\.

GIN YANG
159 kr

Moscow MULE
159kr
Stolichnaya vodka, lime, ginger beer

NEW YORK SOUR
159 kr

SOUTH SIDE
159kr
Beefeater gin, mint, lemon, sugar

YUuzU MARGARITA
159 kr

N

Beefeater gin, lychee, elderflower, ginger, lemon
8 Y ging

Four rose’s bourbon, lemon, sugar, egg white, red wine

Olmeca reposado tequila, yuzu, lemon, ginger, eggwhite

BLoODY MARY
109 kr

BELLINI
109 kr

Peach ligeur, white peach nectar, bubbels

Mimosa
109 kr
Orange juice, bubbels

Sl spriTZ
159 kr

Aperol, elderflower, lemon, champange

CARAMEL ESPRESSO MARTINI

159 kr

DRINKS

Vodka, tomato juice, lemon, spices

Stolichnaya caramel, espresso, kablia, sugar

VIRGIN MARY
75 kr

GINGER LEMON
75kr

MINT LIME
75 kr

Mint, lime, sugar, soda water

RASPBERRY
75kr

PEACH
75kr

Tomato juice, lemon, spices

Ginger, lemon, sugar, soda water

Raspberrynectar, lemon, sugar, soda

White peach nectar, lime, sugar, soda

7
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EGGS

AMERIKANSKA PANNKAKOR

135 kr

Bacon, l6nnsirap

American pancakes, bacon, maple syrup

Ecas & TRUFFLE (veg)

175 kr

Toast, pocherat dgg, hollandaisesds, svart tryffel
Toast, poached egg, sauce hollandaise, black

truffle

EGGS FLORENTINE (veg)

165 kr

Engelsk muffin, pocherat dgg, spenat,hollanda-
isesds

English muffin, poached egg, spinach,

sauce hollandaise

EGaGs BENEDICT

175 kr

Engelsk muffin, pocherat dgg, rokt skinka,
hollandaisesds

English muffin, poached egg, smoked ham,
sauce hollandaise

EGGs ROYALE

175 kr

Engelsk muffin, pocherat dgg, varmrokt lax,
hollandaisesds

English muffin, poached egg, smoked salmon,
sauce hollandaise

PLAIN OMELETTE
95 kr

OMELETTE

185 kr

Serranoskinka, karamelliserad 16k, tryffel,
créme double

Serrano ham, caramelized onion, truffle,
créme double

OMELETTE

175 kr
ROkt lax, spenat
Smoked salmon, spinach

OMELETTE

165 kr
ROkt skinka, parmesan

STARTERS

BOQUERONES

95 kr

Persilja, espalettechili

Boquerones, parsley, espalette chili

FRITERADE FLOWER SPROUTS (veg)

65 kr

Brysselkalsblomma med sojamajonnds
Deep-fried flower sprouts, soya mayonnaise

BUFFELMOZZARELLA (veg

165 kr

Blodgrapefrukt, pistagenotter, honung, basilika
Buffalo mozzarella, red grapefruit, pistachios,
honey, basil

LOJROMSTOAST

30g/255kr 100g/795 kr

Léjrom fran Junkd, Sverige

Kalix lavaret roe from Junko, Sweden

1/2 TOAST SKAGEN
195kr

Léjrom

Toast skagen, lavaret roe

ARGENTINSK RODRAKA

165 kr

Toast, chili & vitlokssmor

Scarlet shrimps, toast, chili & garlic butter

SNIGLAR

125 kr

Salvia & vitlokssmor, pata negra, parmesan
Snails in sage & garlic butter au gratin,
pata negra, parmesan cheese

CHARKUTERIER

215 kr

Vart urval av charkuterier med cornichoner
Assorted cold cuts with cornichons

1/2 RABIFF

175 kr

Bakad dggula, silverlok, rodbetor, dijonaisse,
friteradkapris, I6kringar, parmesan

Steak tartar, baked egg yolk, silver onion, beets,
dijonnaise, deep-fried capers, onion rings,
parmesan cheese

J

POMMES FRITES 45 kr
French fries

S1 FRIES 85 kr
parmesan, graslok, majonnds

French fries, parmesan, chives, mayonnaise

SIDES

.

