
efterRÄTTER dessert
Crème brulée.....................................................................89

rabarbersmulpaj med rabarberglass &  
jordgubbscoulis............................................................86 
Rhubarb crumble pie with rhubarb ice cream & strawberry 
coulis

American pecan pie med vaniljglass....................84

Liten chokladmousse………………..................................39

Konfekt.................................................................................29  
Confectionery

Dagens glass.....................................................................69  
Icecream

Kula sorbet........................................................................29 
Sorbet

Ost i bit..................................................................................35  
Piece of cheese

Osttallrik...........................................................................95  
Assorted cheese 

Vår glass och sorbet kommer från Kungsholmens Glass-
fabrik på Pipersgatan 14.  

FÖRRÄTTER STARTERS
Sniglar Provençale......................................................95  
Escargots Provençale

löjrom med råraka ...…................................................179 
Potato pancake with bleak roe 

vit sparris med sauce hollandaise  
& sommartryffel...........................................................149 
White asparagus with sauce hollandaise & summer 
truffles

Toast Pelle Janzon…...……………………......………...….…..163

Caesarsallad.............88       med kyckling.............159                                       
Caesar salad                               with chicken

Råbiff med tillbehör    1/2...........115             1/1...........197 
Steak tartar with condiments

Sotad getostterrine med inkokta primörbetor 
& rostade pinjenötter................................................119 
Blackened boucheron terrine with pickled spring beets 
and roasted pinenuts

TRÄKOLSGRILL  
CHARCOAL GRILL
Varmrätter från träkolsgrillen inklusive två valfria tillbehör.  

Choice of two side orders included.

Lax.......................................................................................199
Salmon

Röding................................................................................239 
Char

Peppargrillad tonfisk..............................................259 
Peppergrilled tuna

Mainehummer                1/2...........235              1/1...........440  
Maine lobster

Entrecôte…......................................................................279 
Ribeye steak

Oxfilé och hummer…..................................................459 
Surf and turf

Minibiff...............................................................................195	
Sirloin 

Biff                        200 g...........249               300 g...........289	
Sirloin

Oxfilé .................................................................................315 
Tenderloin

Fläskkotlett...................................................................195 
Pork chop

lammracks.......................................................................269 
Rack of lamb

Gårdskycklingbröst…................................................195 
Breast of ranch chicken

Hamburgare...164    med ost...169    med bacon...169   
Hamburger                    Cheeseburger    Baconburger

Pommes frites 
Potatisgratäng 

Potatispuré 
Dillkokt rattepotatis 

Ljumma primörer 
Spenat med parmesan 

Tomat- & löksallad 
Grönsallad 

Caesarsallad

Haricot verts 
Bearnaise 
Chilibearnaise 
Rödvinssås 
Chili- & ingefärssås 
Ramslökssmör 
Café de Parissmör  
Vitvinsås 
Tryffelhollandaise

Tillbehör  Side orders
Två tillbehör ingår. Extras 25:- st.

Speciales Utah beach...27

Fine de claires  
de Normandie...29  

 
havskräftor...49                 

Langustine 

Smögenräkor...125                                    
Shrimp from Smögen

Mainehummer  1/2...205  1/1...410 
Maine lobster

Skaldjursplatå...495                              
Shellfish plateau

Skaldjur  Shellfish

BRASSERIE   G
RILL   R

ESTAURANT

etabl. 1905. CUISINE SELECT DE                                                  STOCKHOLM, PARIS & NEW YORK

CHAMPAGNE på glas

NV Moët & Chandon Brut Imperial..........125 
André Clouet Silver Brut.............................125 
NV Moët & Chandon Rosé Brut................135 
NV Agrapart & Fils Les 7 Crus  
Brut BdB...........................................................125

VITa viner WHITE wine

Mäster Anders Vita.........................................75 
2008 F. Engel Riesling Res FRA.................110 
2007 Newton Red Lable Chard. USA......115 
2007 La Chablisienne 1:er Cru  
Mont de Milieu FRA......................................130 
2009 Ch.Gaillard Sauv. Touraine FRA....100 
2007 Jordan Chenin Blanc RSA.................95 
2008 Bod. Don Olegario Albariño SPA...125

