PERCL Welcome to The Gold Bar

RISH WHISKEY The heart of Nobi Hotel where exceptional world
Roe &.Co,IRL 3 class cocktails are served.
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WINE PeRCL
SINGLE MALTWHISKY.

SPARKLING WINE
o [ Ardbeq Tan Years, 5CO 2
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THE MARTINI BY THE GOLD BAR

¥

L

The Martini-parhaps the most iconic cocktal on aarth.
slogant simplicty, his clssic has Inspire
endlecs mrorshions gin o voska, snaken o sred,
e o s, whispar-dry or decadantly dry
A The Gold Bor, we senthe Martin notjust a5 o drink.
but a5 on exprassion of tyle an
ores prepored:
lancac, and tailored to your taste,
Below, you'l find a sslecton of ourperson fovortes,
e o rbuta to the timelecs sophistication of the
Martini. All Martiis are genarously poure

NOBIS DIRTY MARTINI 240
THE BEST DIRTY MARTINI YOU'LL EVER TRY.
Belvedere Vodka, Linus Super Bine,
The Gold Bor Vermauth Blend
Served with olves

FREEZER MARTIN 240:-

VODKA o GIN STRAIGHT FROM THE FREEZER, A DASH OF VERMOUTH
rey Goose Vodka or Tanqueray No. TEN., ol Pr
Served with a lemon twist and ofves

1 AM THE MOON MARTINI 240:
AHOUSE SIGNATURE, FORMERLY ‘DRY BERGAMOT

Cacoo Blane, Mondarine and Orenge Bitters
Served with an olve

LYCHEE MARTINI 220:-
OUR FRUITY YET SOPHISTICATED VARIATION
(Ogin Barley Vacka, Lyches, Mancina Sakura Vermanth, Verjus
Served with o lyches

MARTINEZ 240:-
D SCHOOL SWEET MARTINI
Herns 14 Tom i, Spre o R Vemeuth,Morain, Oronge
Soad it o orange it

FINO MARTINI 220:-
DRY SHERRY INSTEAD OF VERMOUTH

NO. 3 Landon Dry Gin, Tio Pepe Fina Sherry, Dry Curacas, Orangs Bitters
‘Senved with on orange twis

BITES & SNACKS

‘CHIPS & PROSCIUTTO
Swedi potato €hps, prosciuttsdi Parma ruffle
yonnaise, chives
13

ovsteRs
Oysters “fine de claire” no3, Champagne- & shallot

vinigrette
45:-/pe, half dozen 230, fulldozen 395:-

CAVIAR
Rossini caviar gold selection 30;
Served with toasted brioche, seed cracker and whipped
reom cheese with lime
795 KR

Add @ fraezar cold shot o Beluga Not
PIMIENTOS DE PADRON WITH LIME OCH PARMESAN
125
FRENCH FRIES WITH TRUFFLE MAYONNAISE
78:-

CHARCUTERIE BOARD.
Charcuterie board with: Prosciutto di parma, coppa di
ffle salomi, mortadella pistachio,
mozzarela, piccadilly tomatoss, hummus dipp and
garlc brea
25

CALAMARES FRITOS

Crispy fried calamar with squid ink aiol, leman and
ehives
175:

STEAK TARTARE
Steak tartare of Swedish beef 120gr, Served with truffel
mayo, picklsd white onion and Jeruzalem o
chips
o5

ouves
7

MIXED NUTS
75

VALENCIA ALMONDS
75:-

Plcssnfcr o soff of any lrges.



ALWAYS AT NOBIS 195:-

STOCKHOLM
THE QUINTESSENTIAL NOBIS COCKTAIL
Tanqueray Gin, Rhubarb, Cocchi Americano,
Pink Grapefruit Soda, Elderflower Foam

STRAWBERRY BASIL SMASH 2.0
UPDATED VERSION OF THE BELOVED CLASSIC
Ketel One Vodka, Citric Adjusted Strawberries,
Rue Berry, Basil Oil

VENICE
THE GOLDEN BELLINI
Brugal 1888, Galliano Vanilla, Peach,
Moét & Chandon Brut, Black Tea Whey

SELECTED CLASSICS

RED HOOK 195:-
VINCENZO "ENZO" ERRICO, MILK & HONEY, 2003
Michter’s American Whiskey, Cocchi Dopo Teatro,
Maraschino

ZOMBIE 365:-
MAX 2 PER PERSON
DONN BEACH, DON THE BEACHCOMBER. 1934
Planteray 3 Stars, Planteray O.F.T.D, Brugal 1888,
Falernum, Pink Grapefruit, Cinnamon, Grenadine,
Absinthe, Lime, Bitters
1l

I
||

EL DIABLO 195:-
HYMAN GALE & GERALD F. MARCO, THE HOW AND WHEN, 1940
Mijenta Blanco Tequila, Creme de Cassis, Lime, Ginger Beer

NOBIS ELEVATED COCKTAILS
PREMIUM DRINKS

SIGNET & MICHTER'’S 10 OLD FASHIONED 950:-
Glenmorangie Signet, Michter’s Bourbon 10 yr., Sugar,
Bitters

]

ARCTIC VESPER 850:-
Ogin Arctic, Belvedere 10 & Lillet Blanc

—<

MICHTER'’S 10 RYE MANHATTAN 750:-
Michter's Straight Rye 10 yo., Cocchi Barolo Chinato,
Bitters, Cherry

M

THE MACALLAN 25 BOBBY BURNS 1700:-
The Macallan Sherry Oak 25 Years Old, Cocchi Barolo Chinato,
Bénédictine D.O.M.

|

NON-ALCOHOLIC COCKTAILS 90:-

GROWING PAINS LEMONADE
REFRESHING AND TROPICAL
Passionfruit, Sanbitter Rosso, Citric
Blend, Mandarin & Bergamot Soda

GRAPEFRUIT & BUBBLES
FRUITY, CRISP AND BUBBLY
French Bloom Sparkling Wine,
Citric Blend, Pink Grapefruit Soda,
Agave Nectar

SHIRLEY TEMPLE
THE CLASSIC
Pomegranate, Ginger Beer, Citrus




