BRUNCH

BLEAK ROE 245

30 g from Bottenviken
served with toasted brioche, smetana & white onion

LOBSTER half 350 / whole 595
with aioli & lemon

LOBSTER AU GRATIN 350
with butter & gruyére cheese

PEARLS BY KVICKEN 725

28 g osetra caviar
served with toasted brioche, smetana & white onion

DRAUGHT BEER
Carlsberg Export
Brooklyn Stonewall IPA

BOTTLED BEER

Carlsberg Hof

Kronenbourg 1664 Blanc

Nya Carnegiebryggeriet, Kellerbier, lager
Nya Carnegiebryggeriet, 100W IPA

CIDER
Somersby Pear
La Cidraie

SELTZER
Lewly, Hard Seltzer Lazy Raspberry
Lewly, Hard Seltzer Shady Apple
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Mocktail2 Ask your server - Please inform us of your allergies

RHUBARB & COCONUT
Bacardi Carta Blanca, rhubarb,
coconut foam & lemon

RASPBERRY & APRICOT
Grey Goose, Apricot Brandy, raspberry, lemon,
egg white & Red Bull Pink Grapefruit

CUCUMBER & ELDERFLOWER
Bombay Sapphire, St. Germain, cucumber, lime & soda

BLUEBERRY & BLACKBERRY
Bombay Sapphire, Créme de Mire, lemon & sugar

MANGO & GRAPEFRUIT
Patron Silver, mango, pineapple, grapefruit, salt

BLOODY MARY 169/625
Grey Goose, lemon, tomato juice,

Mister French’s spice blend, espelette pepper

MIMOSA 135/525
Sparkling wine, orange juice

BELLINI 135/525

Sparkling wine, peach puree

LA PETITE ROSE

Martini Fiero, pink grapefruit soda,
raspberry, orange, mint & lime

525

SPARKLING
Gran Buque Cava
Moét & Chandon Brut Impérial

WHITE

Le Pichet Blanc, FRA

Kein Name, Riesling, GER
Louis Robin Chabilis
MERF, Cardonnay, USA

RED

Le Pichet Rouge, FRA

Chateau Bonnet, Bordeaux, FRA

Famille Roux, Les Cbtilles Pinot Noir, FRA
Black Stallion, Cabernet Sauvignon, USA

ROSE
Maison Jean Jean, Rosé d *Ete, Pays d"Oc
Chéateau d’Esclans, Whispering Angel

NON-ALCOHOLIC

Sodas

Red Bull

Carlsberg Non-alcoholic

Kronenbourg 1664 Blanc Non-alcoholic
French Bloom Sparkling Wine

Somersby Non-alcoholic
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