
Traveling around the world is  

complicated when you have to deal with 

different time zones. When you arrive in 

Stockholm at noon, it’s still early morning 

in Los Angeles. 

We’ve incorporated this concept into our 

cocktail menu. Whether you’re longing for 

a morning mimosa in California or a night 

cap in Beijing we have it, with tasting 

notes inspired from all around the world. 

Please  enjoy one of our crafted house 

cocktails, order one of the classics or let 

our bartenders suprise you.

Welcome to The Gold Bar 

COGNAC

Martell Cordon Bleu			   75:-

Martell XO Shape				       115:-

Martell L’Or de Jean Martell			   700:-

Hennessy VS				    42:-

Hennessy XO				    85:-

Hennessy Paradis Rare			   505:-

Rémy Martin Louis XIII			   700:-

CALVADOS

Boulard VSOP Grand Solage Pays d’Auge                 38:-

Boulard XO				      45:-

RUM

El Dorado 12 yrs				    42:-

Brugal 1888				    42:-

Diplomatico Reserva Exclusiva		  42:-

Diplomatico Ambassador		                 129:-

Zacapa Centenario Solera 23 yrs		  52:-

AMERICAN WHISKEY

Makers Mark				    38:-

William Larue Weller Kentucky                                     130:-

  Straight Bourbon

Blanton’s Single Barrel Bourbon		  50:-

Michter’s US*1 Straight Bourbon		  48:-

Michter’s 25y Straight Bourbon	              1200:-

SCOTCH WHISKY

Naked Malt				    40:-

Johnnie Walker Blue Label			   150:-

Bowmore 12 yrs				    38:-

Balvenie Double Wood 12 yrs			  43:-

Glenmorangie The Original 10yrs		  38:-

Glenmorangie Quinta Ruban		  54:-

Glenmorangie Nectar d’Òr			   58:-

Macallan Double Cask 12 yrs			  46:-

Macallan Double Cask 18 yrs			  160:-

Macallan M Decanter 	 2000:-

AGAVE

Olmeca Altos Plata			   37:-

Patron Añejo				    52:-

Don Julio Blanco				    37:-

Fortaleza Blanco				    67:-

Don Julio 1942			                    125:-

Clase Azul Reposado	 140:-

Volcan De mi Tierra X.A	 125:-

PRICE PER CENTILITER

(ASK BARTENDER FOR THE FULL LIST)

TIMETIME
ZONESZONES



The rum Brugal 1888 was born in the  
Dominican Republic. For over 130 years it has 
been crafted and aged in the finest casks by 
generations of our experts in the Brugal family.
The result? A taste as warm and welcoming as 
the people and place it is from.

Hence we’re bringing people together at
La Casa Brugal by Nobis Hotel.

An experience that captures our vibrant spirit: 
who we are, where we’re going and where we’ve 
come from. 

Enjoy it neat or in one of our special crafted 
cocktails below

Brugal 1888 Neat 42:-/cl

1888 OLD FASHIONED
Brugal 1888, Sherry, Angostura bitters, Peach bitters

1888 EL PRESIDENTE 
Brugal 1888, Orange Curacao, Dolin, Citric Adjusted  

Honey, Grenadine

1888 NEGRONI
Brugal 1888, Lillet Blanc, Galliano L’Apertivo,

Peach bitters, Elderflower

1888 TREACLE
Brugal 1888, Green apple, Verjus, Angostura Bitters

LA CASA BRUGAL BY NOBIS

1888 COCKTAILS 200:-

WINE

SPARKLING WINE     
Arts de Luna, Cava, ESP	 150:-/775:-

Laurent-Perrier La Cuvée Brut	                                                                 

   Champagne, FRA	 180:-/985:-

WHITE
2021 Da Luca Pinot Grigio, ITA	     145:-/665:-
2021 Dom. Wachau, Riesling, AUT	 155:-/770:-                          

2020 Gitton ”Les Belles Dames”, FRA	     165:-/825:-

2020 Domaine Des Hautes Petit Chablis    185:-/925:-

2020 Constitution Road,	 185:-/925:-

   Chardonnay, RSA  		

	

RED 

2020 Da Luca Nero d’Avola, Sicilia ITA	  145:-/665:-

2020 Luigi Voghera, 		   160:-/800:- 

  Langhe Nebbiolo, ITA		

2019 Bodegas Roda ”Sela”, Rioja, ESP	  165:-/825:-

2020 Chateau Du Cray Pinot Noir, FRA	 175:-/850:-

2020 Chateau Rocher,		  190:-/950:-  

   Calon Saint Émilion	

2021 Katherine Goldschmidt, 	  190:-/950:-

   Alexander Valley, USA		

BEER

DRAUGHT BEERS
Carlsberg Export, Lager, DEN	 82:-

Brooklyn Brewery Defender IPA, USA	 98:-

Nya Carnegie Bryggeriet, Kellerbier, SWE     	  89:-

           	

