
Sparkling


NV Terroir Blanc Des Blancs Brut		 19,00€

Bonnaire, Champagne

NV Cremate De Loire			 12,50€

Maison Du Vin, France


Gin & Tonic

Ägräs 						 16,00€

Crafter’s Aromatic Flower			 16,00€

Hendricks					 16,00€

Kyrö						 17,00€

William Chase				 17,00€

Skagerrak					 18,00€


Beers, Long drinks & Ciders


Aura Lager				   	 10,00€

Hartwall Longdrink			   	 11,00€

Mattson Enigma IPA			 10,00€

Lapin Kulta (GF)				 10.00€

Happy Joe Apple Cider			 10,00€

Lapin Kulta 0%				   8.00€


Soft Drinks & Non alcoholic 
Beverage


Korpihilla Emon Lempi			 11,00€

Pepsi/ Pepsi Max			   	   6,00€

Juice					   	   6,00€

Fever Tree Tonic			   	   6,00€

Ginger Beer					   6,00€


Cocktails


Forest Floor Old Fashioned

An earthy and smoky take on the classic, 
inspired by Nordic forest foraging with aged 
akvavit and mushrooms.


Bærbris, Berry Breeze*

A tart and creamy celebration of summer 
berries, echoing traditional Nordic desserts with 
gin and mixed berries.


Arctic Bloom*

A fresh and herbaceous akvavit spritz, blooming 
with garden flavours and sparkling elegance.


Midnight Sun*

Bright and crisp with rhubarb and vodka, 
capturing the light of Nordic spring.


Solvakt – Nordic Bloody Mary*

A savoury and smoky brunch cocktail, grounded 
in grilled vegetables and vodka.


Midtsommerglød, Midsummer Glow

Bright lingonberry meets a whisper of smoked 
tea in this elegant gin martini.


Cocktails		 16,00€

Non-alcoholic 	 11,00€

* Available as non alcoholic option.




AVECS

WHISKEY

ROE & CO					 11

REDBREAST 12 yo				 16

DALWHINNIE 15yo SM			 18

BALVENIE Double Wood			 20

CLYNLISH 14yo				 26

HDCO RYE					 28

LOST DISTILLERY LOSSIT		 30


RUM
DIPLOMÁTICO RESERVA			 19

PLANTEREY VENEZUELA		 20

EQUIANO ORIGINAL			 24

COGNAC & CALVADOS

REMY MARTIN VSOP			 16

FRAPIN CHÃTEAU XO			 30

REMY MARTIN XO				 40

BERNEROY POMME CAPTIVE		 20

BERNEROY XO				 24

CHRISTIAN DROUIN LM			 36


"Between birch and banyan, I built a 
bar where the forest speaks in 
flavours, and every sip remembers 
both where I came from and where 
I’ve chosen to grow”


Josh Jayakar


Head Bartender, EMO


