
Prata med er servitör om ni har frågor om allergener.  Bonnie’s  är en kontantfri restaurang. 

B A N K E R ’ s  L U N C H

Soupe de châtaignes
Chestnut soup, 
scallop, celery 

& cold-pressed rapeseed oil
Served with Havgus-gratinated bread

* * *
Entrecôte de veau rôtie entière

 Whole fried veal entrecôte,
tomato salad, sauce bearnaise, red wine sauce & french frites

 
* * * 

Crème brûlée

550:-

W I N E S  B Y  T H E  G L A S S

NV Perrier-Jouët 
Grand Brut,Èpernay    

205/ 1195

2016 Allouchery-Perseval 
Millésime

Écueil, Champagne 
230 / 1300

NV Pour Toi Blanc de Blancs
France

145 / 725

2022 Weingut Loimer 
Grüner Veltliner 

Kremstal, Austria
145 / 665

2023 Domaine de Bieville 
Chablis, France

175 / 800

2023 Domaine La Croix
Sancerre, France

185 / 825

2022 Rocche Costamagna
Barbera d´Alba

Piemonte, Italien
155 / 710

2022 Domaine Arnoux
Bourgogne Pinot Noir

Burgundy, France 
185 / 850

2019  Col d’Orcia Brunello di 
Montalcino  Sangiovese        

Tuscany, Italy 
195 / 895

B E E R  O N  T A P

Meteor Lager  
France - 88

Meteor Blanche  
France - 88

Wisby Stout
Sweden - 90

B E E R  O N  B O T T L E

Heineken
Netherlands - 88

Daura Damm
Spain - 85 

N O N - A L C O H O L I C  B E E R

Heineken
Netherlands - 60

Easy Rider IPA
Sweden - 70

N O N - A L C O H O L I C  W I N E

Odd Bird Sparkling
France - 100



Talk to your waiter for questions regarding allergies.  Bonnie’s  is a cash free restaurant.  

H U Î T R E S

Fine de Claire Oysters (FR) 
1 pc 50 / 6 pcs 270

Served with mignonette, 
lemon & Tabasco

C A V I A R

Kalix Vendace Roe 
30 g 375

Polanco Caviar 
30 g 1150

Served with toast, onion & smetana

L E S  E N T R É E S
 

Soupe de châtaignes 185
Chestnut soup, 
scallop, celery 

& cold-pressed rapeseed oil
Served with Havgus-gratinated bread

Steak tartare 175
Cornichons, silver onion, 

parsley & tomato mayonnaise
Served with homemade chips

 
Paté en croute 155

Cornichons, Dijon mustard 
& lovage salad

O M E L E T T E S

Comté Cheese & Prosciutto 195 
 

Mushroom stew 175

Served with green salad

S A L A D E S

Salade César
Caesar salad

Romaine lettuce, Caesar dressing, parmesan 
Chicken & bacon 285

Shrimps 315

L E S  P L A T S
 

Soupe de châtaignes 245
Chestnut soup, 
scallop, celery 

& cold-pressed rapeseed oil
Served with Havgus-gratinated bread

 
Entrecôte de veau rôtie entière 

375
 Whole fried veal entrecôte,

tomato salad, red wine sauce, 
béarnaise sauce & French fries

Steak tartare 265
Cornichons, silver onion, 

parsley & tomato mayonnaise
Served with homemade chips

P L A T S  D E  L A  S E M A I N E
Weekly specials

Cuisse de Canard confite 
Confit duck leg, potato croquette, 

orange jus, Brussels sprouts & black kale

Quenelles de sandre et 
truite arc-en-ciel

Quenelles of pike-perch and rainbow trout, 
seafood bisque, shrimp & dill

Served with rice

Soupe Vichyssoise 
Potato and leek soup, 

crème fraîche & garlic bread

1 9 5



Crème brûlée 120

Fondant au chocolat 155
Chocolate fondant, blackberry ice cream 

& caramelized pecans

Confiture de vieux de garcon 155
Baked puff pastry,

vanilla cream & summer’s
rum-soaked berries

Bonbon au chocolat 45/pc
Today’s selection of 
chocolate pralines

Crème glacèe du jour 45
Today’s selection of ice cream

& sorbet

Fromage 
1 pcs 65 / 3 pcs 150
Today’s selection of 

cheese
Served with  

crispbread & 
marmelade

D E S S E R T S

S M A S H  T H E
P I G G Y  B A N K

Saffron ice cream, 
cherry compote 

& white chocolate crumbs

Recommended for
2-4 people

395

V I N S  D O U X 

2018 Carmes De 
Rieussec 
 8cl/136

Sauternes, France 

2021 Templen Tokaji  
Late Harvest 8cl/136

Tokaji, Hungary

Quinta Do Vallado 10y
Tawny Port 8cl/136 

Douro, Portugal 

2017 Lenz Moser 
Trockenbeerenauslese 

8cl/136
Burgenland, Austria


