SEASONAL COCKTAILS ALL COCKTAILS 170 (5 CL)

Freya’s Whisper cOMPLEX & HERBAL
HIGHLAND PARK / ITALICUS / SAGE / DEMERARA / LEMON

Draken’s Clover FRUITY 5 CRISP
BEEFEATER GIN / AMARO MONTENEGRO / LEMON /
BERRY MIX / EGG WHITE

Herbal Cooler HERBAL & REFRESHING
BEEFEATER GIN / YELLOW CHARTREUSE / MINT /
CHAMOMILE / LIME

Jungle Colada rruiTy & CREAMY
GOSLINGS RUM / GIFFARD PINEAPPLE / CAMPARI /
FERMENTED PASSION FRUIT / COCO LOPEZ / CREAM

Melon Glow FrUITY & SILKY
BARSOL PISCO / MIDORI / SUPER FOAM / LEMON / MELON /YUZU

Man Go’s 0rinoco FRUITY & SPICY
HAVANA 3 / FALERNUM / MANGO / LIME / CHILLI



GNATURE COCKTAILS ALL COCKTAILS 170 (SZZE-L-

ordic fusion FrResH & CITRUSY
DS FLADER / LILLET BLANC / PEAR SYRUP /

“ocktail of the month
K YOUR BARTENDER




SIC COCKTAILS

idecar BALANCED & CITRUSY
LL VS / COINTREAU / LEMON

: ord (6¢l) HERBAL & CITRUSY
REEN CHARTREUSE / LUXARDO MARASCHINO
EATER / LIME

Orpse reviver no.2 HERBAL & CITRUSY
TER / LILLET BLANC / COINTREAU / LEMON

hattan BITTER & SWEET
LEIT RYE/ CARPANO CLASSICO/ BITTERS

s-elysees HERBAL & TANGY
LL VS / GREEN CHARTREUSE / LEMON / BITTERS

ux Carré coMPLEX & ROBUST
) T RYE / CARPAND CLASSICO /
'ARTELL V.S. / BENEDICTINE / BITTERS




SPARKLING

Bouche Cuvee Réservee Brut Pére Fils, FRANCE
(ava Extra Brut, Ruida Domo, spPAIN

Prestige Extra Bruf, Diebolt-Vallois, FRANCE
Collection 244 Brut, Louis Roederer, FRANCE
Millesime Rose Brut, Louis Roederer, FRANCE
Cristal Brut, Louis Roederer, FRANCE

WHITE WINE

Gruner Veltliner, Sonnhof Social Club, AausTRIA
Sauvignon Blanc, Hans Baer, GERMANY
Chardonnay, Friedrich Becker, GERMANY
Roero Arneis, Fonfanafredda, 1TaLy

RED WINE

Pinot Noir Airlie Bank, Punt Road, AUSTRALIA
Barolo Fontanafredda, 1taLy

Mantepulciano d’Abruzzo,Umani Ronchi, ITaLy
Terrasses Rouge, Chateau Pesquié, FRANCE

ROSE WINE
Studio By Miraval, Famille Perrin, FRANCE

GLASS/BOTTLE

185/945
135/645
1550
1350
1700
5500

GLASS/BOTTLE

135/795
140/630
1751795
149/660

GLASS/BOTTLE

160/725
195/995
135/585
150/675

GLASS/BOTTLE

145/1245



BEER & CIDER

Kronenbourg 1664, 40 cL

Brooklyn Stonewall Inn IPA 40 cL

Draken IPA 6.0%,33 cL

Beerbliotek Life Hack, Gluten Free 5.5 %,33 cL
Carlsberg Hof 4.2%, 33 cL

Sfaropramen 5.0%,33 cL

Kronenbourg Blanc 5.0%, 33 cL

Somersby Pear 4.5%,33 cL
La Chouette Apple 4.5%,33 L

NO ALCOHOL FOR ME TODAY..

MOCKTAILS

High tropic
MANGO / PINEAPPLE / COCONUT / LEMON / SODA

Drink & Drive
CITRUS CORDIAL / MIX BERRIES / ROSEMARY / TONIC

BEER & CIDER
Carlsberg 0.5%

Brooklyn IPA 0.4%
Somershby Pear 0.0%

BUBBLES
Richard Juhlin 0.0%

SODA
Pepsi/ Pepsi Max/ 7UP Zero / Zingo / Ramlosa

96
98
Y5
110
75
86
95

75
95

B5

95

55
62
62

42



maorangie 10
hland park 18
eson Black Barrel

emy Martin Louis Tres
emy Martin X0
smy-Martin VSOP
eron Lot 90




ulio 1942
ulio Blanco




FEELING HUNGRY..?

. mint, olive oil & pistachio

¢ TARTARE

nustard, capers, shallots, gherkins, parsley,
spy salad & French fries

T PELLE JANZON

Beef fillet from Swedish dairy cow,
gg yolk, horseradish, Kalix roe

E.:.TATIN WITH SHALLOTS
me Fraiche d’lsigny & blackcurrant leaves

REME BROLEE
EESE & CHARCUTERIES
orved with baguette & cornichans




