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COCKTAILS

Smoky Paloma Picante		    225,-
Mezcal Espadín, Chili liquor, Agave syrup, Lime, 
Bio grapefruit soda

Spicy Cortado			   199,-
Licor 43, Chili liquor, Coffee liquor, Orgeat, Espresso

FEEL THE SPICE

THE HOUSE OF MACALLAN
The Sherry Tie		    235,-
Macallan 12 YO Sherry Oak, Pedro Jímenez sherry, 
Demerara, Angostura bitters

From The Cask			   295,-
Macallan 18 YO Double Cask, Ginger, Lemon, Sugar, 
Milk clarification
(L-M)

THE CLASSICS
Negroni	   199,-
Gin, Red vermouth, Campari

Dry Martini			   199,-
Choose between gin or vodka & dry vermouth

Pisco Sour	   199,-
Pisco 1615 MV Italia, Lime, Simple syrup, Eggwhites
(E)

Whisky Sour	   199,-
Makers Mark, Angostura bitters, Lemon, 
Simple syrup, Eggwhites
(E)

Amaretto Sour	   199,-
Amaretto Di Saronno, Angostura bitters, Lemon, 
Simple syrup, Eggwhites
(E)

RED WINE
Condesa de Leganza                                         155/695,-
Tempranillo Crianza
Castilla y León, Spain

Planeta Frappato                                               205/995,-
Sicily, Italy

Borgogno NO NAME                                       235/1195,-
Barolo, Italy

***

2017 Torres Perpetual                                           1295,-
Priorat, Spain

2018 Te Wahi Cloudy Bay                                         1795,-
Pinot Noir
Marlborough, New Zealand

2016 Poggio Di Sotto                                             6595,-
Brunello di Montalcino
Tuscany, Italy

ROSÉ WINE
Château D’Esclans                                            205/995,-
Whispering Angel    
Provence, France

Diwald                                                                       175/795,-
Zweigelt
Kamptal, Austria

***

2020 Garrus                                                                2995,-
100 yo vines from a single vineyard
Provence, France

2022 Château Galoupet Cru Classé              1495,-
Provence, France

F R O M  E V E R Y D A Y  L I F E F R O M  E V E R Y D A Y  L I F E



ROOF BAR

Sarti Spritz		  199,-
Sarti Rosa, Sparkling wine, Bio lemon soda

Italicus Spritz	 199,-
Rosolio de Bergamotto, Sparkling wine, Plain soda

Hugo Spritz	 199,-
St. Germain (Elderflower liquor), Sparkling wine, 
Plain soda, Mint

GIN & TONIC
Nine Sister & Fever Tree Tonic		  199,-
Norway
Lemon, Pink pepper	

Bivrost Pink Gin & Fever Tree Tonic              199,-
Northern Norway
Blueberries

Brockmans & Fever Tree Tonic		  225,-
England
Orange, Strawberry

MOCKTAILS
Virgin Mojito		  125,-
Sprite, Lime, Sugar, Mint

Green Garden                                                                125,-
Pineapple juice, Honey basil, Lime, Orgeat, 
Eggwhites
(E)

CHAMPAGNE
Veuve Clicquot Reserve  	  215/1250,-
Champagne, France

Veuve Clicquot Brut Rosé                        275/1595,- 
Champagne, France

2013 Dom Perignon                                        495/3495,- 
Champagne, France

***

2012 De Venoge, Louis XV                                    3095,- 
Grand Cru Brut Milésime      

1996 De Venoge, Louis XV                                    5695,- 
Grand Cru Brut Milésime      

WHITE WINE
Monte del Frá                                                       175/795,-
Soave Classico     
Veneto, Italy

Diwald Ried Goldberg 1 ÖWT                    205/995,-
Riesling
Kamptal, Austria

Planeta Chardonnay                                       235/1195,-
Sicily, Italy 

***

2020 Milmanda                                                             1295,-
Chardonnay
DO Conca de Barberà, Spain

2022 Château Magis                                                 3095,-
Châteauneuf-du-Pape 
Rhône, France

2019 Te Koko Cloudy Bay                                       1495,-
Sauvignon Blanc  
Marlborough, New Zealand

THE SPRITZ
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Thief Croque Monsieur                                    295,-                  
Norwegian ham, truffle & Gruyère cheese
(G-H, L-M,pork)

Avocado toast                                                          245,-                  
Avocado, guacamole, raddish, Spicy sesame seeds & 
poached egg
(G-H, L-M,E, SES)

WABBA - bean snacks                                              85,-
Choose your taste:
        - Drizzled with sea salt
        - Furiously spiced with wasabi

Chips                                                                                  65,-                  
Premium salt

Olives                                                                              115,-                  
Marinated with garlic and oregano

G-H: Gluten - Wheat, L-M: Lactose - Milk, E: Egg, SES: Sesame

BEER 
Heineken  Draft 0.4 L                                              135,-             

Heineken Bottle 0.33 L                                            115,-          

Oslo Brewing The Thief IPA 0.33 L                   155,-

Oslo Brewing Lager 0.33 L                                    135,- 
 
Gluten free

NON-ALCOHOLIC
Sparkling Coconut Water 0.33 L	  85,-
	 	
Bio Lemon Soda 0.35 L                                                75,-
	 	
Bio Pink Grapefruit Soda 0.2 L                           65,-

Heineken 0% 0.33 L                                                      75,-  

COCKTAILS
SUMMER VIBES
Sour Rhubarb				    199,-
Vodka, Sour Rhubarb Liquor, Dry Curacao, 
Grapefruit bitters, Rhubarb, Lemon, Simple syrup, 
Eggwhites
(E)

Mediterranean Summer		  199,-
Vegan friendly and low in calories
Rosolio de Bergamotto, Manzanilla sherry, 
Sparkling coconut water

Brazilian Passion				    199,-
Vanilla infused cachaca, Passion fruit liquor, 
Passion fruit, Lemon, Vanilla syrup, Eggwhites
(E)

The Black Margarita			   199,-
Reposado Tequila, Coffee liquor, Agave syrup, Lime

REFRESH YOUR SOUL
Yuzu Aperol Sour				    199,-
Aperol, Yuzu, Lemon, Simple syrup, Eggwhites
(E)

Cucumber Gin Fizz		  199,-
Hendricks gin, Cucumber cordial, Plain soda

Basil Gimlet				    199,-
Dry London Gin no.3, Absinthe, Fresh basil, Lime, 
Simple syrup

Forest Martini			   199,-
Dry London Gin no. 3, Nuet Dry Awuavit, 
D.O.M. liqour, Blueberry cordial, Lavender bitters

SNACKS
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