BEER, CIDER & SODA

Beer
Carlsberg Export, Lager, DK, 5.0% 89

1664 Blanc, Witbier, FRA, 5.0% 110
Staropramen, Pilsner, CZE 5.0% 115
Pulp Art, Hazy IPA, USA 6.0% 125
Brooklyn, East IPA, USA, 6.9 % 125
Brooklyn Stonewall Inn, IPA, USA, 4.6% 115
Eriksberg Karaktar, Lager, SWE, 5.4% 115

Bottled Beer & Cider
Carlsberg HOF, Lager, DK, 4,2% 85

Somersby pear, Sweet cider, DK, 4.5% 95

Alcohol Free
Sodas 45

Red Bull 55
Alcohol-free cider & beer 60
Alcohol-free wine 85
Brooklyn Special Effects 70
Bonaqua 40
Lyre’s Spritz 125
Lyre's whisky Sour 125
Lyre's G&T 125

€

I'm proud to share our love for Nordic
ingredients and European techniques,
crafted into dishes that are simple,
local, and memorable.

Darren John | Executive Chef

Opening Hours:
Sun-Thu 11.30-00.00
Fri-Sat 11.30-01.00



SNACKS & SHARING SPRITZERS & PITCHERS

Kroppkaka croquette 95
Lingon gel, brown butter Piedmont Spritz 159
Italicus, cava, soda
Oysters 45
Lemon,hot sauce Gironde Spritz Rose 159
Lillet Rose, cava, soda
Bara Bréd 75

Nordic milk bread, bread miso butter Amalfi spritz 159

Limoncello, cava, soda

Chantarelle toast 175
Sourdough, Guldklimp cheese, chives Veneto Spritz 159
Aperol, cava, soda

SFQ 175
“Stockholm fried quail” Catalan Spritz 159
Plum siracha, gem salad, confit garlic, mayonnaise, Grapefruit De Kuyper, cava, soda

Sloagard honey & lemon dressing
Tinto de Verano (min. 2 pax) 395
Scallop 205 Red wine, lemon soda
Cauliflower puree, cauliflower xo, cauliflower salad

Spicy Vodkarita (min. 2 pax) 495

Tuna sashimi 195 Absolut Tabasco, Cointreau, lime, sugar
Lingonberry leche de tigre, pickled jalapeno, lemon
VERDEE) SO EREEIT MER) Not a Regular Lemonade (min 2 pax) 495
Bombay Sapphire, lavander & rosemary syrup,
Veal Tartar 185 &

Jerusalem artichoke pickle & crisp, baked egg yolk,
horseradish



COCKTAILS

MAINS

The One with Raspberry 175

Bombay Sapphire, St. Germain, raspberry, lime, sugar

The One with Melon 175

Melon, Cointreau, Absolut tabasco, egg white, lime, sugar

The One with Aperol 175

Aperol, Absolut, Martini rosso, lemon, sugar

The One with Bumbu 175

Bumbu rum, lime, ginger, coconut cream

SUMMER SPECIALS

Bombay tonic 159

Bombay Sapphire, swetonic

Paloma 159

Patron silver, grapefruit soda, lime

Swedish Pork Schnitzel on the bone 275

Potato & roscoff onion salad, anchovy brown butter

180g Swedish Steak minute 385
Peppercorn sauce, salad, chips

Rainbow Trout 375
Sandefjord sauce, seaweed potato, broccolini, spinach

Spaghetti 325
Tomato concasse, capers, goats cheese, basil

180g Swedish Beef Burger 245
Brioche, ketchup, mustard mayo, raw onions,
aged Vaddo cheddar, chips

Waldorf Salad 255

Vasterbotten, walnut, apple, tarragon & buttermilk dressing
Choose chicken schnitzel breaded plaice or halloumi

DESSERTS

Razzle Dazzle Raspberry Sundae 120

Vanilla ice cream, raspberry sauce, white chocolate

Pannacotta 120
Almonds crumble, strawberry, vanilla & basil

Chocolate mousse 120
Red currant compotte, fresh red currant, marcona almonds

Apple Crumble Pie 120

Vanilla lce cream

Locally Produced Gelato 55 (per scoop)
Vanilla, chocolate, lemon sorbet, pistachio, passionfruit



WHITE WINE & SPARKLING

RED WINE & ROSE

White

Connoiseur, L'Esprit du Large 130/650
Sauvignon Blanc, FRA

Domaine des Chaumes, Chablis 190/950
Chardonnay, FRA

Chateau De Fesles, La Chapelle Vielles Vignes 155/775
Chenin Blanc, FRA

Maset, La Soledad 170/ 850
Chardonnay, SPA

Pratsch, Heiligenberg 160/795
Riesling, AUT

Castelnuovo del Garda, Terre di Castelnuovo 135/675
Pinot Grigio, ITA

Champagne & Sparkling

Cava, Maset 130/780
Champagne, Forget-Chemin, Carte Blanche Brut 170/1020

Papilou Petillant Naturel Rosé, G.Bertrand 200/1200

Prosecco, Bottega Poeti 135/795

Red

Connoiseur, Le Gardien des Cieux 130/650
Merlot, Cabernet Sauvignon, FRA

Jasci, Montepulciano D'Abruzzo 150/750
Montepulciano, ITA

Fratelli Grati, Chianti Rufina 160/795
Sangiovese, ITA

Bouchard Aine &Fils, 155/775
Pinot Noir, FRA

Contra Cara, Bodegas Callia, 165/825
Malbec, ARG

Bodegas Olarra, Cerro Anon, Crianza 165/825
Tempranillo, SPA

Roseé

Rosé d’azure 130/650
Grenache, Cinsault, Syrah, FRA

G.Bertrand, Hampton Water 200/995
Grenache, Cinsault, Mourvédre, FRA

Les Quatre Tours, Vilandria Aix-en-Provence 150/750

Syrah, Cabernet sauvignon, Grenache, FRA
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