BLACKBERRY SOUR 110 | RED 80/350 | COFFEE & WARM DRINKS

Gin, Blackberry syrup, Lemon juice, Fgg white %inot Nojilrlz leéa:nl{ Fa&uslt? jll\/[e%h@sto. D%g Americano (double shot) 30

SPICY MANCORITA 110 emprzin o: Baron de Filar Crianza, Latto ( douﬂole ot) 45

Tequila blanco, Manga & Miso syrup, Lime juice, ROSE 80/350 JgappuChlao (iofﬂof St})wt) ;lg

St. Martin, FR spresso (double sho

giﬁ%&%%g\fggr%%s?n{r{g?monjuice 110 \/t\/'HI';E 80,350 [rish Coffee (with whipped cream, shredded chocolate) 85

LADY BITE 110 | Chardonnay: St Martin, FR Hot Chocolate (with whipped cream) 55

Vodka, Raspberry & Strawberry, Egg white Chai Latte 45

ISLAND SANGRIA 110 SPUMANTE (s . arklin & win e) 70/300 Tea (ask for the assortment) 25

Chardonnay, Sloe gin, Rhubarb syrup San Martino, [T

LIGHT N BREEZY 110 %E]‘OER FROM TAP . %OgTLEg %ER 2

Light rum. Dark rum, Gomme, Lime juice, ubor uborg Go

Ar%g(t)stura orangg bitter e SLOE SPRITZ 100 Tuboré Classic 60 Caﬂsb%rg Nordic 40

PASSTON 110 | APEROL SPRITZ 100 %64151%% _— ; 8 groolglyn Lager Z}g

. . . TOOKIyT1 SLONEW. rimpergen
%;%Z;?ECE assion fruit puree, Sugar syrup, LEMONCELLO SPRITZ 10 O Jacobsen Yakima IPA 70 Double AAgmbI’ée
BASQIL SMASH 110 | GRAPEFRUIT SPRITZ 100 ZQ%NED C])BEER,F%%MTO 2;07 o
: o . . . ays Organic Pilsner 4./%

Gin, Lemon juice. Basil & Timur syrup. Basil leaves CRAPEFRUIT SPRITY (alc. free) g5 Implozion Og,g% cc

RHUBARB DAIQUIRI 115 City Session 4.5% 55

White rum. Rhubarb syrup. Lime juice Tropical Rumble 4.3% 55
Gose to Hollywood 3.8 % 55

ESPRESSO MARTINI 115 ’

Vodka, Khalua, Gomme, Espresso shot

WHISKEY SOUR 115

Whiskey, Gomme, Lemon juice, Fgg white

PALOMA 115

Tequila blanco, Grapefruit & Mint syrup. Lime juice

WOOD-FTRED PTZZA
BASIL 7~

Tomato sauce, Fresh mozzarella balls, Basil, Olive oil

POTATO -~

Tomato sauce, Potatoes, Goat cheese, Red onions turned in balsamic glaze,
Rosemary, Garlic

SPICY

Tomato sauce. Mozzarella, Ventricina (spicy italian sausage).

Grilled bell pepper
BEEF

Tomato sauce, Mozzarella, Bresaola (air dried salted beef), Red onion, Rucola,

Balsamic glaze, Garlic, Fresh pepper

PESTO ("

Pesto, Vegan cheese, Red cherry tomatoes, Red bell peppers

TOFU & SHITAKE "
Tomato sauce, Vegan cheese, Sliced shitake, Soft tofu, Truffle oil

BIANCA -°

Mozzarella, Fresh mozzerella, Tomatoes, Garlic oil, Bagil

SANDWLCH

Bell peppers, Artichoke, Rucola, Chili-mayo

HAM & CHEESE

Digekrone, Rucola, Homemade pesto

VEGGIE =" "

Pickled onions, Aubergine, Bell peppers, Rucola, Homemade pesto

CHICKEN

Pickled onions. Bell peppers. Rucola. Chili-mayo
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DREAKFAST & SNACKS

SKYR

with granola and berry coulis

FRESHLY BAKED SOUR DOUGH BREAD

with organic butter and “Vesterhavs” cheese

BURRATA PLATE
High quality burrata cheese, Toasted sourdough bread,
Fresh basil, Cherry tomatoes, Olive oil

MIXED SNACKS (enough for two)

Olives, salted and roasted almonds, ryebread chips,
roasted red pepper pesto

HOMEMADE ORGANIC LEMONADE

Choose between:

Blackberry

Ginger

Passion

Rhubarb

Eldertlower

Thyme & Lemon
Raspberry & Strawberry

ull Vegan 'rVe getarian

Please ask the staff about allergenic ingredients in our dishes.
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