
Kronenbourg 1664	 66

Carlsberg Hof	 63

Staropramen	 65

Old Scratch Amber Lager	 69

Estrella Galicia (25cl)	 48

La Cidraie	 65

Marcona Almonds	 45

Bistro Jarls Mixed Nuts 	 35

Potatoe Chips	 30

Spanish Olives	 35

Vin de Table Blancs
Ask the staff what´s available today	 88/325

Anxo Martin, Albarino, Spain	    95

Provenance,  
Sauvignon Blanc, South Africa	  95

Chablis La Chablisienne, 
Chardonnay, France	  135

Sancerre Jérome Gueneau, 
Sauvignon Blanc, France	  135

Extréme, Pierre Sparr 
Riesling, France	  135
 
Château Riotor Rosé,
Grenache/Cinsault/Syrah, France	   95

Louis Roederer	 145

Bruno Paillard	 155

Mumm Rosé	 160

2000 Pol Roger	 175
	

Vin de Table Rouge
Ask the staff what´s available today	 88/325

Emilio Moro, 
Temperanillio, Spain	   135

Barbera Dásti, Michele Chiarlo 
Barbera, Italy	   95

Cótes de Rhóne, Olivier Ravoine 
Grenach/Syrah, France	   95

Zig Zag Zin, Zinfandel, USA	  115

Big House Red, Syrah/Petite Sirah, USA	   95

Mad Fish, Pinot Noir, Australia	  90



 
Planter´s Punch

Goslings Black Seal Rum, 
limejuice, sugar shaken with  
a dash of Angostura Bitters 
served over ice with a splash 
of Soda and finished off with 

fresh nutmeg.

Sazerac
An Peychaud Bitter soaked 
brown sugar cube stitterd   
with Sazerac Rye strained 
into a Herbsaint coated 

Rocks glass, and finished with 
a lemonzest

 
Horse´s Neck

Martell VS Cognac  poured 
over ice with Ginger Ale and 
Angostura Bitters finished off  

with a lemoncurl.

Tommy´s Margarita
Viva Mexico Tequila, Agavesyr-
up and fresh limejuice shaken 
and served over ice in a Rocks 

glass.
 

Sloe Gin Fizz
Gin, Sloe Gin, lemonjuice and 
sugar shaken hard  with fresh 

egg white served over ice with a 
splash of Clubsoda.

Pisco Sour
Pisco Quebranta, lemon juice 

and sugar shaken violently with 
egg white and Amargo bitters, 
served over ice cube in a Rocks 

glass.

Neopolitan
Grasovka Bison Vodka and 

sugar shaken with half n half, 
served over crushed ice and 

finished with a Chambord float.

Fresh Mimosa
Orange liqueur and freshly  
squeezed juice from half an  

orange topped with  
champagne.

Sbagliato
Campari and Carpano Antica 

Formula served over ice in 
a wine glass, topped up with 

champagne ,

Berried in the  
afternoon

Raspberry liqueur in a  
Pernod-rinsed flute charged  

with champagne.

Airmail
Dark rum, Limejuice and 

Honey shaken hard, topped  
with champagne.

Russian Spring Punch
Vodka, Creme de Cassis and 

lemonjuice shaken and served 
up in a Coupette, charged with 

Louis Roederer champagne

145 kr

We also serve alcohol-free beverages.

Orange Bliss
Orange Rum, limejuice and 
sugar shaken with fresh egg 
white served in a frozen Cou-
pette finished with an orange 
zest.

Martinez
Plymouth Gin, Carpano Antica 
Formula, maraschino liqueur 
and a dash of orange bitters 

gently stirred with ice and served 
in a frozen Martini glass with an 

orange zest.

Aviation
Gin, maraschino liqueur, 
Crème de Violette, lemon 
juice and sugar shaken and 
served in a chilled Cocktail 

glass with a maraschino cherry.

Tikibilly
Makers Mark Bourbon, 

Aperol and fresh limejuice 
shaken with almondsyrup 

and a dash of orange bitters, 
served in a frozen Martini 
glass with an orange zest.

Framboise Martini
Absolut Vodka, Raspberry 
liqueur, lemonjuice, sugar 

and raspberry purée shaken 
hard and served up in a 

frozen Cocktail glass. 

Sidecar
Cognac, Cointreau and lemon 
juice shaken and served in a 

sugar rimmed Cocktail glass with  
a lemon zest.

Hemingway Daiquiri
Light Rum, Maraschino liqueur,  

limejuice and sugar shaken 
with grapefruit juice, served in a 

chilled Cocktail glass.

Clover Club
Beefeater Gin, dry vermouth, raspberry 
syrup and lemon juice shaken hard with 

fresh egg white served up in a frozen 
Coupette glass.

 Mai Tai (Trader Vic)
In 1944 Victor Jules Bergeron, or Trader Vic as he became known tested a new drink on 
two friends from Tahiti by the name of Ham and Carrie Guild. After the first sip, Carrie 
exclaimed, “Mai Tai-Roa Aé” which in Tahitian means Out of this world - the best. So 

Bergeron named his drink the Mai Tai.
 Havana Club 7y, Orange liqueur and limejuice shaken with housemade 

almondsyrup, served over crushed ice in a rocksglas.

 Champagne 
Cocktail

An Angostura Bitters soaked 
brown sugar cube and cognac 

charged with champagne, served 
in a flute.


