SIGNATURE COCKTAILS (50L, 169:-)

bon, lemon juices AMAR ETTF'O S.IEUR

simple syrups egg white - Amaretto, lemon juice,
simple syrup, egg white

MoJ
Tt rum e s ESCPRECSO MARTIN

si .
lmple Syrup, mint, sodg Water GE V?dki, coffee liqueur, espresso,
! simple syrup

Fi9C0 90UR

Pisco, 1lime juice, simple syrup,
egg white '

GIN FIZL
Gin, lemon juice,
soda water

simple syrups
Gin, dry vermouth
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NEGRONI

y th
Gin, Campardls sweet vermou

TIP!
YOU CAN TAKE YOUR DRINK INTO THE
CINEMA. PLEASE BRING THE GLASS BACK
AFTERWARDS.




.- M PLATES  ----—-~—~ " CHEESE & CHARCUTERIE
MEDIU Fuet (Spanish cured salami) RED WINE

Manchego, cornichons, fruit preserve, LE ALTANE SANGIOVESE
toasted sourdough bread. 149:- Bolla, Ttaly, Sangiovese.

COLOMBIAN CEVICHE
Ceviche—-style shrimp with onion?
garlic, lime juice, tomato sauce, c1=
lantro and toasted sourdough bread.
165:-

el : 109:- / 489:- ' | ¢ -
CHICKEN SANDWICH 2 e
Toasted sourdough bread

Gran Buque Flaska 435:—

with chicken, HERITAGE PINOT NOIR EKO

I
|
|
1
1 5 -
FRIED CALAMARI marinated mushrooms, | Gérard Bertrand, Languedoc
1
I
I

Aioli and lemon. 165:- lettuce, tomato, pickled red onion Roussillon, Pinot Noir, 2023. 129:— /

and Bongo dressing 179:- 565:-

GAMBAS AL AJILLO f e e — e ————— .
Garlic shrimp, toasted sourdough CHEVRE CHAUD L'HOSPITALET RICHARD JUHLIN BLANC DES BLANCS
bread. 165:— Salad with grilled goat cheese on Gérard Bertrand, Languedoc— Alkoholfri Cava 89:— / 495:-
sourdough bread, roasted beetroot, Roussillon, Syrah, Grenache,
SPANISH CHORIZO tomato, vinaigrette and toasted Mourvedre, Carignan. 2023 149:- /

Tomato sauce and grilled bread. 155:= sunflower seeds. 225:— 649:-
Ly

ol
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MUSHROOM TOAST VENDOME MERLOT
Toasted sourdough bread, seasonal Alcohol-free. 89:— / 355:-

Mussels in a creamy white wine and
garlic sauce. Served with aioli and
sourdough bread. 205:-

S

BONGO BURGER
Beef burger, cheese, lettuce,
tomato, avocado spread, pick-
led red onion, chili mayo and

fries 235:—

HALLOUMi BURGER (V)

Lettuce, tomato, avocado
spread, pickled red onion,
fries and chili mayo. 225:-

Add fries: 50:-

SIRLOIN STERK

200 g sirloin steak.

Crushed potatoes,

tangy carrot salad, béarnaise and
port wine sauce. 269:—

el |

Chicken schnitzel

Crushed potatoes, tangy carrot salad,
basil mayo and lemon. 245:—

Lemon ice cream dessert with

limoncello cream. 99:—
r-SNACKS ------=-===----- b
[ [ _
! Garlic bread 49— |  HAZELNUT ICE CREAM DESSERT Ny
I I Icecream dessert with a chocolate sau- o ) // O-F J
: Marinated olives 59:— : ce centre, covered with caramelised M DE > C
1 1 hazelnuts and meringue. 99:— : MIN UTy
1 Fries with béarnaise sauce 99:- [ ‘
[ [

Chateay Minuty,

C& Grenae » France, Proven-
------------------------- * CHOCOLATE TRUFFLE [ Logre asault,

Syrah. 129;_ / 565 Tibouren,
Bongo’s homemade chocolate truffle. :

For allergies, questions about ingredients or other requests, please ask our staff.




FAT 21
Pale lager, 40cl, 5,0%, 793~

GUEST TAP
Ask our staff, 89:-

ASAHI SUPER DRY

PERONI

SUPER

”DR Y”

AS4

WATER/SOFT
DRINKS

COCA COLA/FANTA/SPRITE 39:-
SPARKLING WATER 39:-
BUNDABERG GINGER BEER 75:—

COFFEE

ESPRESSO 30:-

DOUBLE ESPRESSO 35:-
CAPPUCCINO 45:-
AMERICANO 35:-

LATTE 45:-

Japansk lager, 40cl, 5%, 99:—

Pale lager, 40cl, 4,5%, 99i-

/

CIDER:

STRONGBOW CIDER 5% 95:-
PEAR CIDER 4,5% 85:-

CIDER STRAWBERRY LIME 0% 35:-

BR“YGGMI-'\STARENS
BASTA MELLANOL
Pale lager 33 cl, 4,2%, 79:-

PILSNER URQUELL
Pilsner, 33cl, 4,4% 85:-

HOEGAARDEN WIT-BLANCHE’
Wheat beer, 33cl 4,9% 85;-

CORONA EXTRA
Pale lager, 33cl, 4,5% 85:—

FULLER'S BLACK CAB (50CL)
Stout, 50cl, 4,5%, 109:-

SAN MIGUEL GLUTEN FREE
Pale lager, 33cl, 5,4 % 79:—

BRYGGMASTARENS 0% 55:—
WARSTEINER 0% 65:-
BRON IPA 0% 55:—
PERONI 0% 65;-

ABRO LOW-ALCOHOL BEER 2,20 35:—
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