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PILSNER URQUELL TANKOVNA

Vi pa Krog Axet ar otroligt stolta dver att vi ar
forsta stallet i varldshistorien som serverar
Pilsner Urquell Tankovna pa Hisingen. Det gor vi
for att vi vill dela var gladje till detta smakrika 6l
med allal Om du tittar ovanfér baren sa ser du
Axets hjarta - vara fyra 500-literstankar. Dessa
fylls varje vecka med farsk och opastériserad
pilsner, direkt fran bryggeriet i Plzen.

Vi serverar den enligt tradition pa tre olika satt;
Hladinka, Snyt och Mliko. Genom sétman i det
kramiga skummet balanseras smakerna av
malten och den generdsa beskan. Pilsher
Urquell har naturlig kolsyra som bevaras genom
omsorgsfull upphallning dar skummet skyddar
dlen som darmed smakar lika farskt fran forsta
till sista klunk.

BRYGGERIPROCESSEN

TANKOL

Pilsner Urquell Hladinka 84:-
Pilsner Urquell Snyt 69:--
Pilsner Urquell Mliko 69:--
Pilsner Urquell 40cl 78:-
Pilsner Urquell 30cl 69:--
FATOL

Fuller ESB London Bitter 5.9% 40cl 08:-
Fuller ESB London Bitter 5.9% 20cl 56:-
Fuller ESB London Bitter 2L Kanna 490:-
Maria Trilsk Axet IPA 6.4%40cl o6:-
Maria Trilsk Axet IPA 6.4% 20cl 54:-
Maria Trilsk Axet IPA 2L Kanna

Gastkran:
Fraga var personal om veckans ol

FLASKA & BURK

Trilsk Stammis Lager 5.1% 33cl
Ballast Point Pale Ale 5.5% 35cl
Peroni Nastro Azzurro 5% 33cl
Banana Bread Beer 5.2% 33cl
Gambrinus Premium 5.2% 50cl|
UFO White Ale 5.1% 35l
Northwest IPA 5.5% 35cl

CL Hop Commandder IPA 6.5% 35cl
Mikkeller Burst IPA 5.5% 33cl
London Pride Ambre Ale 4.7% 33cl
Schofferhofer Weizen 5% 50cl

Erdinger Weissbier Dunkel 5.3% 50cl

Peroni Doppio Malto 6.6% 50cl
Fuller’s Indian Pale Ale 5.3% 50cl
How To Tear This Wall Down
Raspberry Sour Ol 4.5% 33cl

Radio The Mothership DIPA 8.5% 35cl

West Malle Tripple 9.5% 33cl
Fuller's London Porter 5.4% 50cl
O'Hara’s Irish Stout 4.3% 50cl
Fuller Vintage Ale 2023 8.5% 50cl

CIDER

Magners Dry Cider 4.5% 33cl
Vikbo Réd Rabarber 4.5% 33cl
Crabbie’s Ginger Beer 4% 33cl

ALKOHOLFRITT

Peroni 0.0% 33cl

Vega Easy IPA 0.5% 33cl
Edenvale Shiraz 0.0% 20cl
Nozeco Mousserande 0.0% 20cl

LASK & VATTEN

Pepsi Cola

Pepsi Cola Max

7up

San Pellegrino Limonata

San Pellegrino Aranciata Dolce
Three Cents Pink Grapefruit Soda
Three Cents Ginger Beer
Appeljuice

Fladersaft

Bubbelvatten

Stilla Vatten

75:-

82:-
84:-
87:-
89:-
89:-
89:-
89:-
90:-
96:-
96:-
96:-
99:-

114:-
114:-
118:-
120:-
120:-
250:

80:-
80:-
84.:-

72-
72:-
72-
72:-

35-
35-
35:-
35-
35:-
45:-
45:-
35-
25.-
25.-



SIGNATURE COCKTAILS 5cl 154:-

Surfin’ Safari
Angostura 3yo Rum / Amontilado Sherry / Italicus / Annanas / Basilika / Lime
Sweetheart Grips

Tullamore D.EW / Madre Mezcal / Absinth / Mynta / Lime

Moby Sip

Even Williams Bourbon / Borghetti / Amaro Montenegro / Strega / Passionsfrukt / Bitters

Yuzu Fine

Roku Japanese Gin / Yuzu Sake / Gront te / Citron
Oom Pa Loma
-d
Ocho Tequila / Vetz Apertivo / Campari / Lapsang Te / Grapefrukt / Lime
Cocktail Of The Week
Fraga varan personal om ni inte kan se den pa tavlan
Vi Alskar Klassiska Cocktails

