
          

     
R de Ruinart      210:-  1195:-
Champagne, France
Ruinart Blanc de Blancs     1900:-
Champagne, France
Ruinart Rosé        2100:-
Champagne, France
nv Pierre Peters ’Cuvée de Reserve’    1400:-
Champagne, France
nv Laurent-Perrier Rosé Magnum 3000:-
Champagne, France
2015 Taittinger Vintage 1650:-
Champagne, France
2012 Dom Pérignon       3800:-
Champagne, France
nv Krug Grande Cuvée     3900:- 
Champagne, France

2021 C’era una Volta di Sorbara Lambrusco Sparkling red 650:-
Emilia Romagna, Italy

         

2021 Donnafugata ’Anthilia’    160:-  620:-
Sicily, Italy
2021 Pauly ’Generations’ Riesling  165:-  660:-
Mosel, Germany
2020 Domaine Chagnoleau Mâcon Villages 175:-  700:-
Bourgogne, France
2018 Frog’s Leap ’Shale and Stone ’ Chardonnay 185:-  740:-
California, USA
2021 Bodegas Granbazan Albariño    700:-
Vinho Verde, Portugal
2020 Sebastien Brunet Vouvray ’Arpent’ Chenin Blanc  800:- 
Loire, France
2019 Braida ’La Regina’ Nachetta    875:-
Piemonte, Italy
2019 Mittnacht Frères ’Muehlforst’ Riesling    900:-
Alsace, France
2020 Lucie Thieblemont Chablis    900:-
Bourgogne, France
2020 Jolivet Sancerre ’Le Chêne Marchand’ Sauvignon Blanc 1200:-
Loire, France
2019 Lingua Franca ’Avni’ Chardonnay    1300:-
Oregon, USA 
2017 Domaine Leflaive Meursault 1er ’Cru Sous le Dos d’Âne’ 3000:-
Bourgogne, France
          
      

      
2021 Weingut Leitz ’Eins Zwei Dry Rosé’  160:-  620:-
Rheingau, Germany
2021 Château d’Esclans ’Whispering Angel’ 185:-  720:-
Provence, France
2021 Umathum Rosa      900:- 
Burgenland, Austria
2021 Château Galoupet Cru Classé    1500:-
Provence, France
2021 Ultimate Rosé Magnum     1600:-
Provence, France

White Wine

Rosé Wine

Bubbles
Glass Bottle

Glass Bottle

Glass Bottle

30 g Caviar 
butter-fried bread

1095:-

Prawns, egg, avocado, ramson, trout roe 275:-
Green asparagus, goat cheese, walnuts, honey, lemon, tarragon            225:-
Burrata, beef tomato, basil, raw onions, black olives 255:- 

Salads:
Grilled vegetables, feta cheese, pine nuts, fresh herbs, lemon
Choose your selection of grilled topping: 

Chicken fillet   255:-
Flank steak  295:-
Halloumi cheese 255:-

Plain:
Flanksteak 295:-

Chicken fillet 255:-

 Oysters 1/2 dozen    195:-
mignonette & lemon
Oysters 1/1 dozen    390:- 
mignonette & lemon

Small Shellfish Plateau    595:-
langoustine 2 pcs, 
150 g smoked shrimps, crab claws 4 pcs, 
oysters 4 pcs, 30 g Swedish whitefish roe,  
50 g tuna tartare, condiments & lemon 

Large Shellfish Plateau    1895:-
1/1 Scottish Lobster  
langoustine 4 pcs, 
300 g smoked shrimps, crab claws 8 pcs, 
oysters 8 pcs, 60 g Swedish whitefish roe,  
100 g tuna tartare, condiments & lemon

Lobster 1/2  395:-
Langoustine 1 pcs  40:-
Shrimps 100 g  125:-
Oyster 1 pcs 35:-

Seafood

Caviar

Summer salad

From the grill

 

Lemon meringue pie 125:-
White chocolate cheesecake with rhubarb compote 125:-
One scoop of vanilla ice cream with fresh strawberries 85:-

Dessert

If you’re allergic, don’t hesitate to ask us what the food contains

All our dishes below are served with 

french fries & cold sauces

195:-
Truffle               

    

Espresso          

Grappa            

T.E.G  



  
2017 Hermanos Hernáiz ’El Pedal’ Tempranillo 160:- 620:-
Rioja, Spain
2020 Domaine Mérieau ’Le Bois Jacou’ Gamay 170:-  680:-
Loire, France
2020 Paracombe Pinot Noir 180:-             720:-
Adelaide Hills, Australia
2017 Ziereisen Pinot Noir 750:-
Baden, Germany
2019 Juan Gil ’Silver Label’ Monastrell 800:-
Jumilla, Spain
2018 J-M Guillon Marsannay ’Clos des Portes’ Pinot Noir 1500:-
Bourgone, France
2016 Sella & Mosca ’Marchese di Villamarina’ Cabernet Sauvignon  1500:-
Sardinia, Italy
2013 Kistler Vineyards ’Sonoma Coast’ Pinot Noir 2000:-
California, USA

Chandon Garden Spritz  18.7 cl 175:- 75 cl  595:-
Vetz Aperitivo Superiore & Tonic 185:-
Gin & Tonic Sthlms Bränneri 185:-
Dry Martini Hernö 185:-
Moscow Mule  185:-
Negroni  185:-

Pripps Blå  Draft   95:-
Kronenbourg Blanc Draft  95:-
Carlsberg Hof Draft  80:-
Sthlm Brewery Bright Light IPA Can  95:-
Sthlm Brewery Organic Lager Can  95:-
Sthlm Brewery Hallon Sour Can  95:-

Golden Cider Company Apple   95:-

Rabl Verjus Spritz 15cl 65:-
Leitz Eins Zwei Zero Sparkling Riesling 20 cl 75:-
Leitz Eins Zwei Zero Sparkling Rosé 20 cl 75:-
Kronenbourg 1664 Blanc Sans Alcool 0,5% 65:-
Carlsberg Non Alcoholic 0,5% 65:-
Brooklyn Special Effects 0,4% 70:-
Pomologik Hantverkcider  75:-
Orangina  65:-
Coca-Cola, Cola-Zero, Sprite 58:-
Ramlösa Sparkling Water 33 cl / 80 cl     58:- / 85:-

Coffee / Tea / Espresso   58:-
Dbl. Espresso / Latte / Cappuccino  62:- 

Avec      1 cl
         Remy Martin Carte Noir  Cognac 32:-
         Suntori Tori Japanese Whisky     32:-
         Baileys Irish Cream                      28:- 
         Roulot Liqueur de Citron  55:-

Red Wine

Beer & Cider

Non-alcoholic

Hot Drinks

Glass Bottle

French Fries with condiments 125:-

Menu

Seafood

Caviar

Summer salad

Bubbles

Rosé Wine

Lobster

Cocktails & Spritz


