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EKeMN

Let’s BEGIN Always AT EKEN

Ostron Fines the Claires 30/st Naturell Caesarsallad 135
Oysters Fines the Claires Caesar salad Natural
Svensk charkbricka med lufttorkad skinka, lattrokt bog, salami, ost & Caesarsallad med grillad gardskyckling 165
pickles 140 Caesar salad with grilled free range chicken
Swedish charcuteries with air dried ham, smoked pork shoulder, salami,
cheese & pickles Caesarsallad med varmroékt lax & avokado 175

Caesar salad with smoked salmon & avocado
Ramsl6ksgravad lax med linskaviar och artkram 140

Ramson flavoured gravlax served with lentil caviar and a creamy pea Ekens rédkmacka serveras pa danskt ragbréd,
purée dillmajonnds & agg 190
Shrimp sandwich on Danish rye served with
Vit sparris med I6jrom och hollandaise 155 dill mayonnaise & egg

White asparagus served with roe and Hollandaise sauce
Svenska kottbullar med graddsas, lingon & potatismos 190

Souvas med hallonvinigrette, visterbottenflarn och primérer 165 Swedish meatballs with cream sauce, lingonberries &
Souvas with a raspberry vinaigrette, Visterbotten cheese crisp and spring mashed potatoes
vegetables

Ekens club sandwich med pommes frites 220

Eken’s club sandwich with French fries

From the STOVE & GRILL

Kycklingballotine, fylld med en Karl Johansvamp- och basilikamousse,
serveras med grillad grén sparris, stekt potatiskaka och parmesansas
250
Chicken ballotine, stuffed with a basil and cep mousse, served with grilled
green asparagus, fried potato cake and a light parmesan sauce

Ekens cheddarburgare gjord pa hingd hégrev &
oxmarg serveras med dijonnaise, picklad 16k &
pommes frites 225
Eken’s cheese burger made of matured chuck steak &
ox bone marrow, served with dijonnaise, pickled onions &
French fries

Lammbkotletter serveras med rosmarinsmaksatta potatiskroketter,
I6kconfit och Madeirasas 280 Go VEGETARIAN
Lamb cutlets,

Served with Rosemary croquettes, confit onion and Madeira sauce
yeroq f Kroppkakor fyllda med rostad aubergine och rékt cheddarost,

serveras med en smorig persiljesas 210
Swedish potato dumplings filled with roasted aubergine and smoked
cheddar cheese, served with buttery parsley sauce

Kalventrecote med glaserade varprimorer, potatisfondant och
dragonsas 290
Veal Entrecéte with glazed spring vegetables, fondant potato and

tarragon butter
9 Chévre chaud, honungsgratinerad getost serveras med en

jungfrusallad med rostade valnétter och rédbetor 210
Chévre Chaud, honey gratinated goat cheese with a salad of spring
leaves, roasted walnuts and red beets

Hangmorad ryggbiff med bakade kvisttomater, kryddsmor, pommes
frites och sdasongssallad 310
Dry aged Sirloin Steak with baked vine tomatoes, spiced butter, potato
chips and seasonal salad

The sweet END

Tre praliner (varierande sorter) 60
Three pralines ( different selections)

For the love of FISH

Klassisk bouillabaisse,
Fisk och skaldjur i en kramig hummer- och saffransbuljong serveras med
en rokig aioli 245
Classic Bouillabaisse,
Fish and shellfish in a creamy lobster and saffron bouillon served with
smoky aioli

Flader- graddfilsparfait, gront dpple och citronkram 95
Parfait of elderflower and sour cream, with green apple and lemon
cream

Frusen vaniljkram med rabarber & champagneskum och
jordgubbspulver 110
Frozen vanilla cream with rhubarb, Champagne foam and strawberry
dust

Stekt torskrygg med vit sparris, dillsmaksatt duchessepotatis,
hollandaisesas samt krispig parmaskinka 250
Pan fried Cod loin with white asparagus, dill flavoured duchess potatoes,

plolletielelive Spiee G ezl Gy & P e Citrongrascreme brialée med ananas & ingefarssorbet 110

Lemongrass flavoured Créme brilée with pineapple and ginger sorbet
Hemrokt lax serveras med rom, inlagda rodbetor, jordartskockspuré och 9 f P PP ging

hummerskum 250
Home Smoked Salmon accompanied by roe, lightly pickled red beets,
purée of Jerusalem artichokes and lobster foam

