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Cocktails
WHITE NEGRONI ............................132
Gin, Rinomato & Vermouth blend, 
St Germain

NABOS DRY MARTINI ....................132  
Gin, körsbärsblomma, vermouth

NABOS COLADA .............................132 
Ljus Rom, kokos, ananas, orange curacao

BIRKS SAZERAC ............................132 
Rye whiskey, Cognac, lavendel, lönnsirap, 
Absinth

7:AN  ...............................................132 
Whiskey, yerba mate argentiskt te, 
mandarin, soda

SYSTER SARA ................................132 
Bourbon, körsbär, soda

MANDELCOSMO .............................132 
Vodka, sötmandel, citron

JUM-JUM .......................................132 
Gin, hjortronhonung, granskott, citron 

LEMONAD .......................................132
Alkoholfri 65
Vodka,  vermouth, TÖRST ekologisk hallon-
soda, citron

KATLA! (Nabos husshot) ...................... 68
Tequila, Mezcal,  citrus- & padrón-shrub

SNACKS & SMÅRÄTTER  

CHIPS .................................. 35

MARCONAMANDLAR  ................ 45

PIMIENTOS DE PADRÓN ............ 65

GRÖNA SICILIANSKA OLIVER ...... 55

EN BIT PARMESANOST ..............40
Med lagrad balsamico

BANDERILLAS ........................ 45
Picklade grönsaker på spett

POMMES FRITES ..................... 55
Serveras med majonäsdipp 

CHARKUTERI .......................... 65
Fråga efter kvällens sort

BURRATA ..............................60
Med lagrad balsamico, olivolja

ALLERGISK MOT NÅGOT? 
VÄNLIGEN SÄG TILL SERVERINGSPERSONALEN

Ostron 
& Bubbel

OSTRON FINE DE CLARIE NO 3
1 ST  32 KR

6 ST 180 KR

12 ST 350 KR

SERVERAS MED CITRON, 
LÖKVINÄGRETT & TABASCO

Bakterier och marina algtoxiner i ostron kan vara 
skadliga och kan i sällsynta fall framkalla magsjuka

 BUBBEL

LOS MONTEROS BRUT, 
BODEGAS MURVIEDRO

MACABEO. CAVA, SP

GLAS 95 KR
FLASKA 570 KR

HENRIOT BRUT SOUVERAIN
CHARDONNAY, PINOT NOIR, PINOT 

MEUNIER. CHAMPAGNE, FR

GLAS 130 KR
FLASKA 780 KR

POL ROGER BRUT RESERVE
CHARDONNAY, PINOT NOIR, PINOT 

MEUNIER. CHAMPAGNE, FR

FLASKA 930 KR
MAGNUMFLASKA 1900 KR

FÖRRÄTTER

SALTBAKAD RÖDBETA ....................................... 125
Hasselnötter, 36 månaders svecia, äggulecréme, lagrad balsamico, rökt 
äggula, brynt smör 

REGNBÅGSFORELL ........................................... 140
Lagrad prästost, saltgurka, picklad senap, gulbeta, kavringskrutonger, 
rökt forellrom, dill 

NABOS ITALIENSKA RÅBIFF PÅ OXE  ......................135
Parmesan, pancettakrisp, tomat, syrad lök, kapris, salvia, torkade oliver

MOULES  ...................................................... 125
Nykokta blåmusslor, musselveloute, persilja, salladslök 

HUVUDRÄTTER

CONFITERAT ANKLÅR ....................................... 245
Rödvinsbrässerade puylinser, bacon, rödvinssky, tryffelpotatispuré 

BAKAD LAX .................................................... 255
Sandefjordsås, saltad stenbitsrom, sotad purjolök, pepparot,
potatisstomp med rökt smör

GRILLAD TENDER STRIP  ................................... 255
Gratäng på jordärtskocka, confiterat bacon, ostronskivling, bakad 
tomat, tryffelsmör, rostad sky

HELBAKAD SPETSKÅL ....................................... 225
Kantareller, varmt tryffelsmör, sherryvinäger, saltrostade mandlar, 
picklad silverlök 

NABOS ITALIENSKA RÅBIFF PÅ OXE ...................... 255
Parmesan, pancettakrisp, tomat, syrad lök, kapris, salvia, torkade oliver,
pommes frites

DESSERT

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

HASSELNÖTSKAKA .......................................... 105
Päronsorbet, inkokta päron, nougat, hasselnötsmjölk

LITEN KOPP VIT CHOKLADCRÈME ..........................65
Brynt smör, hallonkrisp, saltrostade macadamianötter 

CHOKLADTRYFFEL ............................................30

EN KULA GLASS ELLER SORBET ...........................45
Fråga efter kvällens smaker

Drink efter maten
NABOS ESPRESSO MARTINI ..... 132
Vodka, espresso, kokos, ananas 

NABOS IRISH COFFEE ............ 132  
Irländsk Whisky, kaffe, vaniljgrädde, 
demerarasocker

PLANTATION PINEAPPLE RUM ..30KR / CL

Artisanal infusion, Barbados

GLENMORANGIE 
”THE QUINTA RUBAN” 14YO ...32KR / CL

Port Cask Finish extra matured,
Highland, Skottland



FLASKÖL & CIDER

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

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

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

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

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

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

FATÖL 25CL  / 40CL

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

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

ESTRELLA DAMM .................................................................52 / 82 
4,6% LAGER SPANIEN
 

GÄSTKRAN BRUTAL BREWING  ............................................56 / 89 
                         SVERIGE
 

ALKOHOLFRITT   

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

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

EKOLOGISK LÄSK: TÖRST (FAIRTRADE), SVERIGE 33 CL ............ 48
Real Lemon & Real Raspberry

Veckans kap
HÄR PRESENTERAR VÅR SOMMELIER 

VECKANS FYNDVINER TILL EXTRA FINA PRISER  

2016 Barolo prunotto, prunotto

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

2017 Barbaresco prunotto, prunotto

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

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

 

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

2018 pouilly-fumé, Clément et Florian Berthier
 SAUVIGNON BLANC, LOIRE, FRANCE ............................................................... 750

2017 CHABLIS 1ER CRUS ”VAULIGNOT”, DOMAINE LOUIS MOREAU 
 CHARDONNAY, BOURGOGNE, FRANCE .............................................................. 795

BUBBEL

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

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

VITT VIN

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

2019 LE HAVRE DE PAIX, LES GRANDS CHAIS DE FRANCE
 UGNI BLANC, COLOMBARD. GASCOGNE, FRANCE ................................ 105 / 460

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

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

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

 
2017  VOUVRAY, DOMAINE DES LAURIERS
 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

RÖTT VIN

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

2018 LES CLEFS DE L’ENCLAVE, VIGNERONS DE L’ENCLAVES
 GRENACHE, SYRAH. RHÔNE, FRANCE ......................................140 / 615

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

2014 VALPOLICELLA RIPASSO, SAN ZENONE
 CORVINA, RONDINELLA. VENETO, ITALY ...................................135 / 590

2018 LANGHE ROSSO ”PININ”, BORGOGNO
 NEBBIOLO. PIEMONTE, ITALY ............................................... 145 / 650

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 (NATURVIN), VINOS LA ZORRA
 RUFETE, KASTILLA LEON, SPAIN ............................................................135 / 600

2015 COLUMBIA CREST H3, STE MICHELLE WINE ESTATES  
 CABERNET SAUVIGNON. WASHINGTON STATE , USA .....................150 / 675

2017 BLODDSTONE SHIRAZ, GEMTREE WINES 
 SHIRAZ. MCLAREN VALE , AUSTRALIA......................................135 / 590
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