Bubbles
The Grape Collective Cava

NV Veuve Clicqout Brut

Vitt vin | White wine

2024 Modegas Sierra Norte Mariluna Blanco

2023 The grape Collective Menage a Loire

2022 S.A Prim Blue Riesling

Rott vin | Red wine

2023 Roberto Sarotto Piemonte Rosso DOC

2023 Ogier 100% Grenache

Ol | Beer

Inedit Damm 4,8% 0,41
Heineken 5,0% 0,41
AK.AILP.A6,2% 0,4

Alkoholfritt | Alcohol free
French Bloom 0,0%

Two face fermented soda
Blueberry, Citrus, Strawberry

Heineken 0,0%
A ship full of IPA 0,0%

Froyja
Elderflower/Lemon, Blackcurrant, Apple

Sodas
Three Cents Ginger Beer
Three Cents Pink Grapefruit

Kaffe & te | Coffee & Tea

Bryggkaffe
Espresso
Cappucino
Latte

Te
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Lunch

Vecka 16/ Week 16
Veckans kott | Meat of the week 175
165[960 "HFC” friterad kyckling, sétstark glaze, ris, kimchi & kewpie majo
210 1250 "HIC" fried chicken, sweet-spicy glaze, rice, kimchi & kewpie mayo
Veckans fisk | Fish of the week 175
145|725 Angad kolija med sous vide kal, potatis, sandefjordssés & sidkorall
Steamed hake with sous vide cabbage, potatoes, Sandefjord sauce & sea coral
165|800
175|875 Veckans vegetariska | Vegetarian of the week 175
Risbowl med "chunky” japansk stuvning, soja, lime, picklad 16k &
furikake
Rice bowl with ‘chunky' Japanese stew, soy, lime, pickled onion & furikake
145|725 Veckans Ramen | Ramen of the week 175
"Karamiso ramen” miso-kimchibuliong, 64c dgg, chashu flask,
160750 bambu & salladslék
"Karamiso ramen” miso-kimchi broth, 64c egg. chashu pork, bamboo & spring
onion
100 Veckans lunch inkluderar sallad, brodservering och bryggkaffe
The weekly lunch includes a side salad, bread & butter and brew coffee
90
100 Varmratter | Main courses
Njords burgare 275
Gruyere, picklad jalapeno, silverlok, dijonaise,
120 crispsallad, tomat, saltgurka & pommes
75 Burger - gruyere cheese, pickled jalapeno, white onions,
dijonaise, tomato, crisp salad, pickle & French fries
60 ..
Asiatisk laxbowl 265
60 Ponzumarinerad lax, forellrom, ris, grénsaker,
_ siogrdassallad & kimchimaijo
55 Asian salmon bowl- salmon, ponzu, trout roe, rice,
vegetables, seaweed salad & kimchi mayonnaise
45 L
Asiatisk tofubowl 265
50 Ponzumarinerad tofu, portabello, ris, gronsaker,
50 siograssallad & kimchimajo
Asian tofubowl - portabello, ponzu, rice, vegetables,
seaweed salad & kimchi mayonnaise
45
35145 Dessert
45 Dagens dessert 65
Daily dessert
50
45

Vid allergier eller intoleranser - friga girna personalen.
For allergies or intolerances - please ask our staff.
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