SAVOURY

BY THE GLASS
Oysters - ask us for current varieties D.P SPARKLING -
Laherte Fréres ”Ultradition” (P. Meunier, Chard,, P. Noir) / Champagne, Fr 150
Freshly baked levain with olive oil 55 Bodet - Herold ”=zetlinn” (Grollean) / Loire, Fr 150
Codesa sardines with lemon and grilled levain 125 Perelada ”Cava Brut ” (Xarel-lo, Macabeau, Parellada) / Emporda, Es 130
WHITE
Cheese & Charcuteries - Two cheeses & two charcuteries 280 oo .
Clemens Busch "Riesling Trocken” (Riesting) / Mosel, DE 130
-Piecemeal 75kr per cheese- or charcuterie or hwo a 140kr Chateau de Grand Pré ”Beaujolais Blanc” (Chardonnay)/ Beaujolais, Fr 150
Croquettes on turbot with saffron mayonnaise & lemon 110 Antonio Lopes Ribeiro ”Vinho Vetrde” (Alvarinko) / Vinho Verde, Pt 150
ORANGE
Grilled peas with oyster emulsion, jalapeno & coriander 165 Lamotesca "Bianco” (ermenting) / Sicilien, Tr 150
Ceviche on haddock with grape fruit & frisée 180 ROSE
Blue mussels with saffron & zucchini 195 Badet Clément "Les Petites Jamelles® (Grenache, Carignan) / Pays d’Oc, Fr 120
RED
Pork terrine with duck liver, pistachio & black currant jelly 185 Didier Fornerol ”Bourgogne Rouge” (Pinst Noir) / Bourgogne, Fr 150
Feta cheese with grilled onion, endive & honey 165 Vina Albetgada ”Caminante” (Tempranillo) / Rioja, Es 130
Croque monsieur with comté, bechamel & smoked ham with a sidesalad 170 Valentin Valles "Rolliet” (§yrah, Grenache) / Rhone, Fr 10
FORTIFIED, SWEET & SUR VOILE half glass
Croque cheese with scamorza, pecorino, rascard, tarragon with a sidesalad 170 Lustau "Fino - En Rama” (Fino) / Jerez, Es g5
Green pasta agnolotti on ricotta & egg yolk with parsley sauce 245 Domaine des Cavarodes ”Rastafia” (Chardonnay, Troussean) / Jura, Fr 100
ASK US FOR MORE WINE BY THE GLASS AND OUR CELLARLIST
Home made sausage with Gotland lentils, hot sofritto & ricotta salata 245
SWEETS Birra Moretti 30c/ 70 Coca-Cola / Zero 33c/ 35
A scoop of ice cream - vanilla, plum & rum or roasted apple 45 Galopp 45 Sparkling water 700c/ 35
Honey cake with chamomile icecream 65 Spike State of Mind Session Ipa 30c/ 85  Negroni/Dry Martini 130
Non alcoholic beer 33/ 65  Campari Juice 125
Sticky toffee pudding with butterscotch sauce & vanilla icecream 135 Cidre Artisanal 33¢/ 85  Kir (Aligoté & Cassis) 150
35 Juices from Fristorps farm 33¢/ 65  Drinks from Contraband: 155

Lemon panna cotta with blood orange
Milano Spritz | Paloma | Apple Mule

KINDLY INFORM US OF ANY ALLERGIES



