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QUEEN COCO

Redberry sour with a coconut top

FLAVOR

Grey Goose Vodka, Lemon, Raspberries,
INGREDIENTS Blueberries, Coconut Foam
oLaSS o

PRICE

175:- / 85:= (non-alcoholic)




GREEN HERB

Herbal sour with elderflower and basil

FLAVOR

OP Andersson Aquavite, St Germain, Basil, Sorrel,
INGREDIENTS Lime, Soda Water
GLASS D

PRICE

175:- / 85:= (non-alcoholic)




CELEBRITY APPLE

FLAVOR

Refreshing granny smith apples with peppery hint
of celery

Bombay Sapphire Gin, Apple, Pear, Celery, Lime,

INGREDIENTS Soda Water

GLASS

U

PRICE

175:— / 85:= (non-alcoholic)




MANDARINE BUBBLES

Rich and acidic mandarines with bubbles.

FLAVOR

Grey Goose Vodka, Mandarine Cordial,
INGREDIENTS Chandon Garden Spritz

GLASS i

PRICE 175:— / 85:= (non-alcoholic)




FLAVOR

SUNNY RHUBARB

Refreshing rhubarb with pink grapefruit

Bombay Sapphire Gin, Martini Fiero, Lemon,

INGREDIENTS Rhubarb, Pink Grapefruit

GLASS

U

PRICE

175:- / 85:= (non-alcoholic)




RASPBERRY & PLUM

Silky smooth raspberry with a taste of plum and lime

FLAVOR

Bombay Sapphire Gin, Campari, Noily Prat, Raspberry,
INGREDIENTS Plum, Lime, Egg White
GLASS f

PRICE

175:-




BLACKBERRY & VANILLA

Fresh and fruity blackberry bomb with hints of vanilla

FLAVOR
INGREDIENTS gzx;;;:sge¥3y00gnac, Blackberry, Vanilla, Lime, Organics
GLASS D

PRICE

175:-




AIWAYS AT STRANDVAGEN 1

STOCKHOLM SOUR

175:-

Grey Goose Vodka, Elderflower, Apertivo, Lemon & Eggwhite

ESPRESSO MARTINI

Grey Goose Vodka, Galliano, Vanilla, Espresso

175:-

OUR FAVORITE CLASSIC COCKTAILS

STIFF/BOOZY
DRY MARTINI

Bombay Premier Cru, Noilly Prat, Olives

ROCK & RYE
Whitles Pig 10 Rye, Makers Mark, Rock Candy

NEGRONI

Bombay Sapphire Gin, Carpano Rosso, Campari

SOUR / FRESH
TOMMYS MARGARITA

Patron Silver Tequila, Lime, Agave, Salt

LAST WORD
Bombay Sapphire Gin, Green Chartreuse,
Maraschino, Lime

MAI TAI
Bacardi Cuattro, Eminente 7, Wray & Nephew,
Cointreau, Lime, Orgeat, Bitters

175:-

175:-

175:-

175:-

175:-

175:-




BEER
DRAFT

Carlsberg Export 5,0%

Nya Carnegiebryggeriet Neon IPA 6,0%
Nya Carnegiebryggeriet Kellerbier 5,9%
1664 Blanc 5,0%

BOTTLES

Carlsberg Hof 4,2%

Brooklyn Lager 5,2%

Nya Carnegiebryggeriet 100W 6,8%
Staropramen 5,0%

Carlsberg Non alc

Brooklyn Special Effects IPA Non alc

CIDER

Somersby Pear 4,5%
Galipette 4,5%

HARD SELTZER

Lowly-Shady raspberry 4,5%
Lowly-Lazy apple 4,5%

82:-
96:-
96:-
84:-

79:-
86:—
96:-
84:-
59:-
59:-

78:-
85:-

88:-
88:-




BUBBLES

MOET CHANDON BRUT

R DE RUINART BRUT

VEUVE CLICQOUT VINTAGE 08

LA ROSCA CAVA BRUT

CHANDON GARDEN SPRITZ PICCOLO 18,7CL

ROSE WINE

M DE MINUTY
CHATEAU MINUTY PRESTIGE

WHITE WINE

LAURENT MIQUEL Chardonnay/Viognier
TRIMBACH Riesling

DOMAINE DE BROSSES Sancerre
JEAN-MARC BROCARD Chablis

LA TRUCHA Albarino

BLACK STALLION Chardonnay

RED WINE

LAURENT MIQUEL Syrah, Grenache
DELAS SAINT-ESPRIT Cote-du Rhone
VILLA ANTINORI Tuscany