Kvargmousse med balsamicomarinerade jordgubbar och
timjanglass 115
Kvarg mousse with balsamic marinated strawberries and thyme ice
cream

Please speak with your waiter regarding allergies

OPPETTIDER/OPENING HOURS: SON/SUN — TOR/THU 11:00-24:00 // FRE/FRI- LOR/SAT 11:00-01:00 // Kitchen open until 23:00
GULDGRAND 8, 10465 STOCKHOLM // TEL. 08-517 353 07 // EKENBAR.SE // Book a table at EKEN@HILTON.COM




EKeN

DRAFT BEER AND CIDER
Rekorderlig Apple Dry Cider, Swe, 5.0% 60

Abro Orginal Lager, Swe, 5.2% 65
Bryggmastarens Organic Lager, Swe, 5.0% 75
Bron IPA India Pale Ale, Swe, 6.4% 80
Brewdog Punk IPA IPA, Sct, 5.0% 90
Nils Oscar S6dermalms Pilsner Lager, Swe, 5,0% 90
Stockholm Brewing Saison Saison, Swe, 4.8% 90
Mikkeller K:rlek Pale Ale, Dnk, 5,9% 95
BOTTLED BEER AND CIDER
Grolsch Lager, Nid, 5.0% 70
Rekorderlig Cider Sweet cider, Swe, 4.5% 70
Heineken Lager, NId, 5.0% 70
Bryggmastarens Lager, Swe,4.5% 70
La Cidrae Dry Cider, Fra, 4.5% 80
American Dream Lager, Dnk, 4.6% 85
Dugges Mork Lager Dark Lager, Swe, 5,8 % 85
Dugges Avenyn Pale Ale, Swe, 5.0% 95
Poppels Passion Pale Ale, Swe, 5,2% 110

Weihenstephaner Weissbier, Ger, 5.0% 115

COFFEDRINKS  5cl/ 150

Baileys Coffee
Baileys/Coffee/Cream

Café D.O.M
Dom Benedictine/Coffee/Cream

Calypso Coffee
Rum/Kahlua/Coffee/Cream

Espresso Martini
Vodka/Kahlua/Espresso Coffee/Sugar

Irish Coffee
Jameson/Coffee/Sugar/Cream

Kaffe Karlsson
Baileys/Cointreau/Coffee/Cream

(=

SVENSKA SMAKER 5cl/ 150
Ekens Whisky Cocktail*
Mackmyra Whisky/Carlshamns Flaggpunsch
Cloudberry/Lemon/Honey/Sugar/ Rosemary

Blabar*
Buffalo Trace/Cointreau/Creme de Myrtille/ Blueberry/Lemon/Sugar

Dill
Hallands Flader Akvavit/St Germain/Sugar/Angostura Bitter/Dill

Jordgubbe
Bombay gin/Liqueur de Rose/Lemon/Strawberrys/Sugar

Stockholm 08*

Absolut vodka/Skane Akvavit/Carlshamns
Flaggpunsch/Lingonberry/Lemon/Sugar

EKENS FAVOURITES 5cl/ 150
Bitter Grape
Aperol/Pamplemousse/Lemon/Sugar/
Grapefruit/Dry apple cider
Elderflower
Nils Oscar Tarno Gin/

St Germain/Lemon/Cucumber/Sugar

Pure Passion
Rum/St Germain/lemon/Passionfruit/Sugar

Summer Breeze*
Gin/St Germain/Lime/Mint/Sugar

*Contains Eggwhite

ALCOHOLFREE & LOW ALCOHOL

Abro low alcohol beer Light Lager, Swe, 2,1% 35
Abro non-alcoholic beer Light Lager, Swe, 0.0% 45
Rekorderlig Strawberry Sweet Cider, Swe, 0.0% 45
Mikkeller Drinkin In the Sun Wheat Ale, Dnk, 0.3% 65

Jacob’s Creek Unvined Riesling, Aus, 0,5% 75
Jacob’s Creek Unvined Shiraz, Aus, 0,5% 75

Jacob’s Creek Unvined Sparkling, Aus, 0,5% 85

NON ALCOHOLIC COCKTAILS 65

Apple Cooler
Apple/Lime/Sugar/Cucumber/Soda

Fresh Passion

Mango Lemonade
Mango/Passionfruit/Lemon/Grenadine/Soda

Passionfruit/Lime/Sugar/Orange/Pinapple/Mint/ “Nonalcoholic”Sparkling




