KITCHENETTE

Agatan 3

“Detaljer som mdrks, hantverk som kdnns.
Mat lagad med kdrlek fran lokala producenter.”




FORRATTER

KOTT

PANCETTA

Stekt krispig Iberico flisksida, Karintorps tomater,
inlagda senapsfron

SECRETO IBERICO

Grisens hemlighet serveras med chimmichurri

FOIE GRAS

Serveras med fikon och moscatogel

BIFFTARTAR

Hangmorad narkebiff, kimchi, soja, gravad dggula,
chili, lime, koriander

JAMON IBERICO PATA NEGRA
Ca 30 gram

WAGYU CARPACCIO

Wagyu carpaccio, Karl-Johan-majonnés, hasselnét,
inlagd ostronskivling, farskriven tryffel

WAGYU A5
100 gram Wagyu A5 Japan

170 KR

189 KR

195 KR

265 KR

295 KR

410KR

575 KR

KOCKENS VAL

En ihopsatt flerritters-meny.

Smaker som talar, ddr kockens kreativitet fdr flida 850 kr.

FISK & SKALDJUR

OSTRON (NATURELL)
3st
15 dussin

1 dussin

SIGNATUR OSTRON
3 st ostron med, kvitten, gurka, dpple och dill.

RODING

Roding, gazpacho, rittika och radisor

BLACKFISKCARPACCIO

Dill, selleri, semitorkade tomater, rotselleri

PILGRIMSMUSSLA

Smorig champagnesas och granulerad botarga

LOJROM

Lojrom, smetana, rodlok, citron, brioche

KAVIAR

10 gram odlad kaviar (Sméland), smetana, rodlok,
smorstekt blini

GAMBAS AL AJILLO
Heta rikor med vitlok, chilli, dillolja

GRATINERADE HAVSKRAFTOR

Gratinerade havskriftor med vitlokssmor,
chilli, 6rtemulsion

VEGETARISKT

PURJOLOK

Bakad purjolok, manchegosoppa, mandlar och
drtolja

ALLERGISK? VI HJALPER DIG GARNA

150 KR

270 KR

480 KR

195 KR

195 KR

195 KR

175KR ST

295KR

350 KR

195 KR

195 KR

165 KR



VARMRATTER

HALLEFLUNDRA 565 KR

Grillad hilleflundra, agriapotatis, jordirtskocka,
svamp, kycklingsky och hasselnotsstrossel

OXFILE 595 KR

Grillad oxfilé, pommes anna, fikon i portvin, foie gras,
purjolok med braserad oxsvans, 16k, PX sky

ROTSELLERI 425 KR

Grillad rotselleri, rotselleripure smaksatt med miso,
rotselleri demiglace, inlagd stjilkselleri, rotsellerikrisp

ATT DELA MED NAGON
Fran kottkylen.
LAMMRACKS (1000 G) 1370 KR

Ursprung varierar beroende pa tillgang. Serveras
med kockens tillbeh6r

ENTRECOTE (1000 G) 1435 KR

Lokalt kvalitetskott fran Narkekott, haingmorat i
minst 28 dagar. Serveras med kockens tillbehor

T-BONE STEAK (1000 G) 1595 KR

Lokalt kvalitetskott fran Nérkekott, hdngmorat i
minst 28 dagar. Dubbelbiff med oxfilé och biff.
Serveras med kockens tillbehor

Lagg till mer pa din grillmeny:

WAGYU BIFF (200 G) 1150 KR
Ursprung: Japan. Kvalitet A5

ALLERGISK? VI HJALPER DIG GARNA

Alltid i sdsong, alltid lokalt. Vi bygger var meny pa
handplockade ravaror fran trakten med naturliga
smaker som blir till en meny lagad med kérlek.

FORBESTALLA

Forbestdllning 3 dagar i forvig. Minimum 6 personer.
Skaldjur och fisk varierar efter tillgdng.

