SEASONAL COCKTAILS ALL COCKTAILS (5 CL)

NEW .
Expelliarmus SWEET & SPICED

HAVANA CLUB / CARAMEL / CARDAMOM / WOODRUFF /
LEMON

Rhubarb 4 Ever REFRESHING & CRISP

BEEFEATER / NORRBOTTENS RHUBARB PIE / MINT /
LEMON / SUPER FOAM

The good, the bad & the popular FrruiTy & ciTRUSY
NORRBOTTENS BLUEBERRY / ABSOLUT VODKA /
BLUEBERRY / LIME / COCONUT

Goosebump!!! REFRESHING & FLORAL

BEEFEATER / GOOSEBERRY / ELDERFLOWER /
LILLET ROSE / LEMON

Border Control smokey & AROMATIC
JOHNNIE WALKER BL / SAN COSME MEZCAL / VANILLA EXTRACT /

TOBACCO BITTERS

NEW . .
Lost in translation FRUITY & SOUR
MARTELL VS / CREME DE FIGUE/ PLUMS / ROSEMARY /
LEMON/ SUPER FOAM



SIGNATURE COCKTAILS ALL COCKTAILS (5 CL)

Nordic fusion rresH 5 cITRUSY
NORRBOTTENS AKVAVIT / LILLET BLANC /
PEAR SYRUP / LEMON / SODA

Luxury Problems coMPLEX & ARDMATIC

MACALLAN 12 / GALLIANO LAUTENTICO /
CARPANO CLASSICO / APPLE SHRUB

Smokey Flatter smokey / FruITY
SAN COSME MEZCAL / CREME DE PECHE / CAMPARI / GINGER / HONEY /
BUTTERFLY PEA FLOWER

Dark Harmony coMPLEX & AROMATIC

BRUGAL 1888 / COFFEE INFUSED HONEY /
TONKA BEAN / COCOA BITTER

Cocktail of the month
ASK YOUR BARTENDER



CLASSICCOCKTAILS

Sidecar BALANCED & CITRUSY
MARTELLVS/COINTREAU / LEMON

Last word (6cl) HErRBAL & CITRUSY
GREENCHARTREUSE / LUXARDO MARASCHING
| BEEFEATER / LIME

Corpse reviver n0.2 HERBAL & CITRUSY
BEEFEATER / LILLET BLANC /

COINTREAU / LEMON

Manhattan BITTER & SWEET
BULLEIT RYE/ CARPANO CLASSICO/ BITTERS

Champs-elysees HERBAL & TANGY
MARTELL VS / GREEN CHARTREUSE /
LEMON / BITTERS

Vieux Carré COMPLEX & ROBUST

BULLEIT RYE / CARPANO CLASSICO /
MARTELL V.5. / BENEDICTINE / BITTERS

205



SPARKLING

Bouche Cuvee Reservee Bruf Pere Fils, France
Cava Exfra Brutf, Ruida Domo, spaIN

Prestige Extra Brut, Diebolt-Vallois, FraNCE
Collection 244 Brut, Louis Roederer, FRANCE
Millesime Rose Bruf, Louls Roederer, FRANCE
Cristal Brut, Louis Roederer, FRANCE

WHITE WINE

Gruner Veltliner, Sonnhof Social Club, AusTRIA
Sauvignon Blanc, Hans Baer, GeRMANY

Chardonnay, Friedrich Becker, GgErmANY

RED WINE

Pinot Noir Airlie Bank, Punt Road, AUSTRALIA
Montepulciano d’Abruzzo,Umani Ronchi, 17aLy
Les Auréeliens, Trienes, FRANCE

ROSE WINE |
Jurtschitsch Rose, Vom Zweigelf, AUSTRIA
Studio By Miraval, FRANCE

GLASS/BOTTLE

185/945
135/645
1550
1350
1700

5500

GLASS/BOTTLE

135/795
140/630
175/795

GLASS/BOTTLE

160/725
135/595
160/725

GLASS/BOTTLE

135/595
160/725



NEW

BEER & CIDER

Kronenbourg 1664, 40 CL

Brooklyn Stonewall Inn [PA, 40 CL

Draken IPA 6.0%, 33 CL

Carlsberg Hof 4.2%, 33 CL

Staropramen 5.0%, 33 CL

Kronenbourg Blanc 5.0%, 33 CL

Beerbliotek, Tokyo Rice Lager, Gluten free 4,5%, 33 CL
Somersby Pear 4.5%, 33 CL

L'authentique Apple 4.5%, 33 CL

NO ALCOHOL FOR ME TODAY..
MOCKTAILS

FLevi-0-sa, not Levio-saaah
HVONN GALDER /HONEY / CARDAMOM / WOODRUFF/
LEMON

Pina Ninja
HVONN GLADER / PINEAPPLE / LIME
Glowing Cup

JARNHVIT / LEMON / TURMERIC / HONEY / GINGER /
ELDERFLOWER

Drink & Drive
HVONN RAUDR / LEMON / BERRY MIX

BEER & CIDER
Carlsberg 0.5%
Brooklyn IPA 0.4%
Somersby Pear 0.0%

BUBBLES
RichardJuhlin 0.0%

96
98
10
/5
86
95
8¢
/5
96

58

62
62



WHISKY

Balvenie 12

Blanfton’s Gold edifion
Blanton’s single barrel
Bowmore 12
Cragganmore
Dalwhinnie 15
Glenmorangie Signef
Glenmorangie 12
Highland park 18
Jameson Black Barrel
Lagavulin 16
Laphroaig

Ardbeg

Mackmyra ek

Makers 46

Nikka

Woodford Reserve
Auchentachan Three wood

COGNAC

Martell XO

Martell Cardaon Bleu
Remy Martin X0
Remy Martin VSOP
Tesseron Lot 90

PRICE/CL

36
50
44
36
36
42
120
36
68
36
52
36
44
38
46
46
36
48

PRICE/CL

96
/5
85
34
/0



CALVADOS

Boulard Grand Solage
Boulard X0

Busnel VSOP

Lairds Applejack

GRAPPA

Marolo Barolo

Poli Sarpa Oro

Poli Cleopatra Amarone Oro

TEQUILA & MEZCAL

Fortaleza Blanco
Forfaleza Anejo
Don Julio 1942

Don Julio Blanco
Don Julio Reposado
Don Julio Anejo

Del Maguey Vida
5an Cosme

RUM

Appleton Extra 12
Brugal 1888
Diplomatico
Flor De Cana 12
Flor De Cana 25
Planteray X0
/acapa 3
/acapa X0

Ron Cubey 1870 Extra Anejo

Clairin Communal

PRICE/CL

34
4¢
28
36

PRICE/CL

70
36
42

PRICE/CL

54
/0
145
4e
52
6l
38
38

PRICE/CL

48
36
34
36
10
38
44
/6
100
38



FEELING HUNGRY..?

BURRATA 180
Red & green apples, celeriac puree, celery, red grapes &
walnuts

PATE DE CAMPAGNE 185
Goat cheese, pickled blackberries & brown butter

STEAKTARTARE 235
Dijon mustard, capers, shallots, gherkins, parsley,

crispy salad & French fries

TOASTPELLE JANZON 310
Beef fillet from Swedish dairy cow,

egg yolk, horseradish, vendace roe fro Kalix

CHICKEN LIVER MOUSSE 195
Beets, porfwine reduction, leffuce & bread crisp

CREME BRULEE 135
CHEESE & CHARCUTERIES 255
Served wtih baguette & cornichons

ALMONDS 70

OLIVES 70
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