THE GRAND SOLEIL FAN SPRITZ BY GRAND SOLEIL

Cool down with our Riviera fan and learn the secrets behind Pineapple Spritz 175,-
“The language of the fan” 195,- Rosé Spritz 175,-
Vetz Spritz 175,

Chandon Spritz 175,-

GIN & TONIC BY GRAND SOLEIL

Stockholm Branneri Dry Gin & Tonic 195,-
Herno Old Tom & Tonic 195,
Lydén Pink Gin & Tonic 195,-
Ogin Nature & Tonic 195,-
Hellstrom Dry Gin & Tonic 195,-

CHAMPAGNE
Glass 75c¢l 150cl 300cl

N.V. Ruinart R de Ruinart 215,- 1195,- 2500,- 8 000,-
N.V. Ruinart Blanc de Blancs 345,- 1900,- 3 900,- 10 000,-
N.V. Ruinart Rosé 375,- 2100,- 4 300,-

ROSE WINE
2021 Ch &’ Esclans, Whispering Angel, 185,- 720,- 13500,- 3 000,-
Provence, France
2021 Ch Galoupet, Cru Classé 375,- 13500,-

Provence, France
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Ix lobster*, 4x langoustines, 8x crab claws, 8x oysters, 300g smoked shrimps*,

SEAFOOD

Oysters 1/2 dozen + mignonette & lemon  245,-
Oysters 1/1 dozen + mignonette & lemon  475,-

Small Shellfish Plateau + cold sauces & lemon 69S5,-
2x langoustines, 4x crab claws, 4x oysters, 150¢ smoked shrimps*
50¢g horseradish shrimps* with trout roe, 50g tuna tartare

Large Shellfish Plateau + cold sauces & lemon 1945,-
(only served at our outdoor seating area)

100g horseradish shrimps* with trout roe, 100g tuna tartare

Lobster* '/:  450,-
Langoustine 75,-/ pcs
Shrimps* 100g  145,- .
Oyster 435,-/ pcs

CAVIAR

30g Caviar, butter fried toast 1 215,-
50g Caviar, butter fried toast 1 815,-

SUMMER SALAD

Shrimps*, egg, avocado, ramsom, trout roe 295,-

Smoked salmon, watercress, golden beet, horseradish, apple

Burratta, beef tomato, basil, raw onions, Kalamata olives

*MSC

e

265,-

275,-

CALVADOS (6c¢D)

Lauriston Calvados Fine, France 168,-
Lemorton Calvados 1980, France 720,-

COGNAC (6cD

Hennessy VS, France 168,-
Delamain Pale & Dry X0, France 264,-
Hennessy X0, France 480,

GRAPPA (6¢D

Nardini Grappa, Italy 210,-
Romani Levi Grappa Riserva, Italy 384,-

RUM (6cD

Eminente, Cuba 240,-
Flor de Cana 12, Nicaragua 288,-
Foursquare Indelible, Barbados 570,-

SCOTCH SINGLE MALT WHISKY (6c¢D

Ardbeg 10 y.o., Islay 210,-
Macallan 12 y.o., Speyside 300,-
Macallan 23 y.o., Speyside 540,-/cl

AMERICAN WHISKEY (6c¢D

Makers Mark 46, Kentucky 270,-
Blanton’s Straight From Barrel, Kentucky 312,-
Whistle Pig 12 yrs Rye, Kentucky 528,-



DRAFT BEER
SALAD FROM THE GRILL

Menabrea, Italy 94,-

Spendrups Signatur, Sweden  92,- Grilled vegetables, feta cheese, pine nuts, fresh herbs, lemon

Choose your selections:

BOTTLED BEER AND CIDER Chicken fillet 275,- @
Flank steak 315,-
o Halloumi 275, D
Paulaner Weissbier 50cl, Germany 125,-
Omaka Venice, Sweden 108,-

Omaka Afrodite, Sweden 108,-
Gotland Sitting Bulldog IPA, Sweden 105,
Gotland Peachy Bulldog Pale Ale, Sweden 105,- Pistachio ice cream 65,-

ICE CREAM/SORBET

Chocolate ice cream 65,-
Vanilla ice cream 635,-
Strawberry sorbet 65,-
Chocolate sorbet 65,-