BEEF WELLINGTON

Serveras med sdsongens tillbehor och sas

625 KR/PERS

GRISFESTEN 750 KR/PERS

Vi borjar med att servera en hel del snacks och
forritter, darefter spadgris med tillbehor och
avslutar med dessert

SKALDJURSPLATA 2250 KR

12 st. ostron, 8 st. havskriftor, 1 st. hel hummer,
1 st. hel krabba, 300 gram firska rikor, 300 gram rokta
rikor, 30 gram 16jrom, egengjorda pommes, sis

KOCKENS VAL

En ihopsatt flerrdtters-meny med kockens favoriter for
sdsongen for endast 850 kr.

Vi arbetar med dagsfarska leveranser, dirfor kan
utbudet variera fran dag till dag.

Har du sirskilda 6nskemal? Fraga gérna
personalen om dryck som passar till ritterna.



DESSERTER

SORBET 75 KR

Dagens sorbet: fraga oss om vilken dagens smak ar

PAVLOVA 145 KR

Maring, getost- och vaniljmousse, halloncurd,
hallonsorbet, aprikos, hasselnét och
citronverbena-sallad

VIT CHOKLAD CREMEUX 155 KR

Blabir fran svenska skogar, grangranité,
birkonsommé, avslutas med olivolja

KOCKENS VAL

En ihopsatt flerritters-meny med kockens favoriter for
sdsongen for endast 850 kr.

ALLERGISK? VI HJALPER DIG GARNA

OST 165 KR

Variation pa ostar, serveras med marmelad

CHOKLADVARIATION 165 KR

En elegant tolkning av choklad i flera texturer serveras
med var signatur glass.

PRALIN & AVEC 170 KR

Den perfekta avslutningen. Pralin, espresso
& utvald avec

Precision, passion, perfektion.
Nordisk finess moter spansk sjil



DRYCK

Ol & CIDER

OREBRO LAGER / IPA

DAMM DAURA (GLUTENFRI)
ESTRELLA DAMM (FAT)

WISBY ALE BULLDOG EKO
ESTRELLA GALICIA

THE TAIL OF A WHALE VETEOL

CIDER

ALKOHOLFRITT

VIN
OL
KLASSISK DRINK

CIDER

LASK

Fraga for alternativ

VINPAKET

KLASSISK PARNING

Ett balanserat urval av viner som kompletterar menyn
pa ett harmoniskt sétt

EXKLUSIVE PARNING

Ett forfinat urval av viner fran var vinkillare, med
storre djup och komplexitet

ALLERGISK? VI HJALPER DIG GARNA

95 KR

85 KR

85KR

85KR

85 KR

85 KR

75 KR

75 KR

75 KR

85 KR

65 KR

45 KR

565 KR

KK

DRINKAR

SIGNATURE TONIC

Gin, smaksatt tonic, blabar

GIN CUCUMBER

Hendrick’s gin, Indian tonic, gurka, rosépeppar

KIR ROYAL

Champagne, créme de cassis

GREY GOOSE MARTINI

Gin, vermouth, citrusskal, oliver

ESENCIA

Patron tequila, cointreau, socker, lime

BOTANICO SOUR
Valfri sprit, citrus, botaniska toner och dggvita

NORDIC BLUE

Herné gin, svenska blabar, citrus och dggvita

155 KR

155 KR

155 KR

175KR

155 KR

155 KR

155 KR

Vart urval stricker sig bortom menyn
— det finaste stér inte alltid skrivet. Fraga oss sa
hjilper vi dig att hitta den perfekta parningen.