Vara bartenders kan goéra alla klassiska cocktails, fraga sa loser vi det

ALKOHOFRI COCKTAILS 112:-

Take Two

Lucano Amaro 0% / Ingefara / Gront te / Citron

Panama Scuba Dive
Lyre’s Cane Sprit 0% / Annanas / Basilika / Lime / Soda
Wasted Days

Lyre’s Dry Gin 0% / Lapsang Te / Grapefrukt / Mynta / Lime / Tonic
Veckans Lemonad 75:-

Denna veckans smak / Citron / Soda



Mindre

Ostron
schalottenloksvinagrett / citron

Friterade ostron
tomatmajonnas / krasse / picklad fankal
1st 35-3st9g5- 6 st185:- 12 st 360:-

Potatis- och jordartskocksplattar (vegan)
svartpepparmajonnas / brand varlok / lagerbladsoljia / inlagd tomat- och
ruccolasallad

120:-

Saltbakad beta
getostyoghurt / syrad silverlok / friterat bovete / krasseoljia

halv 120:- hel 185;-

Vilt tartar

pa hjortinnanlar / kapris / pepparrotsmajonnas / gravad aggula
friterad palsternacka / picklad schalottenldk

135:- storre med pommes 235:-

Toast Skagen
lojrom / grillad citron / dill / stekt levain brod

135:-

Ost / Chark
knackebrod / marmelad / oliver / cornichoner

for en 98:- att dela 179:-

Dirty fries
riven ost / picklad Ok / rostad aioli / graslok
105:-

Brod /7 Smor
49:-

Allergier?

Prata med oss nar du bestaller sa hjalper vi dig.



Storre

Fiskgratang
rakor / kraftstjartar / értcrunch / duchessepotatis
198:-

Kycklingmackan
konfiterad kyckling / adelostsas / kalsallad / picklad chili

friterad schallotenlok
108 :-

Bakad kalrot (vegan)
konfiterad fankal / picklade senapsfron / matveteragu /
rokta mandlar / gremolata

188:-

Slaktarbiff
rodvinssas / picklad steklok / rokt rotselleripuré
dragonmajonnas / rosti potatis

25Q:-

Sotad och gravad lax
hovmastarsas / syrad gurka / friterad schalottenldék / Sandefjordstuvad potatis
219:-

Forst till kvarn

veckans specialare, fraga personalen om vad vi serverar just idag

BARNMENY DESSERTER

Korv /7 Pommes 125:- Citron- och mandelkaka 95:-

] ] barkompott/rostade pumpafrén
Friterad kyckling / pommes

125:- St Emilionkaka 95:-

chokladtarta / creme fraiche /
Glassbat 35:- fankalspulver

En kula glass eller sorbet 65:-

Kaffegodis 55:-



VINLISTA

BUBBLOR

Corte Molino Prosecco DOC Brut, Glera
Veneto, Italien 95 / 465:-

Walid Lahoud Feneuil Champagne Brut, Chardonnay, Pinot Meunier, Pinot Noir
Vallée de la Marne, Frankrike 129 / 675:-

VITT

Vino Della Casa Bianco,
Chieti, Italien 95 / 465:-

Nals Margreid, Pinot Grigio
Alto Adige, Italien 130 / 585:-

Arnaud de Villeneuve, Chardonnay
Cotes Catalanes, Frankrike 135 / 605:-

Lisa Bunn, "Busy Lizzie" - Riesling
Rheinhessen, Tyskland 145 / 655:-

ROTT

Vino Della Casa Rosso
Chieti, Italien 95 / 465:-

Spinelli - Montepulciano d'Abruzzo, Sangiovese
Abruzzo, ltalien 130 / 585

Angus Paul - Transient Lands, Pinotage
Western Cape, Sydafrika 145 / 655:-

Flagstone Dark Horse, Shriaz
Western Cape, Sydafrika 165/ 745:-

Nada Giuseppe - Barbera, Barbera d' Alba, Piemonte, Italien 750:-

Re Pazzo Amarone della Valpolicella, Corvina, Rondinella, Corvinone, oseleta
Terre di Leon, Italien 855:-



KAFFE & TE

Lykke Bryggkaffe 32:-
Enkel Espresso 27:-
Dubbel Espresso 34:-
Cortado 37:-
Macchiato 37:-
Americano 30:-
Cappuccino 30:-
Cafe Latte 42:-
Lykke Ekologiskt Te 34:-

