SEASONAL COCKTAILS ALL COCKTAILS 175 (5 CL)

Poc Poc smooTH & ZESTY
OCHO TEQUILA / BLUEBERRY / BENEDICTINE / LIME /
CREAM CHEESE FOAM

Sogno d’0ro a.k.a Grappa sour RicH & CITRUSY
POLI GRAPPA / APRICOT / CARAMEL /
LEMON / SUPER FOAM

Luxury Problems compLex & AROMATIC
MACALLAN 12 / GALLIAND L'AUTENTICO /
CARPAND CLASSICO / APPLE SHRUB

Valhalla’s Water HERBAL & TANGY
0.P ANDERSSON / APEROL / GRAPEFRUIT /
THYME / WHEY

Plump It Up SWEET, TART & REFRESHING
CALVADOS GRAND SOLAGE / COINTREAU /
PLUMP SODA / ANGOSTURA

Tale 104 cARTHY & CITRUSY
AMICITIA GIN / CARROT / GINGER / TARRAGON /
FLAGGPUNSCH / LIME



SIGNATURE COCKTAILS ALL COCKTAILS 175 (5 CL)

Nordic fusion rFresH & CITRUSY
HALLANDS FLADER / LILLET BLANC / PEAR SYRUP /
LEMON / SELTZER

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

Smokey Flatter smokey & FrRuITY
SAN COSME MEZCAL / CREME DE PECHE / CAMPARI /
GINGER / HONEY / BUTTERFLY PEA FLOWER

Dark Harmony compLEX & AROMATIC
BRUGAL 1888 / COFFEE INFUSED HONEY /
TONKA BEAN / COCOA BITTER

Cocktail of the month
ASK YOUR BARTENDER 170



CLASSIC COCKTAILS

Sidecar BALANCED & CITRUSY
MARTELL VS / COINTREAU / LEMON

Last word (6¢l) HERBAL & CITRUSY
GREEN CHARTREUSE / LUXARDO MARASCHIND
/ BEEFEATER / LIME

Corpse reviver no.2 HERBAL & CITRUSY
BEEFEATER / LILLET BLANC /

COINTREAU / LEMON

Manhattan BiT7eR & SWEET
BULLEIT RYE/ CARPANO CLASSICO/ BITTERS

Champs-elysees HERBAL & TANGY
MARTELL VS / GREEN CHARTREUSE /

LEMON / BITTERS

Vieux Carreé coMPLEX & ROBUST
BULLEIT RYE / CARPANO CLASSICO /
MARTELL V.S. / BENEDICTINE / BITTERS

205



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
Montepulciano d’Abruzzo,Umani Ronchi, 1TaLy
Terrasses Rouge, Chateau Pesquie, FRANCE

ROSE WINE
Jurtschitsch Rose, Vom Zweigelt, AusTRIA

GLASS/BOTTLE

185/945
135/645
1550
1350
1700
5500

GLASS/BOTTLE

135/795
140/630
1751795
149/660

GLASS/BOTTLE

160/725
135/595
150/675

GLASS/BOTTLE

135/595



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

Staropramen 5.0%,33 cL

Kronenbourg Blanc 5.0%,33 cL

Beerbliotek, Tokyo Rice Lager, Gluten free 4,5%,33 cL

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

NO ALCOHOL FOR ME TODAY..
MOCKTAILS

Pina Ninja
HVONN GLADER / PINEAPPLE / LIME

Thrasher
HVONN MIERE / APPLE / MINT / LEMON / SODA

Drink & Drive
HVONN RAUDR / LEMON / BERRY MIX

BEER & CIDER
Carlsberg 0.5%

Brooklyn IPA 0.4%
Somershy Pear 0.0%

BUBBLES
Richard Juhlin 0.0%

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

96
98
95
110
75
86
95
82

75
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..?

BURRATA WITH ZUCCHINI
Figs, basil, mint, lemaon, almond & alive ol

BEETROOT & PECAN
Aubergine, blackberry & browned butter

STEAK TARTARE

Dijon-mustard, capers, shallots, gherkins, parsley,

crispy salad & French fries

TOAST PELLE JANZON

Beef fillet from Swedish dairy cow,
egg yolk, horseradish, vendace roe from Kalix

FIG TARTLET
Chicken liver mousse & port wine

CREME BRULEE

CHEESE & CHARCUTERIES
Served with baguette & cornichons

ALMONDS
OLIVES

295

200

70
70



