BRUNCH
CLUB S

LORDAGAR KOR VI EN FESTLIG BRUNCH DAR MUSIKEN
AR EN DEL AV UPPLEVELSEN. MED SKONA BEATS OCH
EN HARLIG VIBRERANDE ATMOSFAR.

PA SONDAGAR AR MUSIKEN LITE MER AVSLAPPNAD
MEN VI HAR SAMMA FANTASTISKA BRUNCHUPPLAGG.

DRYCK

MOUSSERANDE

NV Conde de Caralt, Catalunya

NV Domaine Ste Michelle Brut, Washington State
NV Deutz, Classic Brut, Champagne

VITT VIN
2023 A. Christmann, Riesling trocken, Pfalz
2022 Chit-Chat, Chenin Blanc, Gothenburg

2022 Chateau Ste Michelle, Off dry Riesling, Columbia Valley

2022 Clay Creek, Chardonnay, Lodi
2023 Llaroche, Chablis Saint Martin, Chablis

ROTT VIN

2022 Clay creek, Cabernet Sauvignon, California
2023 Not just another lovely Malbec, Mendoza
2021 Erath, Pinot Noir, Oregon

2022 Pra Vinera, Zinfandel, California

2021 Domaine les Creisses, Languedoc - Roussillon

FATOL

Carlsberg Export

Eriksberg Karaktar

Carnegie bryggeriet J.A.C.K IPA

FLASKOL

Carlsberg Hof

Poppels Belgian Witbier

Poppels West Coast IPA

Poppels American Ale (gluten free)
Post [PA

Post Lager

C/
BRUNCH CLUB SIGNATURE DRINKS

CLUB SPRITZ 142

Aperol, aperitif liqueur, grapefruktsoda,
mousserande vin

BRUNCH CLUB SMASH 158
Hendrick's gin, basilika, hallon, honung,
cifrus

MIMOSAS TRIO 135/st

BRUNCH CLASSIC

Cointreau, apelsinjuice, mousserande vin
RUBY

Tranbdr, Creme de Mure, mousserande vin
PASSION

Passionsfrukt, persika, agave, citrus,
mousserande vin

NORDA SHAKE - Alkoholfri 95

Bartenders val

BRUNCH
BUBBELS

95,-

GL/FL
135/810
155/930

230/1380

GL/FL
160/720
170/770
140/645
155/700
220/995

GL/FL
155/700
160/760
195/880
155/705
220/990

92
105

75
94
105
100
105
105

ADD ON - 45,

Vélj tva rétter fran brunchmenyn.
Njut av kaffe, te, virgin Mary, juice & vart gottiga
dessertbord, 410,-

Kallrokt lax
Serranoskinka
Friterad Kyckling

Extra hungrig? Légg till en extra ratt, 140,- Pommes

Extra pannkaka

BRUNCHRATTER

BENEDICTE
Hollandaises&s, 63°C bakat dgg, vélj mellan serranoskinka,
kallrskt lax eller portabello

SKAGEN
Potatisvéffla, skagenrdra, picklad rédlsk, citron och dill - Légg till I6jrom 95,-

STEAK TARTARE
Med sasongens tillbehor

NORDA’S PHILLY CHEESE
Brioche, pulled beef, cheddar, cornichon och ketchup

HASHBROWN
Lokmajonds, bacon och stekt agg

SALSICCIA
Engelsmuffin, salsiccia, I6kmajonas och stekt agg

CASSOULET
Confiterade bdnor, salsiccia, gremolata och flasksida

FRIED CHICKEN BUN
Croissant bun, friterad kyckling, chilimajonas, picklad rédlék och syrad kal

NORDA SALAD
Quinoa, endive, tomat, picklad rédlék, chillimajonds, citronpicklad farnkal, valj mellan
friterad kyckling, rakor eller portabello

NO AVO
Engelsk muffin, gron artpesto, 63°C bakat dgg, koriander, pimento och
vegansk ostkrém

PANCAKES
Amerikanska pannkakor, [&nnsirap, myltade bar och Valrhona chokladsa

Lagg till bacon 35,-

Share your experience:

6O @ @ ©

@restaurangnorda Norda @nordagbg Norda
Goteborg Goteborg



BRUNCH
CLUB S

SATURDAYS WE RUN A FESTIVE BRUNCH WHERE THE
MUSIC IS PART OF THE EXPERIENCE WITH SWEET BEATS

AND A LOVELY VIBRATING ATMOSPHERE.