Mega Fruit / Earl Okej / Jooibus / Ginger Tronic

AFTER DINNER COCKTAILS 5cl 151:-

French Latte
Bénedictine D.OM /
dubbel espresso / angad mjolk

Axets Iced Latte
OchoTequila / kaffelikdr / espresso /
rabarber / honung / tonic

Espresso Martini
Vodka / Kaffelikér / espresso / parmesan

Irish Coffee
Tullamore D.EW. / kaffe / gradde / muskot

Axets White Russian
Vetz Aperitivo / Averna /
kaffelikoér / gradde / muskot

GIN & TONICS 5cl 151:-

Plymouth Gin (Eng)

Roku (Jap)

Beefeater London Dry (Eng)
Silent Pool (Eng)

NO.3 London Dry (Ned)
Aviation Gin (USA)

Fords Gin (Eng)

Bols Genever (Ned)
Plymouth Sloe Gin (Eng)

AVEC & SPIRITS

RUM

Santa Terressa 1976 (Venezuela)

El Dorado 12yo (Guyana)

Botran No.15 (Guatemala)

Appleton Estate 12yo (Jamaica)
Rhum JM V.S.O.P (Martinique)
Angostura 1824 (Trinidad & Tobago)
Arehucas Anejo18yo (Spain)

WHISKEY & WHISKY

Wild Turkey 101 (USA)

Sazerac 6yo Rye (USA)
Blantons Gold Edition (USA)
Widow Jane 10yo (USA)

The Macallan Double Cask (UK)
Ardberg Wee Beastie (UK)

The Balvenie 12yo (UK)
Laphroig 10yo (UK)

Jameson Black Barrel (Ireland)
Red Breast 12yo (Ireland)
Mackmyra Bruks Whisky (Sweden)

CALVADOS & COGNAC
Calvados Busnel VSOP
Calvados Coquerel XO
Martell VS

Remy Martin 1976

Remy Martin XO

TEQUILA & MEZCAL

Ocho Blanco (Jalisco)

Corralejo Reposado (Guanajuato)
Madre Mezcal Ensamble (Oaxaca)
Del Maguey Vida (San Luis del Rio)
Del Maguey Crema (San Luis del Rio)

Other

Grappa Barbera
Grappa Due Barrili
Fernet - Branca
Jagermeister
Gammel Danske
Séve Fournier
Amaro Ramazzotti
Amaro Averna

28.-/cl
30:-/cl
32:-/cl
30:-/cl
29:-/cl
38:-/cl
41.-/cl

26:-/cl
28.-/cl
51-/cl
75-/cl
46:-/cl
41:-/¢l
38:-/cl
31-/cl
27.-/¢cl
50:-/cl
32:-/cl

24:-/¢cl
27.-/¢cl
26:-/cl
30:-/cl
92:-/cl

26:-/cl
26:-/cl
27.-/¢cl
31-/cl
32:-/cl

32:-/cl
49:-/cl
27.-/¢cl
26:-/cl
26:-/cl
24:-/¢cl
24:-/¢cl
24:-/¢cl



PILSNER URQUELL TANKOVNA BOTTLES & CANS

At Krog Axet we are extremely proud to be the Trilsk Stammis Lager 5.1% 33cl 75:-
first place in history to bring Pilsner Urquell Ballast Point Pale Ale 5.5% 35cl 82:-
Tankovna to Hisingen. We want to share our love Peroni Nastro Azzurro 5% 33cl 82:-
for this rich original pilsner with everyone! If you Banana Bread Beer 5.2% 33cl 84:-
look up, over the bar, you will see the heart of Gambrinus Premium 5.2% 50cl 87:-
Axet; our four 500-liter tanks. These are filled UFO White Ale 5.1% 35l 89:-
every week with fresh, unpasteurized pilsner, Northwest IPA 5.5% 35cl 89:-
delivered directly from the brewery in Plzen. CL Hop Commandder IPA 6.5% 35cl  89:-
experience fresh unpasteurized Pilsner Urquell. Mikkeller Burst IPA 5.5% 33cl 89:-
London Pride Ambre Ale 4.7% 33cl 90:-
In Czech tradition we serve it in three different Schéfferhofer Weizen 5% 50cl 96:-
ways; Hladinka, Snyt and Mliko. The sweetness of Erdinger Weissbier Dunkel 5.3% 50cl  96:-
the creamy foam blends with the full body and Peroni Doppio Malto 6.6% 50cl 96:-
the distinct bitterness to create a perfect Fuller’s Indian Pale Ale 5.3% 50cl 99:-
balance. Pilsner Urquell is naturally carbonated How To Tear This Wall Down
which is preserved by careful pours where the Raspberry Sour Ol 4.5% 33cl 114:-
foam protects the beer, hence saving the Radio The Mothership DIPA 8.5% 35cl 114:-
freshness from your first sip to the last. West Malle Tripple 9.5% 33cl 118:-
Fuller’s London Porter 5.4% 50cl 120:-
THE BREWING PROCESS O'Hara’s Irish Stout 4.3% 50cl 120:-

