
FALL MENU



SNACKS 

Cordona olives ¨picante¨ 	  				    95:-

Marcona and Valencia almonds 	  			   95:-

Peanuts	 	  						      45:-

Crisps		 	  						      45:-

Wasabi Peas	  						      45:-

ALL DAY MENU

Prosciutto & buratta salad					      215:-
Tomtatoes, basil, cucumber, pumpkin seeds

O.P cheeseburger 	 						      195:-
130g Swedish meat, pickled cucumber, Väddö cheddar, fries

Katsu Sando		                                                        175:-
Tonkatsu sauce, shokupan, cabbage, kewpie mayo

Salsiccia flatbread pizza	  				    185:-
Salsicca, mozzarella, sage, tomatoes

Margherita flatbread pizza	  				    175:-
Tomato, mozzarella, basil

DESSERTS

Today´s dessert				    	  		  125:-
Ask the staff for more info



WINE SELECTION 
RED								           GL | BTL
Reyneke Cabernet Sauvignon			            105:- | 475:-
Reyneke Wines, RSA
La Montesa			   			            135:- | 610:-
Palacios Remondo, Rioja, SPA
Sela							               165:- | 840:-
Tempranillo/Garnacha/Graciano, Bodegas Roda, SPA
Bourgone Rouge					             155:- | 800:-
Maison Goichot, Burgundy, FRA 

2018 Barolo				                                                    1350:- 
Parusso, Piemonte, ITA 

2016 Head High Pinot Noir   	                                                  1025:- 
Three sticks, Sonoma, USA

2018 Savigny-les Beaune Premier Cru Forneaux               1750:-  
Joseph Drouhin, Burgundy, FRA

WHITE							         GL | BTL
Reyneke Chenin Blanc	 			            105:- | 475:-
Reyneke Wines, RSA
Sancerre		  	  			            145:- | 610:-
Gitton Père et Fils, Loire, FRA
Chablis						              155:- | 800:-
Domaine des Hâtes, Burgundy, FRA
Atlantik Albarinho					            155:- | 800:-
Bodegas Fillaboa, Rias Baixas, SPA
2019 Ungeheuer Riesling GG Trocken		        	          1195:-
Basserman-Jordan, Pfalz, GER
2018 Chablis Grand Cru Bougros Domaine	     	         1450:- 
Domain des Hâtes, Burgundy, FRA

WINE SELECTION 

SPARKLING						        GL | BTL

Cava		  					              120:- | 595:-
Pares balta, Penedes, SPA
Champagne		 			                      155:- | 930:-
Laurent Perrier, Champagne, FRA
Dom Perignon					            	        2800:-
Moët Chandon, Champagne, FRA
Odd bird Non Alcoholic				            85:- | 310:-
FRA

BEER & CIDER
TAP 
Carlsberg Export  | Lager, DEN, 5,0%				      65:- 

BOTTLED 
Angelo Poretti | Lager, ITA, 5,5%				      75:- 
Halo Sour | Sour Ale, SWE, 4,5%				      78:- 
1664 Blanc |  Wheat beer, FRA, 5,0%	 			     79:- 
Galipette |  Dry apple cider, FRA, 4,5%			     82:-
LowLow Rosé Spritz |  Hard Seltzer, SWE, 5,0%		  65:-
LowLow Flower Tonic |  Hard Seltzer, SWE, 5,0%		 65:-
LowLow Sparkling Fresh |  Hard Seltzer, SWE, 5,0%	 65:- 
 
NON ALCOHOLIC  
Carlsberg  |  Lager, SWE, 0,5%					       45:- 
Brooklyn Special Effects  |  Hoppy lager, SWE, 0,4%	   49:- 
Galipette Jus de Pomme |  Dry apple cider, FRA, 0,0%	   56:-



COCKTAILS   
Pop Fashion 					     		  155:-
Popcorn and broned butter infused Juvenis Bourbon |Amaro 
del Capo| Bitters 
 
Oreo Flip		  						      155:-
Oreo infused Tullamore | Milk  | Cream | Maple syrup| Whole 
Egg 
 
Autumn Apples				    			   155:-
Applejack | Calvados | Cinnamon | Lemon | Dry cider 
 
Yuzu Planes								       155:-
Juvenis Bourbon | Averna Amaro | Yuzu| Lime  
 
Origo Boys Sour		  					     155:-
Brugal Anejo| Abricot du Roussillion| Honey | Lime

Cherry for my belly						      155:-
Hernö Gin | Cherry Heering| Grenadine| Lemon | Cherry Soda

The Hampson	 						      155:-
Martell VS Cognac | Amaretto| Velvet Falernum| Cardamom 


