTTENSOST

CHANTARELL TOAST WITH BLEAK ROE FROM KALIX AND VASTERBOTTENS CHEESE
ALLERGENER: MELK, FISK, HVETE, SULFITT, EGG

DAGENS FISK

TODAYS WILD CAUGHT FISH
ALLERGENER: MELK, SULFITT, FISK

DAGENS KI@TT

TODAYS MEAT
ALLERGENER: MELK, SULFITT

DAGENS OST FRA AFFINEUR HERVE MONS
TODAYS CHEESE FROM AFFINEUR HERVE MONS
ALLERGENER: MELK, HVETE

XOCO

TARTE TATIN MED WILIAMS PARE, INGEFAR OG VANILIEIS

PERA TARTE TATIN WITH GINGER AND VANILLA ICE-CREAM
ALLERGENER: MELK, PISTASIN@TTER, HVETE, EGG

CAVIAR «SNACKS» 495kr

FORRETT 295kr
DAGENS VILLFISK 625kr
DAGENS KI@TT 625kr
OST 205kr
DESSERT 205kr
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