APERITIF
Gaias Negroni - blodapelsin, Stockholms brénneri navy gin, vermouth 155,-
Mexican mule - ingefira, mezcal, ginger beer 155,-

GT - Stockholms bréanneri dry gin, citron & dngstonic 135,-

SNACKS att borja med

Ostron, gurka, jalapeno, lime, koriander 55,-*/st
Surdegsbaguette pa Olandsvete & Emmer, hemkirnat smor 75,-
Coppa fran Bergs utegrisar 85,-

En bit Wrangebicksost 95,-

Kroketter pa rokt skrei, salsa negra, jalapeno (2 st) 95,-
Ramslokschurros, getfarskost fran Lots gardsmejeri 115,-
Crudité av varprimoérer, hummus pa bondbonor, labneh 105,-

*Ostron dr ett kansligt livsmedel som dts pd egen risk

MATMENY

(Vi rekommenderar ca tvd rdtter per person, dela girna)

Sallad pa grillad gron sparris fran Nibble Tradgard, pistage, Almnés Tegel ost 165,-

Ramarinerad hamachi, leche de tigre, rotselleri, sesam 195,-

Lammtartar, firsk vitok fran Nibble, colatura, syrad griadde, tradgardssyra, smorstekt brioche 195,-
Nisselgnocchi, ricotta fran Hudiks hantverksmejeri, grillad ramslék, parmesanvelouté, rtpangratatto 205,-

Grillad pluma, muhammara, hasselnétter, pico de gallo, koriander 225,-

EFTER MATEN

Carajillo - Kall kaffedrink med likor 43 & gradde 155,-
Wrangebicksost, finkalskompott, surdegscrostini 105,-
Fattig riddare, &ppelkompott, vaniljglass, kanel 115,-

Pavlova, timutpeppar, rabarbersorbet, vaniljsas 115,-

Avec 40,-/cl
Whiskey, Rom, Grappa, Mezcal, Cognac, Punsch, m fl - fraga gdrna oss!

En set meny i 4-serveringar finns pa var svarta tavla!

Vinligen meddela oss om eventuella allergier



OL/CIDER

Fat6l, Brainzilla Lager, Salama Brewing Co 4,8% (40 cl) 79,-

Pale ale, House of Pale, To @1 5,5% (44 cl) 95,-

IPA, Protos IPA, Apex Brewing Company 6,5% (44 cl) 110,-

IPA, Narangi IPA, O/O Brewing 6,8% (33 cl) 95,-

Surdl, Pleroma Karpologi Creme Brulée Sour, Omnipollo (33 cl) 95,
Pilsner (glutenfri), Pilsner, Omnipollo 4,8% (33 cl) 85,-

Folkol, Northern Lager, Are Bryggcompagni 3,5% (33 cl) 75,-
Cider, Pomsi Appelcider 4,5% (33cl) 95,-

ALKOHOLFRITT

Sparkling tea, Cherry Soda, Two Face 0,0% (33 cl) 65,-

Alkoholfri 61, To @1 Implosion 0,3 % (33 cl) 65,-

Alkoholfri drink, Stockholms Brinneri Apéro Soda 0,5% (25 cl) 75,-
Appelmust ofiltrerad, Rudenstams (33 cl) 65,-

Ekologisk lask, Sodabruket i Skane, hallon/citron (27,5 cl) 55,-
Husets Kombucha 65,-

Bryggkaffe, Dada coffee 40,-

Té (svart/gront/vitt/6rtté) Monteaco forest friendly tea 40,-

VIN PA GLAS
Husets vin pa tapp (Vitt/Orange/Ro6tt) 115,- /glas, 425,- /0.5 1, 575,- /1 flaska (0.751) 775,- /11

Bubbel
Cava/Petnat 145/725,-
Champagne, N.V. ‘Ultradition” Laherte Fréres (Pinot meunier, Chardonnay, Pinot noir) Champagne FR 185/925,

Vitt/Orange

2025 ‘Nat’Cool Loureiro” Pequenos Rebentos (Loureiro) Vinho Verde PT 145/965,- (1 liter)
2021 ‘Frankstein d'Eric Alsace Grand Cru’ Les Vins Pirouettes (Riesling) Alsace FR 165/825,-
2022 ‘Gaia’ Cantina Giardino (Fiano) Kampanien IT Orange 155/775,-

Rosé/Rott

2021 ‘A temps perdu’ Yohann Moreno (Grenache, Syrah, Mourvédre) Languedoc FR Rosé 145/725,-
2024 ‘Pdgina Pinot noir” Casa Romana Vini (Pinot noir) Lishoa PT 155/775,-

2023 ‘Animoso Corleonese Rosso” Gaetano di Carlo (Nero d’Avola) Sicilien IT 145/725,-

2020 ‘Noce” Trinchero (Barbera) Piemonte IT 165/825,-

Sott (8 cl)

2016 ‘Niederberg Helden Auslese” Schloss-Lieser (Riesling) Mosel DE 130,-
2018 ‘Edes Szamorodni’ Dobogé (Furmint, Hérsleveld) Tokaj HU 130,-

2020 ‘Macvin du Jura’ Domaine de la Renardiere (Chardonnay) Jura FR 130,-

Fraga oss efter var flasklistal

Q A i A matbar



