VINBAR

rusqgris

Bread from D&ndimpens & cultured butter (v) 4pc

Sheep croquette, lime leaf, hot sauce Z2pcC

Tiger prawns, red jalapeno, cauliflower (ug)

Pork collar, green tomatoe, salmon ”“tonnato” (ug,lf)

Flanksteak skewer, jeow som, lime (ug,lf)
Tartare, milkbread, chilli

Golden beets, fresh cheese, hazelnuts *(ug,v)

Swedish green asparagus, ravigote, capers (ug,v,1lf)

Chicken burger, brioche bun, iceberg lettuce

Ravioli, cream cheese, nettle

Rooster breast, swedish white asparagus, hamachi velouté

Rhubarb sorbet, sparkling wine (ug,ve,lf)
Basque cheesecake, swedish strawberry (ug,v)
Comté

Manchego

A star* on the menu indicates that the dish contains nuts.

Please inform your server of all dietary restrictions and allergens.

(v) vegetarian (ve)vegan (ug)without gluten (1f)lactose free
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Drinks

Gin & Tonic

(Tanqueray Dry Gin, Fentimans Tonic)

Negroni

(Stockholms Brinneri Dry Gin, Carpano Classico, Campari)

Avec kr/cl

Grappa L Morelli & Figlo ”“gubbgrappa”
Grappa Romano Levi Bianco

Grappa Sibona Grappa di Arneis

Grappa Cascina delle rosé Grappa di Nebbiolo
Grappa Cascina delle rosé Grappa di Barbera
Tequila Arette blanco

Mezscal Pulquero El Destilado

Cognac Gronstedts Monopole VSOP

Calvados Boulard Pays d’Auge

d’Apricot Domaine Roulot

Le Citron Domaine Roulot

Fernet Branca

Sweet/Fortified/Vin Jaune (6 cl)

2021 Budahazy Kishegy Tokaji

2018 Le clot de 1’Origine Maury Ambré Rancio Languedoc
2020 Sebatién Brunet La Folie Loire

2022 Ameztoy & Almeida Ruby Seco, Duoro

Fanal Madeira Extra Reserve

Domaine de Saint Pierre Les Larmes du Paradis VDL Jura
2016 Marnes blanches Vin Jaune Jura

2023 Fruktstereo, Apple Icewine

Non-alcoholic

Sparkling blabar, Lappland Berries, SV
Radler, Grapefruit

Leitz Eins Zweil Zero Riesling, GE
Levico Limonata, IT

Bitburger Non alcoholic, GE

Vichy Catalan, SP
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