AVEC

LIKORER

AMARETTO
BAILEY’S
COINTREAU
DRAMBUIE
GALLIANO
GRAND MARNIER
KAHLUA
LIMONCELLO
SOUTHERN COMFORT
LIKOR 43
FRANGELICO
XANTE

D.O.M

SAMBUCA

BRANDY

TORRES 10 AR IMPERIAL
TORRES 15 AR IMPERIAL
TORRES 20 AR HORS D’AGE
JAIME 1

ALVISA 10 AR

AMERIGO VESPUCCI

ALLERGISK? VI HJALPER DIG GARNA

25KR/CL
25KR/CL
25KR/CL

25KR/CL

25KR/CL
25KR/CL
25KR/CL
25KR/CL
25KR/CL
25KR/CL
25KR/CL
25KR/CL
25KR/CL

25KR/CL

30KR/CL
38 KR/CL
45KR/CL
80 KR/CL
30 KR/CL

30KR/CL

CALVADOS

BOULARD GRAND SOLAGE
BOULARD XO

CHATEAU DU BREUIL
DROUIN HORS D'AGE

DROUIN VSOP

ROM

DIPLOMATICO RESERVA
DIPLOMATICO AMBASSADOR
SANTA TERESA

PLANTATION GRANDE RESERV
PLANTATION 20 AR
PLANTATION ORIGINAL DARK
PLANTATION PINEAPPLE
PLANTATION O.F.T.D.
AREHUCAS RESERVA 18 AR
TRES HOMBRES

ORIGENES RESERVA 18 AR
GOLD OF MAURITIUS

ZACAPA 23 AR

ZACAPA XO

30KR/CL
35KR/CL

20 KR/CL

30KR/CL

40 KR/CL

45KR/CL
135KR/CL
35KR/CL

35KR/CL

70 KR/CL
35KR/CL
25KR/CL
50 KR/CL
40 KR/CL
50 KR/CL
45KR/CL
30KR/CL
40 KR/CL

70 KR/CL



AVEC

COGNAC

GRONSTEDTS VSOP

DE LUZE XO

CLAUDE CHATELIER VS
CLAUDE CHATELIER VSOP
PIERRE FERRAND AMBRE
PIERRE FERRAND 1840

PIERRE FERRAND S.D. A

REMY MARTIN COUPE 300T H
REMY MARTIN XO EXTRA OLD

REMY MARTIN LOUIS XIIT

ALLERGISK? VI HJALPER DIG GARNA

35KR/CL
55KR/CL
40 KR/CL

45KR/CL

33KR/CL
33KR/CL
80 KR/CL
600 KR/CL
100 KR/CL

1000 KR/CL

SPANSK GIN

PALMA

GIN LE TRIBUTE

WHITE VELVET

BLUE VELVET

PINK VELVET

GIN XORIGUER MAHON

GIN GOLD

TEQUILA

RESERVA DEL SENOR ANEJO
DON JULIO BLANCO

CAZCABEL BLANCO

43 KR/CL
40 KR/CL
32KR/CL
32KR/CL
32KR/CL
28 KR/CL

43 KR/CL

30KR/CL
34KR/CL

25KR/CL



AVEC

APERITIFS & BITTERS

CAMPARI
APEROL
DUBONNET
MARTINI ROSSO
MARTINI BIANCO
TIO PEPE SHERRY
GAMMEL DANSK
FERNET BRANCA

BRANCA MENTA

GRAPPA

MUSELLA GRAPPA DI AMARONE
GRAPPA DI BRUNELLO DI MON
SARPA DI POLI

POLI DI SASSICAIA

BELLA VITE, MOSCATO

CAFFO MORBIDA

CAFFO VECCHIA

HUSETS GRAPPA MORELLI

ALLERGISK? VI HJALPER DIG GARNA

25KR/CL
20 KR/CL
20KR/CL

20KR/CL

20KR/CL
20KR/CL
30KR/CL
30KR/CL

30KR/CL

45KR/CL
45KR/CL

30KR/CL

80 KR/CL
40 KR/CL
30 KR/CL
30 KR/CL

25KR/CL

DESSERTVIN

AMARONE RECIOTO
SAUTERNES

MOSCATO D’ASTI

POMINO VINSANTO

DOMAINE POUDEROUXMAURY

RATAFIA DE CHAMPAGNE

PORTVIN

RUBY NIEPOORT TAWNY

21KR/CL
21KR/CL
20KR/CL
20KR/CL
20KR/CL

25KR/CL

20KR/CL



AVEC

SINGLE MALT WHISKY

OBAN
LAGAVULLIN 16 AR
MACALLAN 12 AR
BOWMORE 12 AR
HIGHLAND PARK 12 AR
HIGHLAND PARK 18 AR
GLENFIDDICH 12 AR
BOWMORE 12 AR
LAPHROAIG 10 AR