BOTTLED BEERS & CIDERS
Birra Poretti, Lager, ITA	 79:-

Nya Carnegiebryggeriet Luma Pils,	 82:- 

   Pilsner, SWE	  

Nya Carnegiebryggeriet J.A.C.K IPA,	 82:-

   Session IPA, SWE	

Carlsberg Export, Lager, DEN	 80:-

Carlsberg Hof Organic, Kellerbier, SWE  	   72:-	

Galipette Rose Dry apple cider, FRA             	 79:-

La Cidraie, Dry apple cider, FRA 	 79:-

SOFT DRINKS

Brooklyn Brewery Special Effects 0,4%,	    59:-

   Hoppy Lager, USA	

Carlsberg Non Alcoholic 0,0%, Lager, DEN            59:-

Richard Juhlin 20 cl, Blanc de blanc	                 120:-

Galipette, Jus de Pommes	                   75:-

Coca Cola, Coca Cola Zero, Sprite	                   44:-

   Fanta Orange/Lemon	

Red Bull / Red Bull Sugar free                                     60:-

Stenkulla mineral water 33 cl/75cl	          44:-/79:-



BITES

CHARKBRICKA:

PROSCIUTTO DI PARMA, COPPA DI PARMA,  

TRYFFELSALAMI, VILDSVINSSALAMI,  

MOZZARELLA, PICCADILLY TOMATER,  

KRONÄRTSKOCKSKRÄM OCH VITLÖKSBRUSCHETTA

Charcuterie: 

Prosciutto di Parma, Coppa di Parma, truffle salami, 

wild boar salami, mozzarella, piccadilly tomatoes,  

artichoke cream, and garlic bread

195:-/295:-

PATA NEGRA & MANCHEGO-RISBOLLAR,

SERVERAD MED SVART VITLÖKSAIOLI 

OCH PARMACHIPS (4ST)

Pata negra & manchego arancini,

served with black garlic aioli and crispy prosciutto 

chips (4pcs)

140:-

RÅBIFF PÅ SVENSKT NÖTKÖTT, SERVERAS MED  
CALABRA-DRESSING, SURDEGSBRÖDSMULOR,

PICKLAD OCH KRISPIG LÖK
Steak tartare of Swedish beef, served with

 Calabra dressing, sourdough breadcrumbs,
pickled and crispy onion

195:-

POMMES FRITES, HARISSAMAJONNÄS

Fries, harissa mayonnaise

58:-

OLIVER

Olives

69:-

NÖTMIX

Mixed Nuts

65:-

VALENCIA MANDLAR

Valencia almonds

69:-

DAGENS SORBET 

Sorbet of the day 

65:-

Please inform our staff of your allergies

SNACKS
ELDERFLOWER & PINK GRAPEFRUIT

STOCKHOLM WITHOUT ALCOHOL

Odd Bird 2097, Martini Nolo Vibrante,  

Pink Grape Fruit Soda, Lemon, Elderflower Foam

APPLES & OAK
UMAMI BOMB

Lemongrass, Gnista barreled oak,  

Green apple, lemon

TEMPERANCE 90:-
 

 

We’re bringing out the Shelly. We take ice cold frozen 
Oyster Shell Gin and pour it into a freshly consumed 
oyster shell. You then down it in one. The Shelly is 
an incredible way to sample a briney coastal spirit, 
popping with bright salted citrus character. Have it 
with the Never Never Oyster Shell Gin or alternatively 
Belvedere Vodka

OYSTERS 

Fine de Claire Nº3
38:- /pc

Bloody Mary Oysters served with Celery Oil

45:-/pc 

 
SHELLYS

Never Never Oyster Shell Gin
99:- / shot

Never Never Oyster Shell Gin served with  
Pickled Rhubarb

99:- / shot

Belvedere Vodka served with  
Pickled Rhubarb

99:- / shot

OYSTERS & SHELLYS



NOBIS COCKTAILS 190:-

(UTC: +01:00)

STOCKHOLM
FIVE SHADES OF PINK

Rhubarb, Stockholms Bränneri Pink Gin,  

Lillet, Pink Grapefruit soda, Elderflower Foam

(UTC: +09:00)

KYOTO
PLUM, PLUM, PLUM NEGRONI

Roku Gin, Plum, Umeshu, Umebosi, Fino Sherry, 

Stockholms Bränneri Röd, Vermouth

(UTC: +5:30)

KASHMIR
A BOLD AND SENSUAL VODKA SODA

Belvedere Vodka, Guava, Coconut, Passion fruit,  

Lemongrass, Verjus, Tio Pepe, CO2

(UTC: +09:30)

ADELAIDE 
THE B’S AND E’S OF EXCELLENCE

Jameson, Never Never Beeswax & Olive Gin, Pear, 

Agave Nectar, Nuts, Lavender, Lemon

’

(UTC: +01:00)

PARIS
POOR MAN’S MIMOSA

Absolut Elyx Vodka, Clarified orange,  

Galliano Vanilla, Sparkling Pastis 

(UTC: +02:00)

VENICE
THE GOLDEN BELLINI

Brugal 1888, Galliano Vanilla & Apertivo, Peach,  

Moët & Chandon Brut, Black Tea Whey

(UTC: +00:00)

LONDON
HOUSE DRY MARTINI

Beefeater Gin, London No.3 Gin, Never Never Gin,  

Dolin, Citric adjusted Honey, Sherry

(UTC: +09:00)

TOKYO
SALTY & UMAMI OLD FASHIONED

Makers Mark, Hennessy VS, Glenmorangie,  

Chestnut, Miso, Fig Leaf, Maple syrup, Browned Butter

(UTC: +02:00)

PRISTINA
PINEAPPLE WINE COOLER 

Grilled Pineapple, Chardonnay, Sauternes,  

Pommeau, Whey

(UTC: -05:00)

BOGOTÁ 
FOR THE COFFEE LOVER

Olmeca Altos Reposado, Espresso, Galliano Vanilla, 

Frangelico, Sève Fournier, Crema al Caffè Foam


