DRINKAR

SPARKLING SOLERO 3.0 SPICY GRAPE MARGARITA
Artic gin, Kron vanilj, Passionsfrukes cordial, Citron, Cava Jose Cuervo, Grapefruit cordial, Jalapeno tabasco, Citron, Tajin
Ak
9
STRAWBERRY COCO
Vodka, Antica formula, Jordgubbs cordial, Citron, Kokosskum
=y a
BUTTERFLY MULE NEGRONI
Vodka, Kron flider, Citron, Ginger beer Artic gin, Carpano, Campari & Orange Bitcers
158 158:-
Grillade rostade gronsaker med fricerad fetaost & marcona mandel 225:-
Farbror Bl3’s Lyxiga skaldjursr('jra pa hummer, krabba & rikor serveras med
smorstekt toast samt hummer & chilimajonnis 195:-
Fish and Chips pa torsk med remouladsis 205:-
Veckans sallad 185:-
Het fiskgryta med handskalade rikor samt aioli & brod 245:-
Majas koeebullar med rarorda 1ing0n, pressgurka, gréddsﬁs & potatispuré 225:-
Citronmaring paj 115:-
Stekt Sockerkaka med rabarber & rostad vitchoklad 125:-
Vaniljglass med firska bir 125:-

Chokladtryffe] 38:-



VINER PA GLAS

Bubbel

NV Cava Faustino (Rioja) 120:-
NV La Chouette de Champillon Autreau Brut (Champagne) 165:-
Vite 15¢l
Laroche Petit Chablis (Frankrike) 165:-
Le Pichet Blanc Ugni Blanc / Colombard (Frankrike) 130:-
St Michelle Dry ries]ing (USA) 140:-
Aveleda Alvharino (Portugal) 140:-
Rose

La Champagne Cinsault (Frankrike) 130:-
Roree 15Cl
Xavier Grenache “vieilles vignes” Cote du Rhone (Frankrike) 150:-
Le Pichet Rouge (Frankrike) 130:-
Stemmari Pinot Noir Sicilien (Italien) 150:-
St Michelle Retro Cabernet Sauvignon Washington state (USA) 165:-

Ol & Alkoholfritt

Bryggmiistaren bista pils 4ocl 79:-
Zlatopramen 4o cl 82:-
Nya Carnegicbryggeriet 100W Ipa 85:-
Nya Carnegiebryggeriet Jack IPA 80:-
Nya Carnegicbryggeriet FRIPA (Gluten free IPA) 80:-
Oppigirds New Swedish Ipa 85:-
Miller Genuin Draft 75:-
Alkoholfri 61 33¢l ( Carlsberg, Staropramen, Special Effects IPA) 54:-
Alkoholfri Cider 33Cl (Sommersby) 54:-
Lisk (Zingo, Pepsi, Pepsi Max, 7up ) 42:-

Arets skord dppelmust 59:-
Richard Juhlin blanc de blancs 20cl /90:-
Rabl Verjus Spritz 75¢l / 395:- 33¢l [ 95:-

Ramlésa 8ocl / 68:-  33cl [ 38:-



DRINKAR

SPARKLING SOLERO 3.0 SPICY GRAPE MARGARITA
Artic gn, Kron Vanilj, Passion Fruit Cordial, Lemon, Cava Jose Cuervo, grapefruit cordial, Jalapeno tabasco, Lemon, Tajin
cAln
n?i.
STRAWBERRY COCO
Vodka, Antica Formula, Strawberry Cordial, Lemon, Coconut Foam
=y o
BUTTERFLY MULE NEGRONI
Vodka, Kron flider, Lemon, Ginger Beer Artic gin, Carpano, (Limp:m & K‘lllll};t' Bitters
158, 158

Grilled roasted Vegetables with fried feta cheese & marcona almonds 225:-
Farbror Bld’s Luxurious seafood mix of lobster, crab and shrimp
served with buttered toast and lobster & chili mayonnaise 195:-
Fish and Chips on cod with remoulade sauce 205:-
Salad of the week 185:-
Hot fish stew with hand—peeled shrimp, aioli & bread 245:-
Maja's meatballs with raw stir-fried lingonberries, pickled cucumber,
cream sauce & mashed potatoes 225:-
Lemon meringue pie 115:-
Fried sponge cake with rhubarb & roasted white chocolate 125:-
Vanilla ice cream with fresh berries 125:-

Chocolate truftle 38:-



WINE & BEVERAGES

Sparkling Wines

NV Cava Faustino (Rioja) 120:-
NV La Chouette de Champillon Autreau Brut (Champagne) 165:-
White Wines 15¢l
Laroche Petit Chablis (Frankrike) 165:-
Le Pichet Blanc Ugni Blanc / Colombard (Frankrike) 130:-
St Michelle Dry ries]ing (USA) 140:-
Aveleda Alvharino (Portugal) 140:-
Rosé Wines

La Champagne Cinsault (Frankrike) 130:-
Red Wines 15Cl
Xavier Grenache “vieilles vignes” Cote du Rhone (Frankrike) 150:-
Le Pichet Rouge (Frankrike) 130:-
Stemmari Pinot Noir Sicilien (Italien) 150:-
St Michelle Retro Cabernet Sauvignon Washington state (USA) 165:-

Beer & Non-Alcoholic Beverages

Bryggmiistaren bista pils 4ocl 79:-
Zlatopramen 4o cl 82:-
Nya Carnegiebryggeriet 100W Ipa 85:-
Nya Carnegiebryggeriet Jack IPA 80:-
Nya Carnegicbryggeriet FRIPA (Gluten free IPA) 80:-
Oppigirds New Swedish Ipa 85:-
Miller Genuin Draft 75:-
Alcohol-free beer 33¢cl ( Carlsberg, Staropramen, Special Effects IPA) 54:-
Alkohol-free Cider 33C1 (Sommersby) 54:-
Soda (Zingo, Pepsi, Pepsi Max, 7up ) 42:-

Arets skord dppelmust 59:-
Richard Juhlin blanc de blancs 20cl /90:-
Rabl Verjus Spritz 75¢l / 395:- 33¢l [ 95:-

Ramlosa (sparkling water) 8ocl / 68:-  33cl [ 38:-
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