TAMNAVULIN

BLENDED WHISKY

FAMOUS G ROUSE
TULLAMORE DEW

MAKER’S MARK

O. SWIFT LIP SERVICE RYE

O. SWIFT SECOND GLANCE

O. SWIFT THE BURNING CHAIR
JOHNNIE WALKER BLUE LABEL
JOHNNIE WALKER 18 AR

JOHNNIE WALKER GOLD LABEL

ALLERGISK? VI HJALPER DIG GARNA

35KR/CL
45KR/CL
30KR/CL

35KR/CL

35KR/CL
70 KR/CL
30 KR/CL
30 KR/CL
35KR/CL

26 KR/CL

30KR/CL
30KR/CL
30KR/CL

35KR/CL

35KR/CL
35KR/CL
100 KR/CL
45KR/CL

55KR/CL

KAFFEDRINKAR

IRISH COFFE
Tullamore Whiskey, kaffe, socker, gridde

KAFFE KARLSSON

Bailey’s Irish Cream, Cointreau, kaffe, gridde

FRANSKT KAFFE
Cointreau, Gronstedts VSOP, kaffe, gradde

KAFFE D.O.M.
Bénedictine, kaffe, gridde

CARAJILLO
Espresso, brandy

135 KR

135KR

135KR

135KR

80 KR



KOCKENS VAL

En ihopsatt flerritters-meny.
Smaker som talar, dar kockens kreativitet fdr floda 850 kr.

CITRUS & DILLGRAVAD RODING

Citrus & dillgravad r6ding med gazpacho essence

NORDISK PILGRIMSMUSSLA
Bakad i skal med blomkal, hasselnétter och ponzu

KARLJOHANSVAMP

Karljohansvamp, lingon, oxconsommé, duxelle

ORTPANERAT LAMMRACKS

Ortpanerat lammracks, rotselleripuré, duxelle, stekt
skogssvamp, citronpicklad rotselleri, och sas jus gras

FATTIGA RIDDARE

Karamelliserat Hokkaido-brod,
korsbarskompott, brynt smorglass, avslutad med
tjarsirap

WINE PAIRING

CLASSIC PAIRING

A balanced selection of wines that complement the
menu harmoniously

EXCLUSIVE PAIRING

A refined selection from our wine cellar - greater
depth and complexity

ALLERGISK? VI HJALPER DIG GARNA

565 SEK



KITCHENETTE

Agatan 3

“Details that stand out, craftsmanship you can feel.
Food made with love from local producers.”




STARTERS

MEAT

PANCETTA

Crispy seared Iberico pork belly, Karintorp tomatoes,
pickled mustard seeds

SECRETO IBERICO

The pig’s best-kept secret, served with chimichurri

FOIE GRAS
Served with fig and Moscatogel

BEEF TARTARE

Hand-chopped beef from Nirke, kimchi, soy, cured
egg yolk, chili, lime, coriander

JAMON IBERICO PATA NEGRA
Approx. 30 grams

WAGYU CARPACCIO

Wagyu carpaccio, porcini mayo, hazelnut, pickled
oyster mushroom, freshly shaved truffle

WAGYU A5
100 grams of Wagyu A5 from Japan

170 SEK

189 SEK

195 SEK

265 SEK

295 SEK

410 SEK

575 SEK

CHEFS CHOICE

A curated tasting menu.