MIXSALLAD 55 kr
Mixed salad

; PARMESAN & RUCCOLASALLAD 65 kr
Parmesan cheese ¢& rocket salad

TRYFFELMAJONNAS 55 kr
Truffle mayonnaise

MAINS

RoOSTAD BLOMKAL

Veg 255 kr / Non veg 275 kr

Gronkdl, chilirostat brid, riven pecorino,
bearnaise (ej veg med pata negra)

Roasted cauliflower, kale, chili roasted bread,
pecorino,bearnaise (non veg with pata negra)

1/1 TOAST SKAGEN
275 kr

Léjrom

Toast skagen, lavaret roe

RAKSALLAD

265 kr

Gronkadl, papaya, chili & galangaldressing,
sojamajonnds, rostad cashewnotter, koriander
Shrimp salad, kale, papaya, chili & galangal
dressing, soya mayonnaise, roasted cashew,
cilantro

FisH N CHips

245 kr

Syrad rédkdl med sesam & koriander,
kimchimajonnds, grillad citron

Fish & chips, pickled cabbage with sesame
& cilatro, kimchi mayonnaise, grilled lemon

ROTISSERAD KYCKLING "Sweet rub”

245 kr

Rostad stuvad mays, jalapeiios, parmesan,
pommes frites

Chicken réti “sweet rub” stewed roasted corn,
jalapenos, parmesan, french fries

PELLE JANZON

295 kr

Oxfile (rd), l6jrom, toast, dggula,rodlok

Fillet of beef (raw), lavaret roe, toast, red onion,
egg yolk, parsley

1/1 RABIFF

265 kr

Bakad dggula, silverlok, rédbetor, dijonaisse,

friterad kapris, lokringar, parmesan

Steak tartar (raw), baked yolk, onion, beets, dijonnai-

se, deep-fried capers, onion rings, parmesan cheese

GRILLAD KALV

275 kr

Chili, sojabrynt smor, gron papaya, koriander,
sriracha majonnds

Grilled veal, soy browned butter, green papaya,
cilantro, sriracha mayonnaise

S1 BURGER

235 kr

Bacon, ost, majonnds, spicy ketchup, pommes frites
St burger, bacon, cheese, mayonnaise, spicy ketchup,
french fries

MEATBALL SUB SANDWICH

265 kr

Kalvkottbullar, mozzarella, tomatsds, pesto,
parmesan, pommes frites

Veal meatballs, mozzarella, tomato sauce, pesto,
parmesan cheese, french fries

GRILLAD SVENSK ENTRECOTE

405 kr

Bearnaisesds, tomatsallad, pommes frites
Grilled rib-eye steak, tomato salad french fries,
sauce bearnaise,

J

AMERIKANSKA PANNKAKOR

135 kr

Rdrorda hallon, vispad grdadde, dulce de leche,
hasselnitter

American pancakes, raspberries, whipped cream,
dulce de leche, hazelnuts

PASSIONFRUKTS TARTLETT

115 kr

Italiensk maring, hallonstrossel, farsk
passionsfrukt

Passion fruit tartlet, Italian meringue,
raspberry sprinkles, fresh passion fruit

CREME BRULEE
105 kr

N
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DESSERTS

Rocky ROAD

105 kr

Vaniljglass, kolasds, marshmallows
brownie, nétter

Vanilla ice cream, caramel sauce,
marshmallows, brownie, nuts

GLASS/SORBET
45kr
Scoop of ice cream / sorbet

TRYFFEL
35 kr

Truffle

Allergisk eller matintolerant? Frdiga personalen!

/

Allergic or food intolerant? Ask your waiter!




© CHAMPAGNE I
PHILIPPONNAT 155/900 kr PoL ROGER 950 kr SALON 1995 9900 kr
Brut NV Brut réserve'N'V Blanc de blancs*
Guy CHARBAUT 170/990 kr DEuTz 1150 kr SALON 1999 8400 kr
Blanc de blancs premier cru NV Brut classic ‘NV Blanc de blancsl
PoL ROGER 205/1200 kr PaLMER & Co 1050 kr Louls MASSING 1800 kr
Brut vintage*2012 Brut vintage 2012 Blanc de blanc grand cru magnum NV r.5l
CAVA RAMIRO 11 125/595 kr DELAMOTTE 1195 kr AMOR DE DEUTZ 2007 4500 kr
Brut nature'NV Blanc de blanc'NV Brut 1,51
BN —

WHITE WINE

DoMaAINE LA crOIX 120/540 kr
Chardonnay/Sauvignon Blanc

JOSE PARIENTE 165/750 kr
Sauvignon Blanc, Rueda

DoMAINE LAROCHE 165/750 kr
Chablis, Cuveée Saint-Martin

DoMaINE La Croix 155/700 kr
Sancerre

WEINRIEDER 165/750 kr
Riesling, Bockgdrten

FiLLaBOA 175/850 kr
Albarino,Galicia

JEAN LorON 165/750 kr
Chardonnay, Bourgogne

OLIVER LEFLAIVE - SAINT- ROMAIN 950 kr
Bourgogne

OLIVER LEFLAIVE - MEURSAULT 1450 kr

Bourgogne

JEAN -MARc BROCARD - MONTMAINS 850 kr

Chablis - Premier Cru

JEAN MARC BROCARD - MONTEE DE TONNERRE 780 kr
Chablis - Premier Cru

JuLIEN BrRocARD - Vau DE VEY 950 kr
Chablis - Premier Cru
JULIEN BROCARD - LA BOISSONNEUSE 950 kr
Chablis - Premier Cru
JULIEN BROCARD - COTE DE LECHET 950 kr

