
SNACKS

FOOD

SMALLER COURSES

 Pulled pork - Crunchy chorizo - Pickled apple
PIG IN A JAR 145

Black currant - Rye bread tuille - Smoked ricotta - Cottage cheese
CARAMELIZED BEETROOT CARPACCIO 145

 Baguette - Swedish cheddar - Silver onion
FRENCH ONION SOUP 165

Pickled mushrooms - Swedish blue cheese
BEEF CARPACCIO 185

Quince pure - Pickled leek
DUCK TERRINE 165

DESSERT

SORBET / ICE CREAM 95

TONKA BEAN BRÛLÉE 145

CHOCOLATE TRUFFLE CAKE 145

LARGER DISHES

All prices are in SEK and including VAT.
For dietary requirements and food allergies, please contact our team members for

further assistance.

CHARCUTERIE & CHEESE

105/30gr

ALMNÄS TEGEL

JÜRSS LINNÉA BRIE

PARMA HAM

95/30gr

90/30gr

105/60gr

95/60gr

105/60gr

BEVERAGES
COCKTAILS

THYME WILL TELL 175

175

175

BELA LUGOSI 175

THE PROPOSAL 175

THE HIDING PLAN 175

Amaretto - Mancino bianco - Honey - Thyme

INITIAL BB

OUN NO.2
 Hendricks - Lillet Blanc - Champagne - Lavender - Blackberry liquor

Vodka - Sakura vermouth - Maraschino Liquor - Orange bitters

Dark Rum - Cherry liquor - Mancino Chinato - Cold brew coffee

Cognac - Lillet Rose - Raspberry - Rosemary - Lemon - Coconut cream

Pisco - Tequila - Italicus - Mancino Secco 

Signature & classic cocktails can be served from 15:00

BEER

NON ALCOHOLIC
SODAS 52
GINGER BEER / PINK GRAPEFRUIT TONIC 55
VERJUS SPRITZ 95
NO WORRIES ALCOHOL FREE BEER 65

CARLSBERG EXPORT 89

KRONENBOURG 1664 BLANC 89
Draught 33 cl

Draught 33 cl
BROOKLYN STONEWALL INN IPA 94
Draught 33 cl

SAN MIGUEL LAGER 85
Bottle 33cl

NCB KELLERBIER UNFILTERED 97
Draught 33 cl

Blue cheese with a full pleasant taste and soft texture

Hard-pressed cheese, crunchy and slightly sandy

Creamy Brie with a white mold surface, smooth and lightly acidic

18 month dry aged prosciutto from the Parma region of Northern Italy

BLACK ANGUS BRESAOLA
Bresaola made from air-dried salted Black Angus beef

COPPA DI PARMA IGP
Cured Italian meat obtained from the muscular part of the pig's neck

MARCONA ALMONDS    65

MAGELLAN GIGAS OYSTER 65/pc

MARINATED OLIVES 65

TRUFFLE CHIPS 65

Lemon - Tabasco - Vinaigrette with onion

Touraine, France
2023 TOURAINE SAUVIGNON BLANC, 160/795COMTE HENRY

2023 VERDICCHIO VILLA BIANCHI, 150/725
Marche, Italy 

UMANI RONCHI

2023 L CHABLIS, 195/995DOMAINE LAROCHE
Burgundy, France

2022 RIESLING AUS DEN LAGEN, 165/795A.CHRISTMANN
Pfalz, Germany

2020 CHARDONNAY HENK, 205/1050OAKRIDGE
Yarra Valley, Australia

SPARKLING

2020 MILLESIMATO, 185/885

GL/BTL

CONTRATTO

Piemonte, Italy

M.V. CAVA BRUT TRADITION, 155/750
Penedès, Spain

MASET

RED WINE
2022 CONNOISSEUR ROUGE, 150/725
Côtes de Gascogne, France

         DOMAINE DE MENARD

Yarra Valley, Australia 
OAKRIDGE 2021 PINOT NOIR HENK, 195/995

2021 BARBERA D’ALBA, 170/815UGO LEQUIO
Piemonte, Italy

ROSE WINE

Provence, France
MANON2022 ROSÉ COTE DE PROVENCE MAGNUM, 195/1900

2021 L’INSTANT GRANDE COURTADE, 145/715D. FONTCHENE
Languedoc-Roussillon, France

WHITE WINE

Rhone, France
D. SAINT-ETIENNE2023 COTE DU RHONE LES ALBIZZIAS, 165/795

South Australia, Australia
PENFOLDS2019 KOONUNGA HILL SEVENTY SIX, 185/885

S.A. BLANC DE BLANCS, 195/995
Champagne, France

HENRIOT 

WINES

SOMMELIER'S SELECTION

WHITE

RED

GL/BTL

2020 CHABLIS LES GRANDS TERROIRS, 340/1720
Burgundy, France

S. BILLAUD

2018 CHARDONNAY MENDOCINO C., 210/1100
California, USA

PAUL DOLAN

2017 GRÜNER VELTLINER SMARAGD, 195/995
Wachau, Austria

JOSEF FISCHER

2020 SERRALUNGA D'ALBA, 420/2100
Piemonte, Italy

FONTANAFREDDA

2021 SANTA BARBARA C. SYRAH, 250/1250
California, USA

PIEDRASASSI

2016 HAUTES COTES DE NUITS BOURGOGNE, 320/1600
Burgundy, France

D. GUYON

MIDNIGHT SUN 105
Citrus zest cordial - Loose tea - Soda water

Pearl onion - Guanciale - Mushrooms
BEEF BOURGUIGNON 315

Apple cider - Onion - Cream - Fries
MOULES FRITES 285

Butter - Cashew - Fried kale
AMARETTO & PUMPKIN RAVIOLI 195

Beef pastrami - Sauerkraut - Gruyère cheese - Fries
REUBEN SANDWICH 235

SÖRMLANDS ÄDEL

Preserved Lemon - Butter - Cheddar Cheese
LOBSTER MAC & CHEESE 195

Served with aioli
FRENCH FRIES 65