Flavours that speak, where the chef’s creativity flows — 850 SEK

FISH & SEAFOOD

OYSTERS (NATURAL)

3 pcs 150 SEK
15 dozen 270 SEK
1 dozen 480 SEK
SIGNATURE OYSTERS 195 SEK
3 oysters with quince, cucumber, apple, and dill

ARCTIC CHAR 195 SEK
Char, gazpacho, radish and daikon

OCTOPUS CARPACCIO 195 SEK
Dill, celery, semi-dried tomatoes, root celery

SCALLOP 175 SEK EACH
Buttery champagne sauce and grated bottarga

BLEAK ROE 295 SEK
Bleak roe, sour cream, red onion, lemon, brioche

CAVIAR 350 SEK
10 g Swedish farmed caviar, sour cream, red onion,

butter-fried blini

VEGETARIAN

LEEKS 165 SEK
Baked leeks, manchego soup, almonds and herb oil
CHANTERELLE TARTARE 195 SEK

Chanterelles sautéed in browned butter, morels,
mushroom crumble, hazelnuts, lemon aioli, blue
cheese cream and truffle honey

ALLERGIES? WE'RE HAPPY TO HELP



MAINS

HALIBUT 565 SEK

Grilled halibut, agria potatoes, Jerusalem artichoke,
chanterelles, chicken jus and hazelnut crumble

BEEF TENDERLOIN 595 SEK

Grilled tenderloin, pommes Anna, port wine figs, foie
gras, leeks with braised oxtail, onion, PX jus

CELERIAC 425 SEK

Grilled celeriac, celeriac purée with miso, celeriac
demi-glace, pickled stalks and crispy celeriac

TO SHARE

From the cold counter.

LAMB RACK (1000 G) 1370 SEK

Origin varies depending on availability. Served
with the chef’s choice of sides

ENTRECOTE (1000 G) 1435 SEK

Local dry-aged beef from Nirke, aged for at least 28
days. Served with the chef’s choice of sides

T-BONE STEAK (1000 G) 1595 SEK

Local dry-aged beef from Nirke, aged for at least 28
days. A double cut combining tenderloin and
striploin. Served with the chef’s choice of sides

Add more favourites to the grill menu:

WAGYU STEAK (200 G) 1150 SEK
Origin: Japan. A5 grade

ALLERGIES? WE'RE HAPPY TO HELP

Always in season, always local.
Our menu is built around hand-picked local
ingredients and natural flavours.

PRE-ORDER

Pre-order 3 days in advance. Minimum 6 people.
Seafood and cuts subject to availability.

BEEF WELLINGTON 625 SEK/PERSON
Served with seasonal vegetables and sauce
PORK FEAST 750 SEK/PERSON

We begin with snacks and small starters, followed
by pork dishes with sides — finished with dessert

SEAFOOD PLATTER 2250 SEK

12 oysters, 8 langoustines, 1 whole lobster, 1 whole
crab, 300 g fresh shrimp, 300 g smoked shrimp,
30 g roe, house fries, sauces

CHEF'S CHOICE

A curated tasting menu with the chef’s seasonal
favourites — 850 SEK

We work with daily fresh deliveries.
Selection may vary.

Have any special requests?
Ask our staff for drink pairings.



DESSERTS

SORBET
Ask us about today’s sorbet flavour

PAVLOVA

Meringue, goat’s cheese and vanilla mousse,
raspberry curd, raspberry sorbet, apricot,
hazelnut and lemon verbena salad

WHITE CHOCOLATE CREMEUX

Blueberries from Swedish forests, spruce granita,
strawberry consommé, finished with olive oil

75 SEK

145 SEK

155 SEK

CHEFS CHOICE

A curated tasting menu with the chef’s seasonal
favourites — 850 SEK

ALLERGIES? WE'RE HAPPY TO HELP

CHEESE 165 SEK

Selection of cheeses, served with marmalade

CHOCOLATEVARIATION 165 SEK

An elegant interpretation of chocolate with diffrent
textures served with our signature icecream

PRALINE & AVEC 170 SEK

The perfect ending. Praline, espresso and
a selected digestif

Precision, passion, perfection.
Nordic finesse meets Spanish soul.



