LATE MENU

OST OCH CHARK

Ost - 40gram

Serveras med marmelad &
Morsjo deli tunnbrodchips
Old Dutch Master 58:-
Kalbach Creamy 60:-
Delice de Bourgogne 65:-
Fullméne 65:-

Chark - 20gram
Prosciutto 58:-
Speck 52:-

Coppa di Parma 55:-

Tapasbricka 249:-
Kviéllens chark & ost med
oliver, rostade mandlar &
Morsjo deli tunnbrodschips

OL/CIDER

MELLERUDS: PILSNER
(FAT 30cl/40cl) 80/95:-

KURJOVIKENSBRYGGERI:
IPA
(FAT 30cl/40cl) 95/110:-

LOBIK (33cl) 105:-
IPA
Stout

THIS IS HOW (33cl) 105:-
Vienna Classic Lager (GF)
How to highlight IPA (GF)
How to get juicy hazy IPA
How to have berry bliss
Surdl

SAUCERY SESSION IPA
(GF) (33cl) 95:-

CIDER: Clos Des Citons
Brut
(33cl) 125:-

SNACKS / MINDRE

Oliver 49:-

Bella di Cerignola

Chips 39:-

Lattsaltade Lantchips
Mandlar 39:-

Saltrostade marcona
mandlar

Cornichones 59:-
Smetana, chili och honung
Rabiff Halv 149:-

Gravad notinnanlér,
kimchi-majonnis,
cashewnotter, koriander,
picklad salladskal, friterad
vitlok

DRINKAR

APEROL SPRITZ 145:-
Aperol, prosecco

NEGRONI SBAGLIATO 155:-

Campari, rosso, prosecco

LINGON GIN FIZZ 175:-
Rosé mousserande, lingon,
gin, lime, dggvita

FRENCH 75 160:-
Gin, champagne, citron

HUGO SPRITZ 145:
Prosecco, fldderlikor, citron

“Kork 7.

vinbor — =

SKALDJUR

Ostron 47:-
Schalottenloksvindgrett

OSTRON
4st 175kr
OST & VIN

0Old Dutch Master 170 :-

+ 8cl Vin Jaune

Psst.. Soker du vin?
Spana in varan
vinlista!