Boulard Cidre de Normandie, France 95,-
Golden Cider Company Apple, Sweden 110,-

NON-ALCOHOLIC

Filtered Sparkling / Still Water 75 cl 72,- DESSERT
Real Raspberry 33 cl 70,-
Pomologik Hantverkscider 25 cl 75,-

Leitz Sparkling Riesling 25cl  65,-

Leitz Sparkling Rosé 25cl  65,- 2)
Melleruds Pilsner 33 ¢l  75,-
Gotland Easy Rider IPA 33cl 78,-
Coca Cola / Coca Cola Zero / Fanta / Sprite 68,-

Tiramisu 145,
Chocolate mousse 125,-
150g Swedish strawberries, vanilla cream 1635,-

COFFEE AND TEA

Coffee 62,-
@ Tea 62,-
Espresso 62,-
Americano 62,-

Cappuccino 64,-
Caffe Latte 64,-



WHITE WINES

2022 Rebholz, Riesling Trocken, Pfalz, Germany
2021 Soalheiro, Alvarinho Granit, Vino Verde, Portugal
2021 Lackner-Tinnacher, Sauvignon Blanc,
Sadsteiermark, Austria

2022 Maison Rijckaert, Macon La Roche Vineuse,
Burgundy, France

2020 Jean-Marc Brocard, Chablis 1er Montmains,
Chablis, France

RED WINES

2021 Tenuta della Terra Nere, Etna Rosso, Sicily, Italy

2020 Terrazas de los Andes, Malbec, Mendoza, Argentina
2016 Chateau Penin, Bordeaux Supérieur, Bordeaux, France
2021 Albert Ponnelle, Bourgogne Rouge “Les Tilleuls”,
Burgundy, France

2017 Brandini, Barolo ”La Morra”, Piedmont, Italy

SWEET WINES

2021 Vietti, Moscato d’Asti, Piedmont, Italy 37,5cl
2019 Chateu Fontebride, Sauternes, Bordeaux, France 37,5cl

FORTIFIED WINES

Barbeito, Island Rich Madeira 5 years, Madeira, Portugal 75cl
Graham’s Tawny Port 10 years, Douro, Portugal

Glass
160,-
165,-

180,-

195,-

215,-

Glass
160,-
165,-
195,-

215,-
285,-

Glass
105,-
130,-

120,-
160,-

75cl
650,-
660,-
720,-
780,-

895,-

75cl

650,-
660,-
780,-

895,-

1300,-

Bottle
395,-
595,-

850,-

WINE CELLAR SELECTION

CHAMPAGNE & SPARKLING

N.V. Brut Réserve, Béréche et Fils, Champagne, France

N.V. Eric Rodez, Blanc de Noirs Grand Cru, Champagne, France
2015 Pol Roger, Rosé Vintage, Champagne, France

2013 Vintage, Dom Pérignon, Champagne, France

2018 Blanc de Blancs Zero, Alessandra Divella, Lombardia, Italy
2018 Alta Langa, Brandini, Piedmont, Italy

WHITE WINES

2019 Morstein Riesling GG, Wittmann, Rheinhessen, Germany
2020 Chablis Bas de Chapelot, Vocoret, Chablis, France

2021 Chassagne-Montrachet, Simon Colin, Burgundy, France
2019 Sancerre Le Piton, Domaine du Piton, Loire, France
2021 Albarino Leirana, Forjas del Salnés, Galicia, Spain

2009 1l San Lorenzo Bianco, San Lorenzo, Marche, Italy

2018 Trebbiano d’Abruzzo, Valentini, Abruzzo, Italy

RED WINES

2020 Marsannay, Meo-Camuzet, Burgundy, France

2014 Cornas Chaillot, Frank Balthazar, Rhone, France
2018 Barolo Monprivato, G. Mascarello, Piedmont, Italy
2018 Rosso di Montalcino, Albatreti, Tuscany, Italy
2008 Brunello di Montalcino, La Fiorita, Tuscany, Italy
2018 Etna Rosso Feudo, Girolamo Russo, Sicily, Italy
2016 Othello, Dominus Estate, California, USA

2020 Pinot Noir, Cloudy Bay, Marlborough, New Zealand

1500,
2 100,-
1900,-
4 500,-
1 350,-

900,-

1600,-
950,-
1945,-
1100,-
750,-

2 300,-
3 500,-

2 500,-
1500,-
4 800,-
1100,-
1800,-
1500,-
1500,
1000,-
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