Fuller Vintage Ale 2023 8.5% 50cl 250:-

B AGIC

CIDERS

TANKOVNA BEER Magners Dry Cider 4.5% 33cl 80:-
Vikbo Rod Rabarber 4.5% 33cl 80:-

Pilsner Urquell Hladinka 84:- Crabbie’s Ginger Beer 4% 33cl 84:-

Pilsner Urquell Snyt 69:-

Pilsner Urquell Mliko 69:- NON-ALCOHOLIC

Pilsner Urquell 40cl 78:-

Pilsner Urquell 30cl 69:- Peroni 0.0% 33cl 72:-
Vega Easy IPA 0.5% 33cl 72:-

DRAFT BEER Edenvale Shiraz 0.0% 20cl 72:-
Nozeco Sparkling 0.0% 20cl 72:-

Fuller ESB London Bitter 5.9% 40cl 08:-

Fuller ESB London Bitter 5.9% 20cl 56:- SODAS & WATER

Fuller ESB London Bitter 2L Jug 490:- Pepsi Cola 35:-

Maria Trilsk Axet IPA 6.4%40cl 96:- Pepsi Cola Max 35:-

Maria Trilsk Axet IPA 6.4% 20cl 54:- 7up 35:-

Maria Trilsk Axet IPA 2L Jug 478:- San Pellegrino Limonata 35:-
San Pellegrino Aranciata Dolce 35:-

Guest Tap: Three Cents Pink Grapefruit Soda 45:-

Ask our staff for this weeks beer Three Cents Ginger Beer 45:-
Apple Juice 35:-
Elderflower Cordial 25:-
Sparkling Water 25:-

Still Water 0:-




SIGNATURE COCKTAILS 5cl 154:-

Surfin’ Safari
Angostura 3yo Rum / Amontilado Sherry / Italicus / Pineapple / Basil / Lime
Sweetheart Grips
Tullamore D.EW// Madre Mezcal / Absinth / Mint / Lime
Moby Sip
Even Williams Bourbon / Borghetti / Amaro Montenegro / Strega / Passion Fruit / Bitters
Yuzu Fine
Roku Japanese Gin / Yuzu Sake / Green Tea / Lemon
Oom Pa Loma
Ocho Tequila / Vetz Apertivo / Campari / Lapsang Tea / Grapefruit / Lime
Cocktail Of The Week
Ask our staff if you can not see it on the board
We Love Classics Cocktails

Our bartenders can make all classics cocktails please ask and we will fix it

NON-ALCOHOLIC COCKTAILS 112:-

Take Two
Lucano Amaro 0% / Ginger / Green Tea / Lemon
Panama Scuba Dive
Lyre’s Cane Sprit 0% / Pineapple / Basil / Lime / Soda
Wasted Days E
Lyre’s Dry Gin 0% / Lapsang Tea / Grapefruit / Mint / Lime / Tonic

Weekly Lemonade 75:-
This Weeks Flavour / Lemon / Soda



Smaller

Oysters
shallot vinaigrette / lemon

Deepfried oysters
tomato mayonnaise / cress / pickled fennel

1st 35-3st9g5- 6 st185:- 12 st 360:-

Potato and Jerusalem artichoke patties (vegan)
black pepper mayonnaise / blackened spring onion / pickled tomato

bayleaf oil / rocket sallad
120:-

Salt baked beets
goat cheese yoghurt / pickled white onion / fried buckwheat / cress oil

half 120:- whole 185:-

Venison tartare
venison back strap / capers / cured egg yolk / fried parsnip / horshradish mayo
135:- a bigger tartar with fries 235:-

Toast Skagen
shrimps / bleak roe / grilled lemon / dill / fried levain bread

135:-

Cheese / Charcuterie
crisp bread / marmelade / olives / cornichons

For one 98:- to share 179:-
Dirty fries

cheese / pickled onions / roasted aioli / chives
105:-

Bread / Butter
49:-

Allergier?

Prata med oss nar du bestaller sa hjalper vi dig.