SUNDAYS, THE MUSIC IS A BIT MORE RELAXED BUT

WITH THE SAME AMAZING BRUNCH SETUP.

C/
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

NORDA SHAKE - NON ALCOHOLIC 95

Bartenders choice

BRUNCH
BUBBELS

BEVERAGES 95,

BUBBLES GL/FL

NV Conde de Caralt, Catalunya 135/810

NV Domaine Ste Michelle Brut, Washington State 155/930

NV Deutz, Classic Brut, Champagne 230/1380

WHITE WINE GL/FL

2023 A. Christmann, Riesling trocken, Pfalz 160/720

2022 Chit-Chat, Chenin Blanc, Gothenburg 170/770

2022 Chateau Ste Michelle, Off dry Riesling, Columbia Valley 140/645

2022 Clay Creek, Chardonnay, Lodi 155/700

2023 Llaroche, Chablis Saint Martin, Chablis 220/995

RED WINE GL/FL

2022 Clay creek, Cabernet Sauvignon, California 155/700

2023 Not just another lovely Malbec, Mendoza 160/760

2021 Erath, Pinot Noir, Oregon 195/880

2022 Pra Vinera, Zinfandel, California 155/705

2021 Domaine les Creisses, Languedoc-Roussillon 220/990

DRAFT BEER

Carlsberg Export

Eriksberg Karaktar

Carnegie bryggeriet J.A.C.K IPA

BOTTLED BEER

Carlsberg Hof

Poppels Belgian Witbier

Poppels West Coast IPA

Poppels American Ale (gluten free)
Post IPA

Post Lager

92
105

75
94
105
100
105
105

ADD ON - 45,-

Choose two dishes from the brunch menu.
Enjoy coffee, tea, virgin Mary, juice & our tasty dessert

buffet, 410,-

Cold-smoked salmon
Serrano ham
Deep frried chicken

Extra hungry? Add an extra dish, 140,- French fries

Extra pancake

BRUNCH DISHES

CROISSANT BUN BENEDICTE
Hollandaise sauce, 63°C baked egg, choose between serrano ham,
cold-smoked salmon or portabello

SKAGEN BRIOCHE
Brioche, “skagenréra”, pickled red onion, chives - Add on bleak roe 95,-

STEAK TARTARE
With seasonal accompliments

NORDA’S PHILLY CHEESE
Brioche, pulled beef, cheddar, cornichon and ketchup

HASHBROWN
Bacon. fried egg and onion mayonnaise

SALSICCIA
English muffin, salsiccia, onion mayonnaise and fried egg

CASSOULET
Confit beans, salsiccia, gremolata and pork belly

FRIED CHICKEN BUN
Croissant, deep fried chicken, sour cabbage, chili mayonnaise and pickled red onion

NORDA SALAD
Quinoa, endive, tomato, pickled red onion, chilli mayonnaise, lemon pickled fennel, choose
between deep fried chicken, shrimps or portabello

NO AVO
English muffin, pesto on green peas, 63°C baked egg, coriander, pimento
and a vegan cheese cream

PANCAKES
American pancakes, maple syrup, candied berries, chocolate sauce
with Valrhona chocolate - Add on Bacon 35,-

Share your experience:

6O @ @ ©

(@restaurangnorda  Norda @nordagbg Norda
Goteborg Goteborg



