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(OYSTERS TRUFFLE CHIPS OLIVES
¥ Gillardeau Oysters with Parmesan & Truffle Oil. 69 KR. Green Olives. 49 KR. ¥
g Lemon & Vinaigrette.
] 1 pcs. 35KR. - 3 pcs. 109 KR. TRUFFLE FRIES ALMONDS ]
] 6 pcs. 199 KR. - 12 pcs. 379 KR. French Fries with Parmesan, Salted Almonds. 49 KR. ]
] Truffle Oil & Bearnaise Sauce. 79 KR. v
' HUMMUS ]
M x With Rye Bread Chips. 49 KR. K ¥
-~ ]
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] CREMANT D’ALSACE CHAMPAGNE ROSE CHAMPAGNE GRAND BRUT
] Fernand Engel. 85 / 415 KR. Mandois. 145 / 700 KR. Perrier-Jouét. 145 / 700 KR.
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95 KR.

MARTIN MILLER - GERANIUM - OLD ENGLISH
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RONDO SPRITZ LILLET ROSE
Topped with Tonic & served with Lemon. 85 KR.
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Organic Italian Aperitivo shaken
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with Orange & Cremant. 85 KR.
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WHISKEY SOUR
Fruity Whiskey Mixed with

DRY MARTINI Lemon Juice & Sugar. 115 KR.

Simplicity in all it’s Glory: Gin, a Splash of
Dry Aromatic Vermouth. Stirred Ice Cold &

Served with Olives & Lemon Zest. 130 KR. MOJITO
Refreshing Mix of Rum, Zesty Lime &
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' NEGRONI Bursts of Cooling Mint. 115 KR. H
v Vermouth, Campari & Gin. ]
M 105 KR. BRAMBLE '
] Delicious Gin, Citrus & Lush Sweet Blackberry. ]
115 KR. ’

¥ DARK’'N’ STORMY ¥
¥ Dark Rum & Fiery Ginger Beer. 95 KR. ¥
OLD FASHIONED ¥

v ASSIO IT SO Aromatic & Tasteful Bourbon v
] P ION FRUIT UR served with a Hint of Orange. 145 KR. !
M Passionsfruit rounded with Rhum, Sugar, M
Lime & Egg Whites. 115 KR. ESPRESSO MARTINI ¥

] Slightly Sweetened Espresso ]
] Shaken with Vodka & Espresso. 120 KR. ]
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