DRINKS

BEER & CIDER

OREBRO LAGER / IPA

DAMM DAURA (GLUTEN-FREE)
ESTRELLA DAMM (DRAFT)

WISBY ALE BULLDOG (ORGANIC)
ESTRELLA GALICIA

THE TAIL OF A WHALE WHEAT BEER

CIDER

NON-ALCOHOLIC

WINE
BEER
CLASSIC COCKTAIL

CIDER

SOFT DRINK

Ask us about available options

WINE PAIRING

CLASSIC PAIRING

A balanced selection of wines that complement the

menu harmoniously

EXCLUSIVE PAIRING

A refined selection from our wine cellar — greater

depth and complexity

ALLERGIES? WE'RE HAPPY TO HELP

95 SEK

85 SEK

85 SEK

85 SEK

85 SEK

85 SEK

75 SEK

75 SEK

75 SEK

85 SEK

65 SEK

45 SEK

565 SEK

K

SIGNATURE COCKTAILS

SIGNATURE TONIC

Gin, flavored tonic, blueberries

GIN CUCUMBER

Hendrick’s gin, Indian tonic, cucumber, pink pepper

KIR ROYAL

Champagne, créme de cassis

GREY GOOSE MARTINI

Gin, vermouth, citrus zest, olives

ESENCIA

Patron tequila, Cointreau, sugar, lime

BOTANICO SOUR

Choice of spirit, citrus, botanical notes and
egg white

NORDIC BLUE

Herno gin, Swedish blueberries, citrus and egg white

155 SEK

155 SEK

155 SEK

175 SEK

155 SEK

155 SEK

155 SEK

Our selection goes beyond the menu
— the finest choices aren’t always listed.
Ask us and we'll help you find the perfect pairing.



DIGESTIES

LIQUEURS

AMARETTO
BAILEY’S
COINTREAU
DRAMBUIE
GALLIANO
GRAND MARNIER
KAHLUA
LIMONCELLO
SOUTHERN COMFORT
LICOR 43
FRANGELICO
XANTE

D.O.M

SAMBUCA

BRANDY

TORRES 10 YEARS IMPERIAL
TORRES 15 YEARS IMPERIAL
TORRES 20 YEARS HORS D'AGE
JAIME I

ALVISA 10 YEARS

AMERIGO VESPUCCI

ALLERGIES? WE'RE HAPPY TO HELP

25 SEK/CL
25 SEK/CL
25 SEK/CL
25 SEK/CL
25 SEK/CL
25 SEK/CL
25 SEK/CL
25 SEK/CL
25 SEK/CL
25 SEK/CL
25 SEK/CL
25 SEK/CL
25 SEK/CL

25 SEK/CL

30 SEK/CL
38 SEK/CL
45 SEK/CL
80 SEK/CL
30 SEK/CL

30 SEK/CL

CALVADOS

BOULARD GRAND SOLAGE
BOULARD XO

CHATEAU DU BREUIL
DROUIN HORS D'AGE

DROUIN VSOP

RUM

DIPLOMATICO RESERVA
DIPLOMATICO AMBASSADOR
SANTA TERESA

PLANTATION GRANDE RESERV
PLANTATION 20 AR
PLANTATION ORIGINAL DARK
PLANTATION PINEAPPLE
PLANTATION O.F.T.D.
AREHUCAS RESERVA 18 AR
TRES HOMBRES

