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NEGRONI

Gin, Campari & Sweet Vermouth

ESPRESSO MARTINI

Vodka, Mr Black & Espresso

PORNSTAR MARTINI

Vodka, Passionfruit, Vanilla & Champagne

FRENCH 75

Gin, Lemon & Champagne

COSMOPOLITAN

Vodka, Cranberry, Cointreau & Lime

SPICY MARGARITA

 Tequila, Lime, Jalapeno & Cointreau

OLD FASHIOINED

Bourbon, bitters

— DC CLASSICS —
195

NEGRONI 55

Gin, Campari & Sweet Vermouth Coffee & Tonic Syrup

THE LAST LEAF

Rum, Orgeat & Blackberry Syrup, Lime 

PALOMA PICCANTE

Tequila, Campari, Lime & Pinkgrapre Fruit Soda

LYCHEE COLLINS

Lychee & Grapefruit liquor, Lemon, Reisling, Soda

GOLDEN ORCHARD

Amaretto, Calvados, Lemon, Saffron Syrup & Egg White

SUNSET

 Bourbon, Elderflower, Apple Juice, Lime, Dill Syrup, Top Icetea

— SIGNATURES —
195



— DRAFT BEER —

MELLERUDS PILSNER, 4,8%, 90

GOTLANDS BRYGGERI SITTING BULLDOGS, 6,4%,  95

WISBY WIESSE, 5,2%, 95

— BOT TLED BEER —

DAURA DAMM,  GLUTEN-FREE LAGER , 5,4%, 95

MELLERUD, LAGER, 4,5%, 90

DUVEL, GOLDEN ALE, 8,5%, 105

MELLERUDS LAGER, ALCHOOL FREE, 0,5%, 65

EASY RIDER IPA, ALCHOL FREE, 0,5%, 65

— CIDER —

GOLDEN APPLE, CIDER COMPANY, 4,2%, 85

GOLDEN APPLE COMPANY, APPLE CIDER,0,5%, 65

— BEER & CIDER —

— MOCKTAILS  —

ICE TEA LEMONADE 105

Mix Tea, lemon, Sugar, Soda Water

SHIRLEY TEMPLE 105

Lime, Grenadine, Ginger Ale

HEAVENS´S GARDEN 105

Lime, Apple Juice, Vanille Syroup, Coconut Foam

— SODAS —

 COCA COLA 50 

COCA COLA ZERO 50

FANTA 50

SPRITE 50 

 THREE CENTS GINGER BEER 50  

THREE CENT PINK GRAPEFRUIT SODA 50

FENTIMAS GINGER ALE 50

— VIRGIN OPTIONS —



2023 CLIV US, PINOT GR IGIO, GARDA D.O.C.,

ITALY 150/680

2022 ROUX PÉR E & FILS, BORGOGNE A LIGOTE

 FR A NCE  185/880

2023 DOM A INE DES GR A NDES PER R IÈR ES, SA NCER R E

FR A NCE 180/850

2023 JE A N-M A RC BROC A R D, SA INTE CL A IR E V IEILLES V IGNES, CH A BLIS

FR A NCE 185/880

2023 W EINGU T LEITZ, R IESLING TROCK EN, R HEINGAU

GER M A N Y 165/750

2022 ROBERT MONDAV I,PR I VATE SELECTION V INT, CH A R DONNAY

USA 180/850

2023 OR ATOIR E DOM A NIE ST M A RTIN, C A IR A NNE 

 FR A NCE 175/820

2022 M A RCHESI A NTINOR I, V ILL A A NTINOR I, T USC A N Y 

ITA LY 145/650

2023 MONT-R EDON, CÖTES DU R HÖNE R E´SERV E ROUGE, R HONE 

FR A NCE 150/680

2021 NA DA, L A NGHE NEBBIOLO D.O.C., PIEDMONT 

ITA LY 165/760

2022 BUISSONNIER, MERCUR EY, GR A ND V IN DE BOURGOGNE

FR A NCE185/880

2020 A R NAUD DE V ILLENEU V E, A LTAT UR A 

 FR A NCE190/900

2018 CH ÂTE AU SI AUR AC, BOR DE AUX 

FR A NCE 185/880

2022 BL ACK STA LLION, C A BER NET SAU V IGNON

USA 190/900

2023 M ASSIMO R I V ET TI, BA R BER A D Á LBA

ITA LY 175/820

— RED WINE — — WHITE WINE —



MIX OF FAVOURITE SNACKS 125

MARINATED OLIVES 75

MARCONA ALMONDS 65

Served during evenings:

FINE DE LAIRE OYSTER 45

GOUGÈRE ”CRAQUELIN”, 2PCS. 110

filled with parmesan cream & truffle

SMALL BEEF TARTARE, 2PCS. 175

with Kalix bleak roe & brioch

TOAST SKAGEN 255/350

Bleak roe, butterfried brioche, dill

SWEDISH MEATBALLS 285

Potato puree, cream souse, lingon berries

— SPARKLING —

POL ROGER 195\1145   

Nv Pol Roger, Brunt Reserve, Champagne, France

BELLA MISTALA 150/ 780

Nv Bella Mistala, Brunt Prestige, Cava, Spain 

— SNACKS —


