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Cocktails
NEGRONI A LA FRAGOLA ..............132
Gin, Vermouth, strawberries

NABOS DRY MARTINI ....................132  
Tanqueray Gin, Cherry blossom Vermouth

Vattenmelon & basilika 
swizzle ........................................132 
Bacardi Carta Blanca, watermelon syrup, basil, 
lemon, soda

Passionsfruktsspritzer ........132 
Aperol, passion fruit syrup, Cava, soda

NORDIC N°5  ..................................132 
Vodka, limoncello, cardamom, honey, lime

CITRON- & HONUNGSROYALE .......132 
Limoncello, honey, lemon, basil, Cava

THE MEXICAN WRESTLER ............132 
San Cosme Mezcal, agave syrup, Angostura 
& Creole aromatic bitters 

RHUBARB RE-FASHIONNED ..........132 
Bulleit Bourbon & Rye house-blend, rhubarb 
sugar, vanilla aromatic bitters 

NABOS LEMONAD ..........................132
Non Alcoholic 65
Vodka, Mancino Vermouth, TÖRST Raspber-
ry soda, lemon

APPETIZERS

SICILIAN GREEN OLIVES ........... 55

NABOS ROASTED NUT MIX ......... 35

BANDERILLAS ........................ 45

FRENCH FRIES WITH 
MAYONNAISE ......................... 55

CHARCUTERIE ........................ 65

BURRATA ..............................60

MIXED SALLAD .......................40

PLEASE INFORM OUR STAFF OF ANY ALLERGIES 
AND DIETARY RESTRICTIONS. 

Seafood & 
Sparkling wines 

SWEDISH CRAYFISH
35 KR PIECE 

SERVED WITH DILL MAYONNAISE

O.P. ANDERSON AQUAVIT 
26 KR / CL

OYSTER FINE DE CLARIE NO 3
1 PC  32 KR

6 PC 180 KR

12 PC 350 KR

SERVED WITH LEMON, 
ONION VINAIGRETTE & TABASCO

Bacteries and marine biotoxins in oysters can cause illness

 SPARKLING WHINE 

LOS MONTEROS BRUT, 
BODEGAS MURVIEDRO

MACABEO. CAVA, SP

GLASS 95 KR
BOTTLE 570 KR

HENRIOT BRUT SOUVERAIN
CHARDONNAY, PINOT NOIR, PINOT 

MEUNIER. CHAMPAGNE, FR

GLASS 130 KR
BOTTLE 780 KR

STARTERS

BEETS ..........................................................115
Cottage cheese, chantarelles, roasted seeds, browned butter, dill

BLACKENED SALMON ........................................135
Browned soy butter, chili mayonnaise, sesame, baked egg, cucumber, 
scallion, coriander

NABO’S ITALIAN ”STEAK TARTAR”  ........................135
Parmesan cheese, crispy panchetta, tomatoes, pickled onion, caper, sage, 
dried olives

MOULE ”MARINIÈRE” ....................................... 125

Blue mussels, velouté, parsley, scallion

MAINS

LAMB SHANK ”OSSO BUCCO” .............................. 225
Tomato sauce, vegetables of the day, mixed sallad with parmesan 
cheese

CHAR ........................................................... 265
Chantarelles, dill, seafood sauce, beets, crispy dark rye bread crum-
bles, new potatoes

GRILLED TENDER STRIP  ................................... 245
Tarragon butter, baked tomatoes, green beans, pork belly crisp, roa-
sted gravy, deep fried Amandine potatoes

BAKED POINTED CABBAGE ................................. 195
Chantarelles, warm truffle butter, sherry vinegar, almonds, pickled 
silver onion

NABO’S ITALIAN ”STEAK TARTAR”  ....................... 245
Parmesan, crispy panchetta, tomatoes, pickled onion, caper, sage, dried 
olives

SWEETS

CRÈME BRÛLÉE ...............................................85

LEMON VERBENA ICE CREAM  ..............................95
Strawberries, Champagne, crispy oats

WHITE CHOCOLATE CREAM ..................................65
Brownd butter, raspberry crisp, macadamia nuts 

CHOCOLATE TRUFFLES .......................................30

ICE CREAM & SORBET  .......................................45
Ask for our daily flavors

CHEESES .............................................45 / PIECE
Ask for our daily selection

After dinner  
Cocktails & Digestifs

NABOS ESPRESSO MARTINI ..... 132
Ketel Vodka, espresso, vanilla, white choco-
late, rose salt

NABOS IRISH COFFEE ............ 132  
Tullamore DEW, kaffe, vanilla cream, deme-
rara sugar

PLANTATION PINEAPPLE RUM .30KR / CL
Artisanal infusion, Barbados

GLENMORANGIE 
”THE LASANTA” 12YO .......26KR / CL
Sherry Cask Finish, Highland, Scotland



BOTTLES & CIDER

WISBY PILS 33CL ........................................................................ 70
5,0% PILSNER SWEDEN

HÖGANÄS FOUR STROKE ............................................................ 95
6,2% IPA SWEDEN 

BEAVERTOWN GAMMA RAY 33CL ............................................... 90
5,4% APA UK

 
BEAVERTOWN NECK OIL 33CL .................................................... 90
4,3% SESSION IPA UK

BISTRO LAGER 33 CL .................................................................. 65
4,2% IPA SWEDEN

PERONI 33 CL ...............................................................................75
5,1% LAGER ITALY

GALIPETTE CIDRE BRUT 33CL .....................................................75
4,5%  SWEDEN

DRAUGHT BEER 25CL  / 40CL

MELLERUDS ......................................................................... 40 / 65
4,5% PILSNER SWEDEN

GOTLANDS BRYGGERI SLEEPY BULLDOG ........................... 49 / 78
4,8% PALE ALE SWEDEN

MARIESTADS OFILTRERAD .................................................. 47 / 74 
5,8% LAGER SWEDEN
 

GÄSTKRAN BRUTAL BREWING  ............................................56 / 89 
                         SWEDEN
 

NON ALCOHOLIC   

ÖL: EASY RIDER BULLDOG 33CL ................................................ 58
0,4% IPA SWEDEN

JUICE: ATELIER PATRICK FONT, FRANCE 25 CL ................... 55
Äpple

ORGANIC SODAS: TÖRST (FAIRTRADE), SWEDEN 33 CL ............. 48
Real Lemon, Real Raspberry

