
DRINKS

negroni
Botanist Gin, Campari, Cinzano

Whiskey Charlie Mango
Dewar’s White Label Whiskey, Lemon,
Mango, Chili

espresso Martini
House of Cane Rum, Espresso, Sugar

COCKTAILS

Copenhagen
Genevre, Cherry, Lime, Bitters

Aperol Spritz
Aperol, Prosecco, Soda

London Buck
Prohibition Gin, Lemon, Ginger Beer

greatest hits

wi-fi password
Cordigo Blanco, Aperol, Pink
Grapefruit, Lime, Salt

peanut butter daiquiri
Razel's Peanut Butter Rum, Lime, Sugar

disco punch
Bombay Sapphire, Coconut, Prosecco,
St Germaine

a little fun

Remember the Maine
Wild Turkey Bourbon, Cherry Herring,
Cinzano Rosso, Absinthe, Bitters

please let us know your allergies or something you just don't like, promise we don't judge
ALL PRICES SUBJECT TO TAX & SERVICE CHARGE

CAFFEINE & MORE

white |  $6 / $8

coffee

black |  $6 / $8 
espresso |  $3

earl grey lavender

tea

british breakfast 

Marrakesh mint

chamomile dream

White Gingerlily

lemongrass & pandan

kombucha

ginger & tumeric

rosella

Pearl Of The Orient
$6  I   $2 for extra glass

$6

orange

cold - press juice

cloudy apple

OTGC

$6

Coke, Coke Zero, Sprite, Tonic, Soda
Ginger Ale, Ginger Beer, Pineapple

soft drinks

$4

$18

Allen Key
Bacardi 8, Bitters, Apple

Blood and Sand Highball
Dewar’s White Label Whiskey, Cinazano,
Cherry Herring, Orange Juice

iced

iced

ARe water 700ml 

$8
still / sparkling

some favourites

aqua



FOOD

EXTRAS

truffle fries  |  $10

please let us know your allergies or something you just don't like, promise we don't judge
ALL PRICES SUBJECT TO TAX & SERVICE CHARGE

potato terrine  |  $12Fries  |  $8

SKAGEN TOAST | $15
Boiled Egg, Dill, Caper's Mayo,
Ikura

TO START WITH

Cheeseburger  |  $22
Beef Patty, Cheese, Pickled
Cucumber, Fries, Ketchup

roast pork burger  |  $22
Roast Pork, Pickled Cucumber,
Remoulade, Purple Cabbage, Fries

Spiced Lamb burger   |  $22
Harrisa Yogurt, Lettuce,
Cumin, Onion, Fries

Beetroot salad |  $18
Pickled Beetroot, Horseradish
Crème Fraiche, Walnut, Dill

Räksallad  |  $18
Romaine Lettuce, Egg, Cold Water
Shrimps, Tomato, Rhode Island

Norwegian Salmon Tartar  |  $22
Ponzu Dressing, Cucumber, Rice
Crisp, Tobiko, Yuzu Sorbet

CARB IS LIFE

Seafood 
Smoked Salmon,Prawns,Eggs,Cream
Cheese,White Bread

| $15

ham
Ham,Eggs,Cream Cheese,White Bread

LEADING STARS

Swedish Meatballs  

Homemade Meatballs, Gravy, Mashed
Potatoes,Lingonberry Cucumber Pickles

| 6 pcs | $12
| 12 PCS| $22

SUPERSTAR

| $15

fregola  |  $36
Butter Poached Crayfish, Lobster
Reduction, Parmesan, Crabmeat

BEEF CHEEK |  $36
Potato Puree, Crispy Shallot,
Horseradish, Red Wine Jus

pork chop   |  $34
Breaded Pork Chop, Mash Potato,
Grilled Lettuce, Mustard Cream Sauce

Sea bass |  $36
Burnt Butter, Lemon, Capers,
Croutons, Salad, Mash Potato

SMÖRGÅSTÅRTA “SWEDISH SANDWICH CAKE”



DESSERT & MORE

please let us know your allergies or something you just don't like, promise we don't judge
ALL PRICES SUBJECT TO TAX & SERVICE CHARGE

Lemon Posset  |  $12
Lemon, Blueberries, 
Beetroot Meringue

basque CHEESECAKE |  $12
Cream Cheese,Berries Jam, Fresh Berries

FOR THE SECOND BELLY

decadent brownie |  $8
Valhorna Chocolate, Almond Flakes

Add-on Ice Cream Scoop - $4++

Salted Caramel Cheesecake
Philadelphia Vanilla

Summerberries
Rum & Raisin
Pistachio

Yuzu

ice cream
I  1 scoop    I   $6
I  2 scoops  I   $8 

Strawberry Tart |  $12
Mascarpone, Strawberry, Pistachio