Chablis - Premier Cru

MarceL Deiss - AOC BLANC 750 kr
Riesling, Alsace

HEIMBOURG 1050 kr
Riesling Domain Zind-Humbrecht, Alsace

LEITZ - RUDESHEIMER 750 kr
Riesling Trocken, Rheingau

Leitz - EIN, ZWEI, DrY RIESLING 1200 kr
Riesling Trocken, Rheingau 1,5/
BopDEGA BELONDRADE Y LURTON 950 kr
Verdejo, Rueda’

OssiaN Vinas VIEJAS 950 kr
Verdejo, Rueda

MAURO SEBASTE 750 kr
Roero Arneis, Roero

BLACK STALLION 850 kr
Chardonnay, Napa Valley, California

CaLErA WINES 800 kr
Chardonnay, Central Coast California

RODNEY STRONG 800 kr
Chardonnay, North Coast, Sonoma County
JOURNEYMAN 950 kr

Chardonnay, Russian River Valley, California

HaMILTON RUSSEL 990 kr

Chardonnay, South Africa

SN

SWEET WINE

RaBL - EISWIN 145 kr
Griiner Veltliner

NivoLE MoscaTo D’AsTI 125kr
Michele Chiarlo
SAUTERNES 145 kr

Carmesde Rieussec

10 YEAR OLD TAWNY PORT 125 kr
Fonseca

N

RED WINE

LAURENT MIQUEL 120/540 kr
Syrab / Grenach

CHATEAU DE SAINT COSME 145/660 kr
Coétes-Du-Rhoéne

HauN WINERY 155/700 kr
Pinot Noir, Central Coast

Louis M MARTINI 170/760 kr
Cabernet Sauvignon, Sonoma

RENZO SEGHESIO 165/750 kr
Barbera d’Alba, Monforte d Alba

Pico Cuapro- V.S. 185/900 kr
Ribera del Duero

ELio ALTARE 185/900 kr

Langhe Nebbiolo

OLIVER LEFLAIVE - COTES-DE-BEAUNE 800 kr
Bourgogne Rouge

JEAN LorON 800 kr
Bourgogne Rouge

CHATEAU PEY LA ToURr 700 kr
Dourthe, Bordeaux

CHATEAU CAPET - GUILLIER 1200 kr
Saint-Emilion, Grand cru

La COUR DES PAPES 920 kr
Chateauneuf-du-Pape

DoMAINE DE FERRAND 1200 kr
Chateauneuf-du-Pape

MoNT REDON 1150 kr
Chateauneuf-du-Pape

ALFIERO BOFFA - LA Riva 800 kr
Barbera d’Asti, Piemonte

ALBINO Rocca 900 kr
Dolcettod’Alba, Piemonte

RENZO SEGHESIO -GINESTRA 900 kr
Barolo, Piemonte

MAURO VEGLIO - ARBORINA 1050 kr
Barolo, Piemonte

CORDERO DI MONTEZEMOLO 1300 kr

Barolo - Monfalletto, Piemonte

ORNELLAIA - LE VOLTE DELL'ORNELLIA 800 kr
Toscana

MACHIAVELLII - IL PRINCIPE 700 kr
Rosso di Toscana

CoL D’Orcia 900 kr
Brunello di Montalcino, Toscana

CasaNova DI NERI 1050 kr
Brunello di Montalcino, Toscana

BARBI 900 kr
Brunello di Montalcino, Toscana

Brancala TRE 1200 kr
Super Toscana 1,51
MACHIAVELLI - VIGNA DI FONTALLE 900 kr
Chianti Classico, Toscana

AALTO BODEGA AALTO 1100 kr

Ribera del Duero

DEeHESA DE LoS CONONIGOS - 15 MESES 900 kr
Ribera del Duero

FamiLia COMENGE 800 kr
Ribera del Duero

CARMELLO RODERO 9 MESES 850 kr
Ribera del Duero

AN/2 850 kr
Mallorca

BobpeGas ALto Mocayo VERATON 900 kr
Garnacha, Campo de Borja

TeErRrA D'URO SELECCION 900 kr
Toro

CLOS DE LOS SIETE 720 kr
Mendoza

BobpeGa EL EsTECO 750 kr
Malbec, Calchaqui valley, Salta

CaLERA WINES 800 kr
PinotNoir, Central Coast, California
BLACKSTALLION 950 kr
Cabernet Sauvignon, Napa Valley, California
TaNGLEY OAKS 900 kr

Merlot, Napa Valley, California




