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BEFORE WE
START

SPARKLING

NV ‘Brut, Champagne, Fra VEUVE CLICQUOT 175
NV ‘Le Réserve Brut’, Champagne, Fra BILLECART-SALMON 215
NV ‘Rosé Impérial’, Champagne, Fra MOET & CHANDON 205
NV ‘Cava Brut' Catalonia, Esp RIGOL 155
COCKTAILS

FLYING CHERRY Rhubarb and pomegranade vodka, lemon, cherry, syrup, egg white 186
THE LEMONADE Red label, Creme de cassis, lemon, syrup, soda 176
WHITE LODGE Roku / sake / yuzu/ lemon / syrup / ginger 186
SPACE 0DDITY Stockholms branneri, Italicus, lemon, syrup, bitters, eggwhite 186
NUIT Brugal 1888 / Cherry Heering / Green Chartreuse / chocolate bitters 178
RIVIERA Bulleit Bourbon / Yellow Chartreuse / agave / lemon 182
GOLDEN HAZE Bulleit Bourbon / Yellow Chartreuse / agave / lemon 178
BRANDY CRUSTA Hennessy / cointreau / marashino / lemon / syrup / bitters 186
COCKTAILS

VIRGIN GINGER Fresh ginger, cranberry, lemon, syrup, ginger ale 79
ING MARIE apple / lemon / mint / soda 79

PASSION Passionfruit / orgeat / lime / cranberry 79



BY THE GLASS

WHITE WINES

2023 Riesling 'Vieilles Vignes', Alsace, Fra FREY-SOHLER

2023 Chablis 'Sainte Claire’, Burgundy, Fra JEAN-MARC BROCARD
2023 Chablis ler Cru, Burgundy, Fra CLOSERIE DE ALISIERS

2021 Savennigres, Loire, Fra CHATEAU DE LA MULONNIERE

2023 Sancerre Blanc, Loire, Fra PASCAL JOLIVET

2023 'Marius Blanc’, Pays d'Oc, Fra M. CHAPOUTIER

2023 Albarifio de Fefifianes, Rias Baixas, Esp PALACIO DE FEFINANES
2022 Chardonnay ‘Sonoma Coast;, California, USA | CALERA

RED WINES

2022 Cotes-du-Rhdne Rouge, Rhdne, Fra CHATEAU MONT REDON

2023 ‘Marius Rouge', Pays d'Oc, Fra M. CHAPOUTIER

2020 Nebbiolo ‘Roero’, Piedmont, Ita MALVIRA

2022 Pinot Noir ‘Santa Barbara’, California, USA | COPPOLA WINERY

2022 Cabernet Sauvignon ‘Napa Valley', California, USA | BLACK STALLION

ROSE & SKIN CONTACT WINES

2024 'M de Minuty’, Provence, Fra CHATEAU MINUTY
NV ‘Naked Orange’, Burgenland, Aut WEINGUT HEINRICH

BEER

HEINEKEN, Draught, 5,0%, NId

SLEEPY BULLDOG PALE ALE, Draught 5,0%, Swe
THIRD MATE MISSING, NEIPA, Draught 5,9%, Swe
COORS, 4,3%, USA

MELLERUDS PILSNER 4,5%, Swe

DAURA DAMM, 5,4%, Esp

UA WEST COAST IPA, 6,3%, Swe

APOCALYPTIC THUNDER NEIPA, 6,5%, Nor

LA CIDRAIE 4%, Fra

175
205
235
170
195
155
175
215

165
155
185
195
225

175
185

90
98
98
94
94
115
115
125
96



APPETIZERS

LYDMAR'S CORNBREAD CREAM CHEESE & BUTTER 75
DEEP FRIED ONION GREEN PICKLED MAYONNAISE 85
OYSTERS ASIAN DRESSING 3 OYSTERS 165 / 6 OYSTERS 270

DIRTY SHRIMP FRIES MAYONNAISE, HORSERADISH, LEMON 115



STARTERS

STEAMED MUSSELS HERBS VERDE, GARLIC BREAD

CRAB CLAWS YUZU MAYONNAISE

COLD SMOKED SALMON AVOCADO, POMEGRANATE, HORSERADISH

WHITE ASPARAGUS WILD GARLIC MAYONNAISE, HAZELNUT- & HERB SALAD

205
215
195
185



SALAD &
SANDWICHES

CHINESE CHICKEN SALAD NOODLES, CABBAGE, ORANGE, SESAME SEEDS

WEDGE SALAD RANCH DRESSING, BACON, CHIVES

GRILLED CHILI CHEESE AVOCADO SANDWICH POACHED EGG, SPICY HOLLANDAISE SAUCE

SMASH CHEESEBURGER BOURBON CARAMELIZED ONION, CHEDDAR CHEESE & PICKLED CUCUMBER
REUBEN SANDWICH BRISKET, CHEDDAR CHEESE, SAUERKRAUT, RUSSIAN DRESSING, HORSERADISH

265
115
215
215
215



FUSILLONI BURRATA, BASIL, ARRABBIATA SAUCE

GRILLED TUNA ALMOND, BROCCOLINI, WATERCRESS, GARLIC BUTTER, LEMON

LOBSTER ROCKEFELLER HERB SALAD

ROASTED SPRING CHICKEN PRIMEURE SALAD, RAMSON BUTTER, ROASTED GARLIC GRAVY
HONEY GLAZED PORKBELLY BBQ SAUCE, CORN ON THE COB

FLAP STEAK PEPPERCORN SAUCE, GREEN ASPARAGUS

265
325
350
305
295
295



CAESAR SALAD

FRENCH FRIES MAYONNAISE

FRENCH FRIES TRUFFLE MAYONNAISE

SOUR CREAM MASHED POTATOES

CREAMED CORN WITH PARMESAN AND BROWNED BUTTER
MAC ‘N’ CHEESE

CREAMED SPINACH WITH TRUFFLE

GREEN SALAD HONEY- & MUSTARD DRESSING

95
65
75
65
65
75
65
55



CHEESE AND
SWEETS

KEY LIME PIE LIME MOUSSE, MERINGUE, LEMON MELIS SORBET, CRUMBLE
FRENCH TOAST RED BERRIES, SOUR CREAM, LYDMAR YOGURT TEA SORBET
APPLE PIE VANILLA ICE CREAM

CHOCOLATE ICE CREAM CHOCOLATE RUM SAUCE

GOAT CHEESE TOAST, PEAR, HONEY

95
125
115

96
125
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