ORIGENES RESERVA 18 AR
GOLD OF MAURITIUS

ZACAPA 23 AR

ZACAPA XO

30 SEK/CL
35 SEK/CL

20 SEK/CL

30 SEK/CL

40 SEK/CL

45 SEK/CL
135 SEK/CL
35SEK/CL

35 SEK/CL

70 SEK/CL
35 SEK/CL
25 SEK/CL
50 SEK/CL
40 SEK/CL
50 SEK/CL
45 SEK/CL
30 SEK/CL
40 SEK/CL

70 SEK/CL



DIGESTIES

COGNAC

GRONSTEDTS VSOP

DE LUZE XO

CLAUDE CHATELIER VS
CLAUDE CHATELIER VSOP
PIERRE FERRAND AMBRE
PIERRE FERRAND 1840

PIERRE FERRAND S.D. A

REMY MARTIN COUPE 300T H
REMY MARTIN XO EXTRA OLD

REMY MARTIN LOUIS XIIT

ALLERGIES? WE'RE HAPPY TO HELP

35 SEK/CL
55 SEK/CL
40 SEK/CL
45 SEK/CL
33 SEK/CL
33 SEK/CL
80 SEK/CL
600 SEK/CL
100 SEK/CL

1000 SEK/CL

SPANISH GIN

PALMA

GIN LE TRIBUTE

WHITE VELVET

BLUE VELVET

PINK VELVET

GIN XORIGUER MAHON

GIN GOLD

TEQUILA

RESERVA DEL SENOR ANEJO
DON JULIO BLANCO

CAZCABEL BLANCO

43 SEK/CL
40 SEK/CL

32 SEK/CL

32 SEK/CL
32 SEK/CL
28 SEK/CL

43 SEK/CL

30 SEK/CL
34 SEK/CL

25 SEK/CL



DIGESTIES

APERITIFS & BITTERS

CAMPARI
APEROL
DUBONNET
MARTINI ROSSO
MARTINI BIANCO
TIO PEPE SHERRY
GAMMEL DANSK
FERNET BRANCA

BRANCA MENTA

GRAPPA

MUSELLA GRAPPA DI AMARONE
GRAPPA DI BRUNELLO DI MON
SARPA DI POLI

POLI DI SASSICAIA

BELLA VITE, MOSCATO

CAFFO MORBIDA

CAFFO VECCHIA

HOUSE GRAPPA MORELLI

ALLERGIES? WE'RE HAPPY TO HELP

25 SEK/CL
20 SEK/CL
20 SEK/CL
20 SEK/CL
20 SEK/CL
20 SEK/CL
30 SEK/CL
30 SEK/CL

30 SEK/CL

45 SEK/CL
45 SEK/CL

30 SEK/CL

80 SEK/CL
40 SEK/CL
30 SEK/CL
30 SEK/CL

25 SEK/CL

DESSERT WINE

AMARONE RECIOTO
SAUTERNES

MOSCATO D’ASTI

POMINO VINSANTO

DOMAINE POUDEROUXMAURY

RATAFIA DE CHAMPAGNE

PORT WINE

RUBY NIEPOORT TAWNY

21 SEK/CL
21 SEK/CL
20 SEK/CL
20 SEK/CL
20 SEK/CL

25 SEK/CL

20 SEK/CL



DIGESTIES

SINGLE MALT WHISKY

OBAN

LAGAVULIN 16 YEARS
MACALLAN 12 YEARS
BOWMORE 12 YEARS
HIGHLAND PARK 12 YEARS
HIGHLAND PARK 18 YEARS
GLENFIDDICH 12 YEARS
BOWMORE 12 YEARS
LAPHROAIG 10 YEARS

TAMNAVULIN

BLENDED WHISKY

FAMOUS G ROUSE
TULLAMORE DEW

MAKER’S MARK

O. SWIFT LIP SERVICE RYE

O. SWIFT SECOND GLANCE

O. SWIFT THE BURNING CHAIR
JOHNNIE WALKER BLUE LABEL
JOHNNIE WALKER 18 YEARS

JOHNNIE WALKER GOLD LABEL

ALLERGIES? WE'RE HAPPY TO HELP

35 SEK/CL
45 SEK/CL
30 SEK/CL
35 SEK/CL
35 SEK/CL
70 SEK/CL
30 SEK/CL
30 SEK/CL
35 SEK/CL

26 SEK/CL

30 SEK/CL
30 SEK/CL
30 SEK/CL

35 SEK/CL

35 SEK/CL
35 SEK/CL
100 SEK/CL
45 SEK/CL

55 SEK/CL

COFFEE DRINKS

IRISH COFFE

Tullamore Whiskey, coffee, sugar, cream

KAFFE KARLSSON

Bailey’s Irish Cream, Cointreau, coffee, cream

FRENCH COFFEE

Cointreau, Gronstedts VSOP, coffee, cream

CAFE D.O.M.

Beénedictine, coffee, cream

CARAJILLO
Espresso, brandy

135 SEK

135 SEK

135 SEK

135 SEK

80 SEK