This week’s Specials
THE WEEKLY SOMMELIER SELECTION OF EXTRAORDINARY 

WINES AT EXTRA ORDINARY PRICES    

2016 Barolo prunotto, prunotto

  NEBBIOLO. PIEMONTE, ITALY. .......................................................825
 

2017 Barbaresco prunotto, prunotto

  NEBBIOLO. PIEMONTE, ITALY. .......................................................795

2014 ALOXE-CORTON, BOUCHARD PÈRE ET FILS  
 PINOT NOIR. BOURGOGNE, FRANCE ................................................................895

2015 Chateauneuf-du-pape, chateau mont redon 
 GRENACHE, SYRAH, CARIGNAN, RHONE, FRANCE .......................................... 795
 

2018 riesling, Domaine weinbach
 RIESLING, ALSACE, FRANCE ............................................................................ 750

2018 Chablis 1er Cru Les Fourneaux, Domaine Louis Moreau
 CHARDONNAY, BOURGOGNE, FRANCE .............................................................. 795

2017 BOURGOGNE COTE D’OR, FRANCOIS MIKULSKI 
 CHARDONNAY, BOURGOGNE, FRANCE .............................................................. 750

SPARKLING

LOS MONTEROS BRUT, BODEGAS MURVIEDRO
MACABEO. CAVA, SP .......................................................................95 / 570

HENRIOT BRUT SOUVERAIN
CHARDONNAY, PINOT NOIR, PINOT MEUNIER. CHAMPAGNE, FR ..................130 / 780

WHITE WINES

2015 CHABLIS, DOMAINE WILLIAM FÈVRE
 CHARDONNAY. BOURGOGNE, FRANCE .................................................. 150 / 660

2018 SANCERRE LES FREDINS, GITTON PÈRE ET FILS
 SAUVIGNON BLANC. LOIRE, FRANCE .....................................................145 / 635

2018 PICPOUL DE PINET, GERARD BERTRAND
 PICPOUL. LANGUEDOC, FRANCE ............................................................110 / 485

2016 ASIO OTUS ORGANIC, MONDO DEL VINO
 PINOT GRIGIO. SICILIEN, ITALY ............................................................ 105 / 460

2018 ALBARIÑO, RAMÓN BILBAO
 ALBARINO. RIAS BAIXAS, SPAIN ...........................................................125 / 550

2018 CAN SUMOI (NATURAL WINE), ESCALA & RAVENTOS
 XAREL-LO, PENEDES, SPAIN ................................................................... 130 / 570

2016 8 VIRGENES (NATURAL WINE), VINOS LA ZORRA
 PALOMINO, RUFETE BLANCO, KASTILLA LEON, SPAIN ..........................135 / 600

 
2017 CLOS DE NOUYS VOUVRAY, PIERRE CHAINIER
 CHENIN BLANC, LOIRE, FRANCE.............................................................125 / 550

2017 DONATUSHOF SAAR RIESLING TROCKEN, M. FRANK
 RIESLING. MOSEL, GERMANY ............................................................... 120 / 525

2016 BERINGER FOUNDERS ESTATE, BERINGER
 CHARDONNAY. CALIFORNIA, USA .......................................................... 155 / 680

ROSÉ WINES 

2018 LE HAVRE DE PAIX ROSÉ, LES GRANDS CHAIS DE 
 FRANCE
 GRENACHE, AUDE, FRANCE .....................................................................95 / 415

RED WINES

2016 LA VIGNÉE BOURGOGNE, BOUCHARD PERE & FILS
 PINOT NOIR. BOURGOGNE, FRANCE .........................................130 / 570

2018 CROZES-HERMITAGE ”CHEMIN DES PAPES”, LES GRANDS  
           CHAIS DE FRANCE 
 SYRAH. RHÔNE, FRANCE ......................................................140 / 615

2016 CHATEAU MAINE BLANC, CHATEAU BAULAC
 CABERNET SAUVIGNON, BORDEAUX, FRANCE..............................125 / 550

2014 RIPASSO, ZIRONDA
 CORVINA, RONDINELLA. VENETO, ITALY ...................................135 / 590

2016 LANGHE ROSSO, TIROFUNE
 NEBBIOLO. TIROFUNE, ITALY .................................................140 / 615

2015 POGGIO DEL SASSO CHIANTI, CANT. DE MONTALCINO
 SANGIOVESE. TOSCANY, ITALY ...............................................125 / 550 

2018 PETIT VERUM ORGANIC, BODEGA VERUM
 TEMPRANILLO. LA MANCHA, SPAIN ........................................ 105 / 460

2018 RARO (NATURAL WINE), VINOS LA ZORRA
 RUFETE, KASTILLA LEON, SPAIN ............................................................135 / 600

2015 COLUMBIA CREST H3, STE MICHELLE WINE ESTATES  
 CABERNET SAUVIGNON. WASHINGTON STATE , USA .....................140 / 615
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