
Stoneleigh riesling New Zealand 	   84:-   329:-
white wine with elements of honey, apple & citrus.  
Recommended for sushi & sashimi.

Château de la Malonnière France 	   78:-   309:-
fresh & light muscadet wine with taste of apple & gooseberry. 
Recommended for seafood or as an apéritif.

35° South chardonnay Chile	    68:-   269:-
organic white wine with taste of citrus, pear & tropical fruit.

Grythyttan björkvin Sweden	      84:-   329:-
dry & flowery birch sap wine with elements of lemon.

35° South rosé Chile	      68:-   269:-
organic rosé wine with elements of plum & cherry.

Yellow tail reserve Australia	   84:-   329:-
barrel aged cabernet merlot, taste of blackcurrant & chocolate. 
Recommended for meat dishes.

35° South merlot Chile	   68:-   269:-
organic red wine with taste of blackcurrant, plum & pepper. 

Mumm cordon rouge rosé	   698:-
exclusive roséchampagne, crisp with good balance.

Charpentier brut reserve	   498:- 
champagne, with elements of apple & grapefruit



BEER AND
NON-ALCOHOLIc



Beer

Carlsberg Denmark	 draft 50 cl 56:-

Staropramen Czechia	 draft 50 cl 66:-

Kirin Japan	 33 cl 56:-

Brooklyn lager USA	 33 cl 56:-

Sapporo Japan	 33 cl 56:-

Yebisu Japan	 33 cl 69:-

Hitachino Japan	 33 cl 79:-
imported from family brewery.

Non alcoholic

Soft drinks 	 24:-

House made ginger lemonade 	 33 cl 29:-

Soda water	 20:-
natural, lime or raspberry.

Carlsberg non alcoholic	 33 cl 36:-

Fre 	   49:-   196:-
non alcoholic wine.



after dinner 



Yamazaki	 1 cl 28:- / 1 cl 39:-
japanese whiskey, single malt, 12 years or 18 years.

Hibiki	 1 cl 45:-
japanese whiskey, blended, 17 years

Hana Hato the shimmering pigeon	   1 CL 22:-
taste of chocolate, dried fruit and sherry.

Kishu monogatari the tale of kishu	   65:-
japanese dessert wine with taste of plum, almond and apricot.

Grythyttan hjorton 	   58:-
swedish dessert wine with taste of cloudberry, apricot and figs.

Japanese green tea	 24:-
organic sencha tea, choose between three different flavors.

Coffee, Espresso, Cappuccino	 22:- / 26:- / 30:-

DESSERTs

Iced rhubarbs	 89:-
with rhubarb granite & honey rum sabayonne.

Chocolate fondant	 119:-
with cloudberry ice cream, wild berries & sugar garnish. 

Sorbet of the season	 49:-
our house made sorbet.