RÖda viner RED wine

Mäster Anders Röda.......................................75 
2006 Bodegas Meler Lumbreta SPA….......105 
2006 Ch.Etienne Saint-Chinian FRA….........90 
2006 Simonsig Labyrinth Cab.Sauv.RSA...120 
2007 Clos de los Siete Mandoza ARG….....145 
2004 Allegrini Palazzo della Torre ITA.....115  
2007 Bogle Old Vine Zinfandel USA.......120  
2007 Dom. R. Perrin Côtes du Rhône  
Cuvée Prestige FRA......................................130 
2008 Scotchmans Hill Swan Bay  
Pinot Noir AUS.................................................115

ROSÉ 

Mäster Anders Rosé.......................................75

 

cider

La Cidraie..........................................................56
Boulard Cidre de Normandie 75 cl...........145

FATÖL ON TAP

Carlsberg Hof...................................................54
Tuborg Guld......................................................56
Staropramen.....................................................58
Pripps blå lättöl................................................36

flasköl bottled beer

Brooklyn Lager..................................................57
Anchor Steam...................................................57 
Corona................................................................56
Stella Artois.......................................................54 
Nils Oscar Pils..................................................56 

Vedett Extra White.........................................59
Estrella Damm..................................................54
Guiness...............................................................54 
St Peter’s Organic Ale 50 cl (eko)...............74 
Jacobsen Saaz Blonde 75 cl........................124
Three Towns Premium Lager........................54 
Carlsberg Non-Alcoholic...............................32

vatten water

Ramlösa 75 cl....................................................59
Ramlösa..............................................................29

Mäster Anders serverar även lunch. Måndag–Fredag 11.15–15.00, Lördagar öppnar vi 13.00

snaps   aquavit
Aalborg Taffel  ²  Gammal Norrlands Akvavit 
O.P. Anderson  ¼  Östgöta Sädes Brännvin

Hallands Fläder  ¾  Linie Aquavit

84

Varmrätter Main courses 
 
ungtupp paillard med sauterade vårprimörer 
och citronsky...…...……………………......………...…............279 
Cocklet Paillard with sauteed spring vegetables and 
lemon jus  

Kalvlever med rökt sidfläsk, schalottenlök  
och kapris serveras med potatispuré  
och rödvinssås.....…...……………………......……….............229 
Veal liver with smoked porkbelly, challots and capers. 
Served with potato puree and red wine sauce. 

Côte de boeuf med bakad tomat, haricot verts,  
friterad rattepotatis och rödvinssås (2 pers)...745 
Côte de boef with baked tomato, haricot verts, fried  
fingerling potatoes and red wine sauce (recommended for 2)

Pocherad torsk med pepparrot, ägg och  
räkor serveras med kokt rattepotatis och 
brynt smör......…...……………………......………...….................315  
Poached cod with horseradish, egg and shrimp served 
with boiled ratte potatoes and browned butter 

 

– en drink före maten –
Sazerac  ²  Dry Martini  ¾  Old fashioned  ¾  Sloe Gin Fizz 
Cucumber Martini  ¾  Cherry Mash Sour  ¾  Pisco Sour

Hemingway Daiquiri  ¼  Rhubarb Martini ¾  Sidecar
Manhattan (Sweet, Dry el. Perfect)

99

· Champagne Cocktails ·
French Royal  ²  Champagne Cocktail  ¾  Bellini

French 75  ¼  Ritz  ¾  Rossini  ¾  

125

på tavlan todays specials
Fråga gärna oss! Please, ask the staff!

Anders Månsson Holm startade sitt wärdshus 1692 
på det då lantliga och glest befolkade Kungsholmen. 
Mäster Anders adress var då Stora Kungsholmsgatan 

n:6. Kvarteret hette, betecknande nog, Traktören. 
Gårdskocken Holm gick ur världen 1715.

∑

∑

A 08 654 20 01
For table reservation or take out!

R


