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S P A R K L I N G   
 

Cava Ruida Domo EKO  
Macabeo 
 
Champagne Piper-Heidsieck NV brut  
Pinot Noir, Pinot Meunier, Chardonnay 
 
 

W H I T E   
 

Manzano Spain / 2021    
Airen 
 
Patricius Tokaji Dry / Tokaj, Hungary / 2021  
Furmint  
 
Malinga / Kamptal, Austria / 2021   
Grüner Veltliner  
 
Grange aux Belles Fragile / Loire, France / 2021   
Chenin Blanc 
 
La Spinetta Piemonte, Italy / 2020   
Timorasso 
 
 

R O S E  &  O R A N G E  
 

NESSA Rosé / IGP Méditéranée, France / 2022  
Syrah, Grenache, Cinsault 
 
Michis Farm Orange Weinviertel, Austria/ 2021  
Chardonnay, Welschriesling  
 
 
R E D   
 

Umani Ronchi / Abruzzo Italy / 2020   
Montepulciano d’Abruzzo 
 
Jean-Marc Lafont / Beaujolais, France / 2020 
Gamay 
 
Pheasant’s Tears / Kartli, Georgia  / 2020  
Goruli Mtsvane, Danakharuli Mtsvane 
 
Grange aux Belles Brise d’Aunis / Loire, France/ 2021  
Pinot d’Aunis 
 
Pierre Gaillard Crozes-Hermitage / Rhône, France / 2020  
Syrah 
 



 
   

ON TAP 
 

CARLSBERG HOF 
Pilsner 4,2%                                                                                      
 
KRONENBOURG PILSNER 1664               
Lager 5%                                                     
 
BROOKLYN IPA  
IPA 6,9% 
 
 
BOTTLE / CAN 
 

ERIKSBERG KARAKTÄR                                                
Amber Lager 5.4% 
 
RÅÅ  
Organic IPA 6% 
 
RÅÅ HELLES           
Lager 4.9% 
 
RÅÅBOCK            
Dark Ale 7% 
 
TO ØL 45 DAYS PILSNER  
Pilsner 4.7% 
 
DUGGES TROPIC THUNDER 
Sour Ale 4.5% 
 
FENTON SESSION IPA     
Session Ipa, 4.5%  
 
GUEST BEER 
Ask your bartender 
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IMPLOSION TO ØL 
American Pale Ale  
 

MIKKELLER Drinkin in the sun    
Lager 
 

VISTAKULLES       
Apple cider    
 

ODDBIRD       
Sparkling wine  
 

SODA  
Cola / Zero  / Fanta / Sprite 
 

RED BULL       
 
RED BULL SUGAR FREE   
 
 
 
 
 

VALENCIA ALMONDS   
 
POTATO TRUFFLE CHIPS  
 
NOCELLARA OLIVES  
 
 
CHARCUTERIES   
Ask the staff for tonights selection  
 
3 x CHEESE   
Served with marmalade and crackers 
 
SHARING PLATTER  
Abundance of Cheese, Charkuteries, 
Boquerones, and Snacks  
 
BOQUERONES 
With Grilled Bread, Lemon and Parsley                                
 
VARIOUS CABBAGE   
Harissa, Yoghurt, Valencia Almonds,  
Coriander, Goat Cheese 
 
BEEF TARTAR  
Dijon, Cornichons, Crispy Rye, Chives,  
Mustard Greens 
 
Craving something greasy after 23.00? 
Talk to your bartender for options!  
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MOCKTAILS 
 
LADY IN RED      
Redcurrant, Apple, Lime, San Bitter  
 
 
RUBUS   
Blackberry & blackcurrant Soda, Lemon, Sugar 
 
 
LA VIDA MOCHA   
Espresso, Cream, Nutmeg, Chocolate, Maple 
Syrup  
 
 
 
 
 
 
 
 

105 
 
 
 
105 
 
 
 
105 
 
 
 
 

 

 



  
 

 

COLD MULLED    
Makers Mark, Amer Picon,  
Apple Shrub, Red Wine Syrup,  
Galliano Cream  
 
Bitter – Spiced – Creamy  
 
 
 
 
BLACKBIRD  
Hendricks, Lemon, Sugar,  
Blackberry & Blackcurrant Soda 
 
Fruity – Tart – Sweet 
 
 
 
 
CAFÉ JALISCO    
Tequila, Borghetti, Espresso,  
Spiced Chocolate Syrup, Saline 
 
Bitter – Sweet 
 
 
 
 
AUTUMN SOLACE   
Calvados, Pear Eau De Vie, Lime,  
Sugar, Apple Verjus  
 
Tart – Fresh – Fruity 
 
 
 
 
CLARIFIED MILK PUNSCH  
Brugal 1888, Sugar, Lime,  
Orange, Milk 
 
Creamy – Fruity – Light  
 
 
 

 
MAPLE LEAF  
Classic: Old Fashioned 
 

Cinnamon fatwashed rye whiskey, 
Angostura bitters, Maple syrup 
 

Boozy – Spiced – Sweet   
 
SWEDISH NEGRONI  
Classic: Negroni 
 

Aquavit, Swedish Punsch,  
Sweet & Dry Vermouth, Campari 
 

Boozy – Bitter – Sweet 
 
REDBERRY LACE  
Classic: Cosmopolitan 
 

Lingon & cranberry Vodka,  
Italicus, Pomegranate, Cordial,  
Verjus, Saline solution 
 

Tart – Dry – Fruity 
 
ROJARITA   
Classic: Margarita 
 

Redcurrant & Beet Tequila, Aperol, 
Mezcal, Lime, Redcurrant Syrup 
 

Tart – Sour - Earthy 
 

BEEFEATER 
Beefeater, Tonic, Blood Grape 
 
HENDRICKS  
Hendricks, Tonic, Cucumber, Pepper 
 
LYDÉN  
Lydén, Tonic, Lingonberries 
 
ISLE OF HARRIS  
Isle of harris, Tonic, Lemon, Olives 
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