RENZO SEGHESIO Barbera de Alba
BLACK STALLION Cabernet Sauvignon

195/1100:~
215/1250:-
350/1950:-
150/850:~
160:-

165/750:-
185/840:-

145/650:-
175/800:-
175/900:-
185/900:-
185/900:-
215/1050:-

145/650:~
175/800:-
175/800:~
185/900:-
215/1050:-




VODKA
BELVEDERE VODKA
GREY GOOSE VODKA
STOLICHNAYA ELIT
PURITY VODKA
ZUBROWKA VODKA

GIN

AVIATION GIN

BOMBAY SAPPHIRE GIN
BOMBAY SAPPHIRE CRU PREMIER
HENDRICKS GIN

HERNO LONDON DRY GIN
HERNO OLD TOM GIN
HERNO SLOE GIN
MONKEY 47 GIN
PLYMOUTH GIN
TANQUARAY NO TEN GIN

TEQUILA
FORT%EZA BLANCO
FORTALEZA REPOSADO
JOSE CUERVO LA FAMILIA
OCHO BLANCO

PATRON SILVER
PATRON REPOSADO
PATRON AREJO

PATRON CIELO

DON JULIO 1942

CLAZE AZUL REPOSADO

ROM

BACARDI 8
DIPLOMATICO RESERVA
EMINENTE 7Y

FLOR DE CANA 18Y
FLOR DE CANA 25Y
ZACAPA SOLERA 23
ZACAPA X0
PLANTATION XO

PLANTATION XAYMACA SPECIAL DRY

32 KR/CL
32 KR/CL
40 KR/CL
31 KR/CL
31 KR/CL

35 KR/CL
31 KR/CL
35 KR/CL
35 KR/CL
35 KR/CL
35 KR/CL
35 KR/CL
35 KR/CL
35 KR/CL
35 KR/CL

60 KR/CL
70 KR/CL
70 KR/CL
32 KR/CL
31 KR/CL
38 KR/CL
40 KR/CL
105 KR/CL
110 XKR/CL
115 KR/CL

32 KR/CL
35 KR/CL
35 KR/CL
40 KR/CL
105 KR/CL
40 XR/CL
70 XR/CL
45 KR/CL
32 KR/CL




IRISH WHISKEY

TULLAMORE DEW
TULLAMORE DEW XO

BOURBON

BASIL HAYDEN

JACK DANIELS

JIM BEAM BLACK

WOODFORD RESERVE BOURBON
KNOB CREEK 9Y

MAKERS MARK

MALT WHISKEY
GLENFIDDICH 12Y
GLENFIDDICH 18Y
GLENMORANGIE LASANTA 12Y
LAPHROIGH 10Y

ARDBEG 10

THE MACALLAN 12Y

THE MACALLAN 15Y

THE MACALLAN 18Y

THE MACALLAN RARE CASK

BLENDED SCOTCH WHISKEY

JOHNNIE WALKER BLACK LABEL
JOHNNIE WALKER GOLD LABEL
FAMOUSE GROUSE

NAKED MALT

RYE WHISKEY

FEW SPIRITS
RITTENHOUSE
WOODFORD RYE
WHISTLE PIG 10Y
WHISTLE PIG 12Y
WHISTLE PIG 15Y

29 KR/CL
31 KR/CL

40 KR/CL
31 KR/CL
31 KR/CL
31 KR/CL
35 KR/CL
32 KR/CL

31 KR/CL
45 KR/CL
35 KR/CL
35 KR/CL
38 KR/CL
38 KR/CL
75 KR/CL
135 KR/CL
155 KR/CL

31 KR/CL
40 KR/CL
31 KR/CL
33 KR/CL

45 KR/CL
38 KR/CL
35 KR/CL
35 KR/CL
65 KR/CL
80 KR/CL




CALVADOS

BUSNEL VSOP
BOULARD GRAND SOLAGE
BOULARD VSOP

BOULARD XO

DROUIN PAYS D’AUGE VSOP
DROUIN PAYS D’AUGE 18

COGNAC

BRAASTAD XO
HENNESSY VS
HENNESSY XO

MARTELL CORDON BLEU
REMY MARTIN VSOP
REMY MARTIN XO

GRAPPA

SARPA DI POLI

SARPO DI ORO

SIBONA BARBERA

SIBONA TENNESSEE WHISKEY

MARC

BOURGOGNE HORS D'AGE

EAU DE VIE

PIORE WILLIAM ROUGE

ARMAGNAC

JANNEAU VSOP

32 KR/CL
32 KR/CL
35 KR/CL
40 KR/CL
35 KR/CL
65 KR/CL

35 KR/CL
32 KR/CL
95 KR/CL
65 KR/CL
35 KR/CL
75 KR/CL

30 KR/CL
32 KR/CL
35 KR/CL
35 KR/CL

30 KR/CL

40 KR/CL

30 KR/CL




LIOQUEURS
AMA%%&TO

BAILEYS
CHARTREUSE GREEN
CHARTREUSE YELLOW
COINTREU

D.0.M BENEDICTINE
FRANGELICO
LIMONCELLO
STREGA

SEVE FOURNIER

AMARO/BITTERS

AMARO MONTENEGRO
APEROL

AVERNA

BRANCO MENTA
CAMPARI

FERNET BRANCA
GAMMEL DANSK
JEGERMEISTER

30 KR/CL
30 KR/CL
30 KR/CL
30 KR/CL
30 KR/CL
30 KR/CL
30 KR/CL
30 KR/CL
30 KR/CL
30 KR/CL

30 KR/CL
25 KR/CL
30 KR/CL
30 KR/CL
30 KR/CL
30 KR/CL
30 KR/CL
30 KR/CL




A BOTANICAL GUIDEBOOK

"THE PROBLEM WITH THE WORLD IS THAT
EVERYONE IS A FEW DRINKS BEHIND"

-HUMPHREY BOGART

THIS “WINTER 2023 EDITION” COCKTAIL MENU WAS CREATED BY

ROBIN OGESTADH, LINUS JOHANSSON AND SIA TALEBI.
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