
BEVERAGES
& SOMETHING IN BETWEEN

BUBBLES BY THE GLASS
NV Palmer & Co Brut Réserve, Champagne | 165 / 795:-

Henri de Vil lamont, Blanc de Blanc, Crémant de Bourgogne | 155 / 725:-

Champagne
Palmer & Co, Blanc de Blancs 2018 |1050:-

Delamotte, Blanc de Blanc, Champagne |1450:-

Vouette & Sorbée, Blanc d'Argile Brut Nature NV | 1300:-

Diebolt-Vallois,  Prestige Brut NV | 995:-

Diebolt-Vallois,  Vieil l issement Prolongé 2011| 1300:-

Charles Heidsieck, Brut Réserve NV Champagne | 1250:-

Laherte Frères Petit Meslier Extra Brut NV | 1595:-

Laherte Frères Les Vignes d’Autrefois 2021| 1200:-

Bérêche et Fi ls Brut Réserve NV| 1050:-

Bérêche et Fi ls,  Mail ly-Champagne Grand Cru 2020 | 1875:-

Vadin-Plateau, Renaissance Extra Brut NV | 975:-

Olivier Horiot Champagne Soléra Brut Nature [Magnum] | 1995:-

Taittinger Comtes de Champagne, Champagne, 2008 | 3500:-

Taittinger Comtes de Champagne Rosé, Champagne, 2012 | 3500:-

 Sparkling
Recaredo, Serral del Vell  Corpinnat Brut Nature 2016, Spain| 895:-

Moritz Kissinger WinzerSekt Extra Brut NV, Rheinhessen, Germany | 825:-

Wine Mechanics, Single Moms Pinot Noir Extra Brut|775:-



SOMETHING IN BETWEEN
VENDACE ROE & CRISPS | 135:-

Vendace roe from Bottenviken, potato crisps 
sour cream, chives, dil l  

KING SIZE | 295:-
Shrimps on rye bread with egg, mayonnaise,

lettuce pickled red onion & cucumber

CRISPS | 55:-
Spanish truffle crisps

ALMONDS | 75:-
Salt roasted Valencia almonds

OLIVES | 60:-
Marinated Nocellara olives

COCKTAILS | 5 CL

MICHTER’S OLD FASHIONED |  185:-
Michter’s Small Batch Bourbon, sugar, AB

TUXEDO NO.2 | 185:-
Tanqueray dry gin, Noil ly prat,  Luxardo maraschino, absinthe, OB

KNICKERBOCKER |  185:-
Zacapa Gran Solera Rum, Cointreau, l ime, raspberry syrup

 PEACH-CHU-JANG* | 185:-
Don Julio Tequila Blanco, peach, gochujang, l ime, grapefruit soda

WHISKEY SMASH |  185:-
Michter’s Single Barrel Kentucky Straight Rye, lemon, sugar, mint

B E E R  &  C I D E R
M e l l e r u d s  U t m ä r k t a  P i l s n e r ,  S w e d e n ,  4 , 5  %  |  8 5 : -

S t i g b e r g e t s  W e s t  C o a s t ,  l o c a l ,  6 , 5 %  |  9 8 : -

P o p p e l s  A P A ,  g l u t e n  f r e e ,  l o c a l ,  5 , 4 %  |  8 6 : -  

O / O  N a r a n g i  I P A ,  l o c a l ,  6 , 8 %  |  1 1 0 : -

G o l d e n  C i d e r ,  A p p l e ,  l o c a l ,  4 , 2 %  |  8 4 : -

NON ALCOHOLIC  & LOW ABV BEVERAGE
Coca-cola / Coca-cola zero | 42:-

Thoreau sparkling water | 43:-
Färna Odlingar, sparkling rhubarb | 75:- 

Ein Zwei Zero Riesling, Weingut Leitz,  Germany | 95:-
Odd Bird Blanc de Blanc sparkling, France | 105:-

Golden Cider, Elderflower, local,  275ml | 75:-
Poppels Hoppy Pale ale, gluten free, local,  33 cl | 69:-

Mariestads lager, Sweden, 33cl | 62:-

HOT & COSY

SCOTTISH COFFEE | 125:-
Johnnie Walker Black, Grand Marnier, suger, coffee, cream

GUATEMALAN COUP COFFEE | 145:-
Ron Zacapa Gran Solera rom, Kahlúa, coffee, cream, nutmeg

WHITE WINES BY THE GLASS / BOTTLE
Le Domaine d'Henri,Chablis "Saint Pierre”,  France | 175:- /  795:-

Weingut Stadt-Krems Riesling Steinterrassen, Austria | 155:- /  695:-
Adegas Valmiñor, Albariño, Serra de Estrela | 155:- /  695:-

Kruger Rumpf, Scheurebe Kabinett 2024, Nahe, Germany | 795:-
Domaine Francois Caril lon, Bourgogne Aligoté 2021, France | 915:-

Domaine Morey-Coffinet,  Bourgogne Côte-d’Or 2024, France | 1250:-

RED WINES BY THE GLASS / BOTTLE
Château de Reignac, Bordeaux Supérieur, France | 175:- /  795:- 

Gebrüder Nittnaus, Pinot Noir Reserve, Burgenland, Austria | 140:- /  630:-
Finca La Mata, Ribera del Duero, Spain | 165:- /  750:-

Domaine Matrot, Bourgogne Pinot Noir,  France | 900:-
J .L Chave Sélection, Mon Coeur, Côtes du Rhône, France | 750:-

Quinta de la Rosa Reserva, Douro, Portugal | 850:-

Allt  vårt kaffe är rättvisemärkt och ekologiskt

*signature cocktail
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