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W E L C O M E
and hello friend, please have a look at 

cocktails
specially tailored by our bar team

from handmade extracts and fresh products 

If you have any specific wishes or 
requests e.g. non-alcoholic,

please do not hesitate, 
just ask.

We also serve coffee and tea

COCKTAIL OF 
THE MONTH

ask your waiter
125,-
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HOUSE COCKTAILS 125,- 

LUNatic 
Barsol pisco, apricot brandy, suze herbal liquor, 

passion fruit, lime 

Jam On Rye 
Rittenhouse rye whiskey, plantation fiji rum, 

passion fruit, coffee, lime, 
clarified with milk 

Zapata Del Caribe 
White rum, dark rum, agricole rum, px sherry, 

champagne, syrup, angostura
fat washed with olive oil

Glenmaniac 
Glenmorangie X,adriatico amaretto, elements of isley, 

px sherry, rinse of anise

Spicy Anja’s Margarita 
Tequila, chili, pineau des charentes, 

lime, agave syrup, bitters 

Next door stockings
Vodka, liqueuer de rose, lime 

lychee, peychaud bitters 
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CLASSIC COCKTAILS 125,- 

Chandon Spritz 
Sparkling wine 

blended with zest & herbal bitters 

Dark & Stormy 
Blend of rums, lime, angostura, sugar, 

ginger beer 

Amaretto Sour 
Adriatico amaretto, bourbon, cherry, lemon, sugar, 

angostura, vegan foamer

Whiskey Sour
Bourbon, rye whiskey, lemon, sugar, 

angostura, vegan foamer 

Espresso Martini 
Vodka, coffee liquor, espresso, orange liquor, 

sugar 

Old Fashioned 
3 different whiskeys, sugar, angostura 

Vieux Carré 
Hennessy VS, rye whiskey, sweet vermouth, 

dom benedictine, bitters 

Negroni 
Geranium gin, cocchi sweet vermouth, 

campari
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 BEER 
Blågårds Pilsner 50,-

33 cl. 4,9% APV
bright, crispy, refreshing lager

Blågårds IPA 60,-
33 cl. 5,6% APV

aromatic, fruity, hoppy, fresh

To ØL Implosion 60,-
33 cl. 0,3% 

non-alcoholic, peachy, fresh, chuggable

GIN & TONICS
Greenall’s Gin 110,-

Plymouth Sloe Gin 110,- 
Sir Edmund Gin 125,-
Geranium Gin 125,-

Copenhagen Orange Gin 125,-
Hendrick’s Gin 125,-

Kyrö dark oaked Gin 125,-

We serve all our gins 
with organic

local tonic from
Nørrebrew.


