Ham & Cheese Toast

Served with French fries and aioli
wheat, milk, sulphites, mustard

125, -

Caprese Salad

Tomato, mozzarella and basil
milk, sulphites

235,-

Shrimp Salad
Lettuce, dill emulsion, shrimp, boiled egg,

red onion, dill and bread
wheat, shellfish, egg, mustard, sulphites

245, -

Nachos
Chilli con carne, cheese, tomato salsa

and creme fraiche
wheat, milk, sulphites

255,-

NON=-ALCOHOLIC

Coca cola, Cola Zero, Fanta, Sprite
Apple juice, Orange juice
Purezza sparkling water

Red Bull
Bonaqua sparkling water natural / lemon

Kopparbergs apple 108,-
4 5%, Cider, Sweden
Kopparbergs Pear 108,-

4 5%, Cider, Sweden

Kopparbergs strawberry & lime 108, -
4 5%, Cider, Sweden

ALCOHOL-FREE BEER

Aass Uten 0,0% 64,-
No Hangover IPA 0,0% 69,-
Erdinger Weissbier 0,0% 69,-

SUMMER MENU

Jaeder Beef Burger or Beyond Burger
Lettuce, tomato, onion, mayonnaise,

cheese, bacon and French fries & aioli
wheat, milk, sulphites, egg, mustard

295,-

Club sandwich
Chicken, bacon, lettuce, tomato,

club dressing, French fries and aioli
wheat, milk, sulphites, egg, mustard

275,-

Duck Confit

Served with lentils
milk, sulphites, mustard

365,-

SNACKS

Créme Brdllée

Profiteroles

wheat, egg, milk, pecans,

almonds, hazelnuts

199,=

Cornichons 65,- Popcorn
Olives 65,- Marcona almonds
Torres potato chips 55,- Wasabi nuts
Mediterranean sea salt or Ibérico

Aass 30/40cl  82/12,-

4,7%, Lager, Norway

Hoga kusten 30/40cl  88/116,-

5,3%, Lager & Ale, Sweden

Asahi 30/40cl  92/122,-

5%, Lager, Japan

Guinness half pint/pint  94/154,-

4,2%, Stout, Irland

BOTTLED BEER

Estrella Damm (gluten free) 1M2,-

4,6%, Lager, Spain

Kirin Ichiban 118,-

5%, Lager, Japan

Modelo Especial 18, -

4,5%, Lager, Mexico

Poretti 128, -

5%, Lager, Italy

A Ship Full of IPA 128,-

5,8%, IPA, Sweden

Satan Gold 146, -

8%, Ale, Belgium

Paulaner 148, -

5,5%, Weissbier, Germany

Aperol Spritz

Limoncello Spritz
White Russian
Irish Coffee
Mexican Coffee

Kaffe Karlsson

169,=

Feel free to ask your server about additional beverage options



WINE LIST

WIHITE WINE
2024 Riesling Trocken

Seehof, Rheinhessen, Germany

Prosecco extra dry
Toso, Veneto ltaly

130 /750, - 175 /820,-

Cava Brut Nature 2024 Albarino

Juvé Y Camps, Spain Palacio Fefinanes, Rias Baixas Spain
150 /870, - 180 /870,-

Aix Rose 2024

Maison Saint AlX, Provence, France

150 /720,-

202111 Rosé di Casanova
La Spinetta, Toscana, Italy

150 /675, -

RED WINE

2023 Reserva Rioja
CVNE, Rioja, Spain

150 /700,-

2023 Barbera d'Alba
Mauro Molino, Piemonte, Italy

180 /870,-

Champagne NV Brut Reserve
Palmer, Champagne, France

180 /1050,-

SWEET WINE

2023 Bourgogne Blanc
Nuiton Beaunoy, Bourgogne, France

185 /900, -

2021 Moscato d’Asti Bricco Quaglia

La Spinetta, Piemonte, Italy

135 /685, -

2022 Recioto della Valpolicella Classico

Luigi Righetti, Veneto, ltaly
135 /685, -

2016 Sauternes
Chateau Liot, Bordeaux, France

145 /685, -

Spatburgunder Vintages
Dreissigacker, Rheinhessen, Germany

190 /920,-

Oddbird Blanc de Blancs

France

75 || 380),=

BOTTLE SELECTION

2018 Blanc de Blancs

Palmer, Champagne, France

1800, -

WHITE WINE

2022 Chablis
Dom. de I'Enclos, Bourgogne, France

900,-

2021 Meursault Les Luchets
Fabien Coche, Bourgogne, France

1700,-

2020 Chardonnay

Rochioli Vineyard, Ramey, Russian River Valley, USA
1800,-

2021 Puligny-Montrachet
Oliver Leflaive, Bourgogne, France

1900,-

2019 Pouilly Fumé Pur Sang
Didier Dagueneau, Loire, France

2200,-

2021 Le Serre Nuove Dell'Ornellaia Bolgheri
Ornellaia, Bolgheri, Italy

1500,-

2018 Cote-Robtie Brune et Blonde
E. Guigal, Rhéne, France

1500, -

2018 Cabernet Sauvignon
Ch. Montelena, Sonoma County, USA

1600, -

2022 Central Coast Pinot Noir
Williams Selyem, California, USA

1700, -

2019 Barbaresco Valeirano
La Spinetta, Piemonte, Italy

2000,-

Feel free to ask your server about additional beverage options
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