APERITIF

Spicy havtornsmargarita - Tequila, lime, chipotle 155,-
Rabarberlimoncello - Vodka, rabarber, citron 155,-
Fladerspritz - Fladerlikor fran Spriteriet, cava, fladertonic 155,-

GT - Stockholms brédnneri dry gin, citron, dngstonic 155,-

SNACKS att borja med

Ostron, leche de tigre, schalottenlék 55,-/st

Surdegsbaguette pa vete & dinkel fran Limabacka och Warbro Kvarn, serveras med smoér 65,-
Gougeres fylld med flaskrillette av Mangalitza, Wrangebécksost, 4ppelchutney 125,-

Grillad majskolv, bola chili fran Nibble Tradgard, Almnés Tegel ost (2 bitar) 115,-

Friterad mirasol chili fylld med getfiarskost, tempura, salsa verde (2 st) 135,-

MATMENY

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

Stekta kantareller, gravad citron, dggula, surdegsbaguette, orter fran Skilleby Tradgard 155,-

Rabiff pa nétinnanlar fran Gerstaberg, inlagd 16k, dragon, pommes allumettes, Almnis tegel ost 205,
Spaghetti alla chitarra, firska bonor fran Skilleby, stracciatella, pangrattato, mejram 225,-
Regnbégslax, potatispuré, eldad tromboncino, krondillssmorsas 245,-

Grillad flaskkarré fran Rosa Skattladan, flasksky, confiterad potatis, tomatsallad (for 2 pers) 625,-

EFTER MATEN

Carajillo - Kall kaffedrink med ‘svart” fran Stockholms brénneri & gradde 155,-
Wrangebicksost, plommonkompott, surdegscrostini 115,-

Karamelliserade plommon, pistagekaka, umeshu, vaniljglass 125,-

Churros, kanel, cajeta, kaffeglass 125,-

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!

Vanligen meddela oss om eventuella allergier



OL/CIDER

Fat6l, Brainzilla Lager, Salama Brewing Co 4,8% (35 cl) 79,- / (50cl) 99,-

IPA, Bitter Storm, Apex Brewing Company 6,5% (44 cl) 125,-

Pale ale, Pim Organic, Omnipollo 5,9% (44 cl) 115,-

Session IPA, To &1 4,7% (44 cl) 115,-

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

Folkél, Northern Lager, Are Bryggcompagni 3,5% (25 cl) 75,-

Cider, Brut Natur, Sent om Cider, 6% (33cl) 115,-

ALKOHOLFRITT

Sparkling tea, Raspberry Soda, Two Face 0,0% (33 cl) 75,-
Alkoholfri 61, To @1 Implosion, Lager/Pale ale 0,3 % (33 cl) 65,-
Alkoholfri drink, Stockholms Brinneri Apéro Soda 0,5% (25 cl) 85,-
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 (Vitt/Orange/Rott) 115,- /glas, 575,- /flaska

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

Vitt/Orange

2024 ‘Aligoté Champ de Chene’, Domaine Cruchandeau (Aligoté) Bourgogne FR 155/775,-

2022 ‘Chasselas Quintessence” Les Vignes de Paradis (Chasselas) Savoie FR 165/825,-

2025 “‘Olla Blanc” Domaine Matassa (Muscat petit grains, Macabeu) Roussillon FR Orange 165/825,-

Rosé/Rott

2023 ‘Rézsa Petsovits” Franz Weninger (blend ) Burgenland AT Rosé 145725, -

2025 ‘Le fond de l'air est rouge” Les Foulards Rouges (Cinsault) Roussillon 155/775,-
2024 ‘Sincero” Terrante (Sangiovese, Cabernet Sauvignon) Toscana IT 145/725,-
2018 ‘Chatelaine” Brand & Co (Cabernet franc, Malbec, Merlot) Alsace FR 165/825,-

Sott & oxiderat (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,-
Umeshu, Fruktstereo (fortifierat plommonvin) Skdane SE 130,-

Fraga oss efter var flasklistal

Q A i A matbar



