J BEVERAGES \_\

BRUNCH

GL/FL
NV Conde de Caralt, Catalunya 125/610:-
NV Joseph Perrieer Cuvée Royal Brut 180/985:-
WHITE WINE
GL/FL
2021 Clay Creek, Chardonnay, Lodi 130/610:-
2020 Three Finger Jack, Chardonnay, Lodi 145/685:-
2021 Vifia Cartin, Albarifio, Rias Biaxas 125/605:-
2020 Wine Mechanics, Chit Chat, Chenin Blanc 145/720:-

o W o
RED WINE
GL/FL SATURDAYS WE RUN A FESTIVE BRUNCH
2020 Clay Creek, Pinot Noir, Lodi 135/655:- WHERE THE MUSIC IS PART OF THE
2020 Rabble Wines, Cabernet Sauvignon, Paso Robles 145/685:- EXPERIENCE WITH SWEET BEATS, DJ AND A
2019 Renwood, Zinfandel, California 125/585:- LOVELY VIBRATING ATMOSPHERE.
2017 Tyros, Cabernet Sauvignon, Napa Valley 195/1100:-
2020 Le Paria, Grenache, Languedoc 145/685:- SUNDAYS, THE MUSIC IS A BIT MORE

RELAXED BUT WITH THE SAME AMAZING
BRUNCH SETUP.

CLARION® BRUNCH
BRUNCH

BUBBELS

95:-




BRUNCH CLUB NORDA

Vélj tva ratter fran brunchmenyn.

Njut av kaffe, te, juice & véart gottiga dessertbord, 410:-

Extra hungrig? Lagg till en extra rétt, 140:-

Choose two dishes from the brunch menu.

Enjoy coffee, tea, juice & our tasty dessert buffet, 410:-
Extra hungry? Add an extra dish, 140:-

BRUNCH

POACHED EGGS
Levainbréd, hollandaisesas,
pocherade égg
Vélj mellan serranoskinka, rékt lax,
avocado, buttermilk chicken,
stekt svamp
Roasted levain bread,
hollandaise sauce, poached eggs
Choose between serrano ham, smoked
salmon, avocado,

buttermilk chicken, fried mushroom

NORDA S PHILLY STEAK SANDWICH
Brioche, stekt I8k, pulled beef,
riven ost, majonnds
Brioche, fried onion, pulled beef,
cured cheese, mayonnaise

PANCAKES
Pannkakor, I6nnsirap,
farska bar, hasselnstskram
American pancakes, maple syrup,
fresh berries, hazelnut cream

SHRIMP & LOBSTERROLL
Brioche, hummer- & rékskagen
picklad I8k
Brioche, lobster & shrimp skagen,

pickled onion

Q

LAXSASHIMI
Sojamajonnds, rimmad gurka,
picklad réattika, shisokrasse,
rostade sesamfrén
Soy mayonnaise, brined cucumber,
pickled black radish, shiso cress,

roasted sesame seeds

SMASHED AVOCADO
Avokado, sesamfrén, ragbréd,
olivolja, koriander, groddar
Avocado, sesame seeds,
rye bread, olive oil,
coriander, sprouts

RISOTTO
Parmesan, stekt svamp,
persilja, drtolja
Parmesan, fried mushrooms,

parsley, herb oil

CHICKEN WRAP
Buttermilk chicken, tortilla,
Srirachamajonnas, picklad 16k,
sallad, mango, koriander
Buttermilk chicken, tortilla, Sriracha
mayonnaise, pickled onion, lettuce,
mango, coriander

ADD ON

Smoked salmon 65:-

Avocado 35:-

Cured ham 45:- IF I WERE
Fried mushrooms 45:- YOU,
Fried chicken 65:- | WOULD TRY
Extra pancake 15:-

Fries 45 THEM ALL!
Hazelnut cream 35:-

Maple syrup 15:-

~ BRUNCH CLUB SIGNATURE DRINKS \_\

CLUB SPRITZ 142:-
Aperol, aperitif liqueur, grapefruit soda, sparkling wine

BRUNCH CLUB SMASH 158:-
Hendrick’s gin, basil, raspberry, honey, citrus

MIMOSAS TRIO 135:-/st
- BRUNCH CLASSIC
Cointreau, orange juice, sparkling wine
- RUBY
Cranberry, Creme de Mure, sparkling wine
- PASSION
Passion fruit, peach, agave, lemon, sparkling wine

CLUB MARY 162:-
Vodka, tomato juice, horseradish, olive brine, spicy mix, lemon
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NON ALCOHOLIC

NORDA SHAKE 95:-
Bartenders choice
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