
SCREW TANG CLAN
ABSOLUT, ORANGE, ALMOND, PEACH, MILKPUNCH
FRUITY / TANGY
*LACTOSE *ALMOND

THE PEACH BOYS
OLMECA, APEROL, PEACH CORDIAL, COCONUT, 
BASIL OIL 
SWEET / BOOZY

ARIZONA
HENDRICKS, GREEN TEA, SUZE, CITRUS, FIG LEAF 
FRESH / TANGY

BERRY NIGHT
BUSNEL, CURRANTS, LYCHEE, RASPBERRY, MILKPUNCH 
SWEET / CREAMY
*LACTOSE *SOY

STRAWBERRY FIELDS 4-EVER
HIGHLAND PARK 12, YELLOW CHARTREUSE, MONKEY SHOULDER, 
STRAWBERRY
SWEET / BOOZY

PEAR-ACHUTE
HAVANA 3ANOS, WHITE CACAO, PEAR, APPLE, SOY CREAM
SWEET / CREAMY
*SOY

165:-
SIGNATURE COCKTAILS

CLASSIC COCKTAILS
170:-

COCKTAILS

BAR SNACKS
BANDERILLAS 🌿
PICKLED VEGETABLE SKEWERS

45:-

PELOTIN OLIVES 🌿
BERNAL, ALICANTE, SPAIN

65:-

MIXED NUTS 🌿
ROASTED, CANDIED, CHILI

65:-

CHARCUTERIE
HOUSE PICKLES

95:-

SMALLER DISHES
FRIES 🌿
DIJON MAYONNAISE

85:-

DEEP FRIED ARTICHOKE
XO EMULSION (CONTAINS PORK), LEMON 

95:-

FALAFEL 🌿
RAMSON, MINT, YOGHURT

95:-

SIDE SALAD 🌿
LETTUCE, KARINTOROP TOMATOES, BURRATA

135:-

BOQUERONES
RAMSON, TOMATO, COMTÈ, LEVAIN

135:-

120G BEEF TARTAR
SEVEN SPICES, SUNCHOKES, MINT

185:-

FOOD
PIZZERIA, KITCHEN, RESTAURANT, FOOD CORNER, 
SNACKERIA... WHO KNOWS?
ONE THING IS FOR SURE THOUGH, 
THERE’S SOMETHING YOU’LL LOVE ON THE MENU. 
IN OUR KITCHEN, WE MARRY THE VIBRANCY OF GLOB-
AL INFLUENCES WITH LOCAL INGREDIENTS. 
THE MENU CHANGES WITH THE SEASONS AND, MOST 
IMPORTANTLY, THE CHEF’S MOOD.



ON TAP
NYA CARNEGIE KELLERBIER
5.9% 45CL

98:-

NYA CARNEGIE 100W IPA
6.8% 45CL

110:-

BROOKLYN LAGER
5.2% 45CL

94:-

PRIPPS BLÅ
5%, 45CL

80:-

BROOKLYN STONEWALL IPA
4.6% 45CL

98:-

KRONENBOURG BLANC
5% 45CL

96:-

GUINNESS
4.2% 50CL

96:-

ORIGINAL LONG DRINK
5.5% 35CL

89:- BOOZELESS
MOCKTAILS

85:-

HOBO x MIKKELLER LOBBY LAGER 
   0.3%                          65:-

MIKKELLER  DRINKIN IN THE SUN
   0.3%                         65:-

BARREL & DRUMS SPARKLING WINE 
0.0%                          75:-

SODAS
                         35:-

WINE
BUBBLES

VILARNAU BRUT NATURE CAVA, MACABEO, ESP 135/795:-

OLIVIER COHEN DES BULLES, CINSAULT/SYRAH/MUSCAT, FRA 175/875:-

NOIR CHISTE PETNAT, CHENIN, FRA 155/775:-

WHITE

RUIDA DOMO, AIREN, ESP 125/625:-

STONELEIGH, RIESLING, NZ 170/850:-

RHEINHASSEN, SAUVIGNON BLANC GER 160/800:-

LES SALICAIRES TORLIT, GRENACHE GRIS/GRENACHE BLANC, FRA 175/875:-

ROSE/ORANGE

ROSÉ D’AZUR, GRENACHE/CINSAULT, FRA 130/650:-

OLIVIER COHEN DÉFERLANTE ORANGÈE - CLAIRETTE/CINSAULT, FRA 170/850:-

RED

RUIDA DOMO, TEMPRANILLO, ESP 125/625:-

FINS ALS KULLONS 1L, XAREL-LO/GARNACHA, ESP 165/1100:-

LES SALICAIRES TRANQUILLE, CARIGNAN FRA 170/850:-

OLIVIER COHEN RONDS ROUGES, CINSAULT/SHIRAZ/GRENACHE, FRA 175/875:-

RHEINHESSEN, CABERNET SAUVIGNON, GER 160/800:-

TRY OUR OWN FRUIT PET NAT, MADE IN 
COLLABORATION WITH OUR FRIENDS AT BRUTES CIDER
HOBO X BRUTES FRUIT PET NAT 2024, SWEDISH APPLES AND CHERRIES
150/750:-

CHECK OUT THE FRIDGE 
FOR BOTTLES AND CANS

CHAMPAGNE BOUCHÉ CUVÉE RÉSERVÉE, CHARDONNAY/PINOT NOIR, FRA 175/1050:-



BOOZELESS

PIZZAS
ALL OUR PIZZAS ARE MADE BY HAND WITH HIGH QUALITY ITALIAN FLOUR. 
WE PROOF THE DOUGH SLOWLY OVER 48 HOURS. EACH PIZZA WEIGHS 280G 
AND SERVES AS A PINSA WITH FLUFFY TEXTURE AND THICKER CRUST. 

ROMESCO [VEGAN] 🌿
SAN MARZANO TOMATO, SEMI DRIED TOMATOES, GRILLED PAPRIKA

165:-

BURRATA 🌿
SAN MARZANO TOMATO, BURRATA, BASIL OIL, LILJEHOLMEN KALE

185:-

CHORIZO IBERICO
SAN MARZANO TOMATO, CHORIZO IBERICO, HOT HONEY, PECORINO

185:-

POTATO
CRÈME FRAÎCHE, POTATO, PANCETTA, BLACK PEPPER, ONION

175:-

GOAT CHEESE 🌿
PEAR, HONEY, PICKLED ONION 

195:-

CHANTERELLE🌿
CRÈME FRAÎCHE, JALAPEÑO, LILJEHOLMEN KALE, ARLA UNIKA 

LAMB
GARLIC CONFIT, GRILLED PAPRIKA, KALE, SUMAK, PARSLEY

195:-

215:-

SWEET
MADELEIN 🌿
SPONGE CAKE, BURNT BUTTER, PLUM

85:-

🌿 = VEGETARIAN
ALLERGIES? PLEASE SPEAK TO OUR BAR STAFF

SIP YOUR WAY THROUGH OUR WIDE RANGE OF NATURAL 
AND ECO-FRIENDLY WINES, LOCAL CRAFT BEERS AND 

SEASONAL COCKTAILS. 
IN OUR BAR, WE LIKE TO PLAY WITH BOTH 

PRETENTIOUS AND ARTISANAL, AS WELL AS WITH THE 
FAMILIAR FAVORITES. THERE’S ROOM FOR EVERYONE.



FOOD & DRINKS


