BAR MENU

COCTAILS

BEER & CIDER

NEGRONI
Camepari, Gin, Red Vermouth

RASPBERRY MULE
Raspberry Vodka, Lime, Ginger Beer

PASSION MARTINI
Vanilla Vodka, Passion Fruit, Passo3, Lime

AMARETTO SOUR
Amaretto, Lemon, Egg white, Angostura bitter

STRAWBERRY DAIQUIRI
Spiced Rum, Lime, Strawberry

Carlsberg

Corona

Frydenlund Juicy IPA
Brooklyn Lager
Brooklyn EIPA

BY THE BOTTLE:

NOAM Bavaria Lager
Ginger Joe

Corona

Stella Artois

Erdinger Wiessbier
Oslo Lager (gluten free)
Peroni (gluten free)
Sommersby Pear Cider
Z-Cider Mango

195 CHERRY MARTINEZ 215
London Dry Gin, Rosso Vermouth, Luxardo Cherry Liquor
- Z
195 < O APPLE PIE SOUR 215
2 — Cinnamon infused vodka, Apple, Lemon, Egg White
O
205 ) (@) BOURBON SMASH 215
< | ] Bulleit Rye Bourbon, Maple Syrup, Apple, Ginger Beer
w
205 7] (7)) PUMPKIN SPICED MARTINI 215
Irish Cream, Vanilla Vodka, Espresso, Pumpkin Spice
215
159
149
169
169
179 CHIPS 65
BAR NUTS 65
WABBA WASABI BEAN SNACK 89
(7))
v GRILLED FOCACCIA 75
129 O Whipped butter (milk, gluten)
149
149 < MARINATED OLIVES (sulfite) 85
149 Z
159 (7] TRUFFLE CROQUETTES 125
169 Herb dip
169 (egg, milk, mustard, sulfite, gluten)
139
159




SPRITZ

GIN &§ TONIC
SELECTION

WINE &§ BUBBLES

Aperol Spritz
Limoncello Spritz
Hugo Spritz
Rosé Spritz

Malfy Gin Rosa & Mediterranean Fever Tree Tonic
Hendrick “s Gin & Indian Fever Tree Tonic

Harahorn Pink Gin & Fever Tree Raspberry&Rhubarb Tonic
Roku Gin & Thomas Henry Cherry Blossom Tonic
Bereksten Gin & Fever Tree Elderflower Tonic

Abbazia Prosecco Extra Dry
Chateau Cazeau Crémant Bordeaux
Moét&Chandon Imperial Brut

Schloss Johannisberg 50 riesling
Louis Latour Bourgogne Chardonnay
David Sautereau Sancerre Blanc

Les Alliés Pinot Noir
E. Guigal Cotes du Rhéne
Borgogno Barbera d “Alba

189
189
189
189

179
198
208
218
228

155
165
225

159
169
199

159
169
179

PORK BELLY SANDWICH 325
Slow-roasted pork belly, tangy red cabbage, marinated
Z broccoli and sesame salad, ickled red onion, mustard
L mayonnaise, sourdough bread
T (milk, mustard, sulfite, gluten, egg, soya, sesame)
O CASAR SALAD 345
— .
— Chicken, bacon, romano, parmesan, croutons
X (egg, milk, gluten, fish, mustard, sulfite)
% BURGER 365
— Cheddar, chipotle mayonnaise, onion, cabbage, French fries
(egg, milk, gluten, mustard, sulfite)
g MOULES FRITES 365
Red curry and coconut milk, French fries, aioli
E (egg, fish, mollusks, milk, celery, mustard, sulfite)
CREAMED FISH SOUP 380
Catch of the day in creamy white wine sauce - served with
bread (milk, fish, mollusks, shellfish, celery, gluten, sulfite)
o Cola/ColaZero/Fanta/Sprite 65
— Ringi Eplemost 89
-l Lemonade 99
T Munkholm 99
O Krononburg Blanc 1664 109
o Klokk&Co Fripa 129
EI MOCKTAILS:
Z Hibiscus Spritz 129
O Pink Gin§Tonic 129
Amaretto Sour 0.0 129
Z
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