VINBAR

rusqrus

Bread from Dandimpens & cultured butter (v) 4pc 85
Salt cod croquettes, nduja mayo 2pc 110
Chicken liver parfait, milkbread, pear jam 155
Paté de Campagne, mustard, apple chutney * 165
Beef salad, melon, peanuts *(ug,lf) 210
Aubergine, goat cheese, sambal balado (ug,v) 180
Broccolini, gremolata, hazelnuts *(1f,v) 175
Oyster mushroom, cashew, chili rayu * (ug,ve,lf) 185
Lamb dumplings, dill, smoked smetana 225

Chou farci, lentils, redwine sauce 220
Monkfish, beurre blanc, smoked trout roe 240
Chocolate terrine, creme cru (ug,vVv) 110
Crueller, oats icecream, caramel (v) 120
Comté 95

Manchego 80

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)

2022 Chéateau Simon Sauternes

2021 Budahazy Kishegy Tokaji

2018 Le clot de 1’0Origine Maury Ambré Rancio Languedoc
2020 Sebatién Brunet La Folie Loire

Domaine de Saint Pierre Les Larmes du Paradis VDL Jura
2016 Domaine de la borde Vin Jaune Jura

2021 Budahazy Kishegy, Tokaji

Non-alcoholic

Traubensaft, Herbal grape Jjus
Radler, Grapefruit

Leitz Eins Zwei Zero Riesling, GE
Levico Limonata, IT

Bitburger Non alcoholic, GE
Vichy Catalan, SP
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