
- PART II -



The journey through the garden 
continues. Who would dare to 
believe that only one menu 

would cover all exciting flavors? 
We’ve just begun.. And as we walk 
down the paths and aisles of flowers 
and weeds, we re-animate the 
flora into forms of  vibrant liquid 
creations. Adding a modern touch 
to it through handpicked glassware, 
carefully selected garnishes and with 
a dose of characteristic Pharmarium 
elements, we present to you – “The 
Modern Garden Part II” – Odd flavors 
in the finest harmonies.

VOL.18

THE MODERN GARDEN

- PART II -



- SIGNATURES -



STRAWBERRY
& SHISO

Grey Goose Vodka, 
O.P Anderson Björk, 

Spriteriets Bianco Vermouth, 
Strawberry, Shiso, Acid, 

Water – Carbonated
 

195:-



BACKYARD 
BOOZE

Ramsbury Gin, 
Empirical Spirits - The Plum I Suppose, 

Vanilla & Lavender cordial, 
Whey, Pinch of salt

 
190:-



BAD WEATHER  
MILK PUNCH

Hendrick’s Gin, 
Spriteriets Bianco Vermouth, 
Raspberry & Bay leaf cordial,

White cacao, Milk, Citrus – Clarified
 

195:-



PINK MAGIC 
FLOWERS

Patron Blanco Tequila, 
Amaro Nonino, Rhubarb,

Watermelon, Verjus, 
Orange flower blossom

 
190:-



BLUEBERRY 
WIND

Blueberry Grey Goose Vodka, 
Balsamic blueberries, Vetiver, 

Fino Sherry, Coconut
 

190:-



A NUTTY STORY

Maker’s Mark Bourbon,
Apricot Brandy, Maple Verjus, 

Brown butter, Pistachio, Walnut,
Mineral water - Carbonated

 
195:-

*This drink contains nuts



LA GRANGE
OLD FASHIONED

Calvados Lecompte 5y, 
Micther’s Straight Bourbon, 

Maple Verjus, Clear pear cordial, 
White balsamic vinegar

 
195:-



ORANGE WINE 
MARTINI

Ramsbury Gin, 
Grey Goose Vodka, 

Arctic bramble, 
Orange Wine

 
190:-



APPLE THIEF 
NO. 3

Ramsbury Vodka, Mezcal,
Apple & orange flower cordial, 
 Maple Verjus, Acid, Sauternes

 
190:-



LYCHEE 
MARTINI

Ramsbury Gin, Fino Sherry, 
Lychee water, White balsamico

 
190:-



CHERRY 
& CREAM

Cherry & Hibiscus infused 
Grey Goose Vodka, Violette,
Pomegranate, Cream, Verjus, 

Soda water
 

190:-



NOSES 
IN ROSES

Bombay Sapphire Gin, 
Spriteriets Rosé Vermouth, 
White pineapple vinegar,

Campari Bitter
 

195:-



BLACK PEARL
Grey Goose Vodka, Chilled espresso coffee
Galliano X 2, Whipped cream & Rose salt

GIN & HOUSE TONIC
Bombay Sapphire Gin & House Tonic*

(*Quinine, Chamomile, St John’s Wort & Aloë vera)
+ Soda water

WOODEN SHIPS
Maker’s Mark Bourbon,

Birch smoked Martini Rosso, Swedish Punsch,
Apricot Brandy & Bitters

IMAGINARIUM
Pharmarium X Stockholms Bränneri Destillat, 

Ciociaro Amaro, Butterscotch essence, Liquorice,
Bitters, Citrus, Violet pearls

PHARMARIUM CLASSICS

190:-

KNOCK ON WOOD
Calvados Lecompte 5y, 

Wild Turkey Rye Whiskey,
Crème de Pêche, Peychaud’s Bitters, 

Sandalwood & Smoke

NORTH PACIFIC 
GROGG BLOSSOM 

Hendrick’s Gin, White jasmine, 
Flower honey, Champagne, 

Citrus & Mint foam

BAD JUJU
Bacardi Heritage, Galliano Vanilla,

Campari Bitter, Martini Bianco, 
Citrus, Basil & clear banana 

190:-

PHARMARIUM CLASSICS



WIBBLE
Plymouth Gin, Plymouth Sloe Gin, 
Grapefruit, Lemon, Crème de mûre

COBBLE HILL
Wild Turkey Rye, Dolin Dry Vermouth, 

Amaro Montenegro, Cucumber

EAST 8 HOLD-UP
Belvedere Pure, Aperol, 

Pineapple, Passionfruit, Lime
 

TANTRIS SIDECAR
Cognac Hennessy VS, Calvados Lecompte 5y, 
Lemon, Pineapple, Cointreau, Chartreuse vert

 

CONTEMPORARY CLASSICS

195:-

MAPLE VERJUS SODA

RHUBARB & COCO TONIC
Rhubarb & Coconut Tonic, 

Soda Water 

BERGAMOTT & SWEET GRASS GIMLET
Bergamot & Sweet Grass Cordial, 

Acids Verjus, Cucumber 

BITTER APÉRITIF

ALCOHOL FREE ALTERNATIVES

115:-



DRAFT BEER
Pripps Blå Export (Swe)    40cl 85.-
Eriksberg Karaktär (Swe)    40cl    85.-

BOTTLED BEER

Kronenbourg 1664      33cl 85:-
Lager / Brasseries Kronenbourg (Fra) 

Erdinger Weissbier Hefe / Erdinger Weissbräu (Deu) 50cl 95:-

Carnegie 100W IPA / Nya Carnegiebryggeriet (Swe) 33cl 95:-

Non Alco Beer Non Alc.    33cl  45:-

CIDER

Somersby Secco Äppelcider / Carlsberg Brewery (Dnk) 33cl 85.-

SOFT DRINKS 

Three Cents Pink Grapefruit / Ginger Beer   20cl 55.-

BEER WINE

Glass / Bottle
RED WINE       

2018 Rizzardi Ripasso (Ita)  165:- / 745:-

WHITE WINE

2019 Michel Thomas et Fils Sancerre (Fra)  170:- / 765:-

ROSÉ WINE

2019 Maison Mirabeau 
Greanache, Cinsault, Syrah (Fra)  150:- / 675:-

ORANGE / SKIN CONTACT / BIODYNAMIC
OUR SELECTION / SEASONAL

SPARKLING WINE

N/V Sogas Mascaró Cava    125:- / 595:-
Macabeo, Xarel·lo, Parellada (Esp) 

N/V Castelnau Réserve Brut  170:- / 850:- 
Chardonnay, Pinot Noir, Pinot Meunier (Fra) 

N/V Castelnau Blanc de Blancs  / 1290:-   
Chardonnay (Fra) 



FOOD
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