Larger

Fish Gratin
prawns / crayfish / herb crunch / duchesse potatoes

198:-

Chicken sandwich

confit chicken / blue cheese sauce / cabbage sallad / pickled chili /
fried shallots

108 :-

Baked Swedish turnip (vegan)
confit fennel / pickled mustard seeds / wheat berry ragu / smoked almonds
gremolata

188:-

Butchers steak
redwine sauce / pickled onion / smoked celeriac pure
tarragon mayonnaise / potatoes rosti

25Q:-

Charred & cured salmon

dill and mustard sauce / pickled cucumber / fried shallots
boiled potatoes in a Sandefjord sauce

22Q:-

Forst till kvarn
The weekly special, ask the staff what we've got today

KIDS MENU DESERTS

Sausage & Fries 125:- Lemon and almond cake 95:-
forest berry compote / roasted

Fried chicken & Fries 125:- .
pumpkin seeds

St Emilion cake 95:-
Ice cream boat 35:- chokolate cake / sour cream /
fennel powder

A scoop of ice cream or sorbet 65:-

Coffee sweets 55:-



WINE LIST

SPARKLING

Corte Molino Prosecco DOC Brut, Glera
Veneto, Italy 95/ 465:-

Walid Lahoud Feneuil Champagne Brut, Chardonnay, Pinot Meunier, Pinot Noir
Vallée de la Marne, France 129 / 675:-

WHITE

Vino Della Casa Bianco,
Chieti, Italy 95 / 465:-

Nals Margreid, Pinot Grigio
Alto Adige, Italy 130/ 585:-

Arnaud de Villeneuve, Chardonnay
Cotes Catalanes, France 135 / 605:-

Weingut Bunn - Strebel, “Busy Lissy” Riesling
Rheinhessen, Germany 145 / 655:-

RED

Vino Della Casa Rosso
Chieti, Italy 95 / 465:-

Spinelli - Montepulciano d'Abruzzo, Sangiovese
Abruzzo, Italy 130 / 585

Angus Paul - Transient Lands, Pinotage
Western Cape, South Africa 145 / 655:-

Flagstone Dark Horse, Shriaz
Western Cape, South Africa 165 / 745:-

Nicolo Governo, Toscana Rosso, Sangiovese, Italy 650:-
Nada Giuseppe - Barbera, Barbera d’ Alba, Piemonte, Italy 750:-

Re Pazzo Amarone della Valpolicella, Corvina, Rondinella, Corvinone, oseleta
Terre di Leon, Italy 855:-



KAFFE & TEA

Lykke Bryggkaffe 32:-
Enkel Espresso 27:-
Dubbel Espresso 34:-
Cortado 37:-
Macchiato 37:-
Americano 30:-
Cappuccino 30:-
Cafe Latte 42:-
Lykke Ekologiskt Te 34:-

Mega Fruit / Earl Okej / Jooibus / Ginger Tronic

AFTER DINNER COCKTAILS 5cl 151:-

French Latte _
Bénédictine DOM /
double espresso / Steamed milk

Axets Iced Latte
OchoTequila / Borghetti / espresso / J
Rhubarb / Honey / tonic

Espresso Martini Y
Vodka / Borghetti / espresso

Irish Coffee O
Tullamore D.EW. / coffee / cream / nutmeg™

Axets White Russian
Vetz Aperitivo / Averna / =
Borghetti / cream / nutmeg

GIN & TONICS 5cl 151:-

Plymouth Gin (Eng)

Roku (Jap)

Beefeater London Dry (Eng)
Silent Pool (Eng)

NO.3 London Dry (Ned)
Aviation Gin (USA)

Fords Gin (Eng)

Bols Genever (Ned)
Plymouth Sloe Gin (Eng)

AVEC & SPIRITS

RUM

Santa Terressa 1976 (Venezuela)

El Dorado 12yo (Guyana)

Botran No.15 (Guatemala)

Appleton Estate 12yo (Jamaica)
Rhum JM V.S.O.P (Martinique)
Angostura 1824 (Trinidad & Tobago)
Arehucas Anejo 18yo (Spain)

WHISKEY & WHISKY

Wild Turkey 101 (USA)

Sazerac 6yo Rye (USA)
Blantons Gold Edition (USA)
Widow Jane 10yo (USA)

The Macallan Double Cask (UK)
Ardberg Wee Beastie (UK)

The Balvenie 12yo (UK)
Laphroig 10yo (UK)

Jameson Black Barrel (Ireland)
Red Breast 12yo (Ireland)
Mackmyra Bruks Whisky (Sweden)

CALVADOS & COGNAC
Calvados Busnel VSOP
Calvados Coquerel XO
Martell VS

Remy Martin 1976

Remy Martin XO

TEQUILA & MEZCAL

Ocho Blanco (Jalisco)

Corralejo Reposado (Guanajuato)
Madre Mezcal Ensamble (Oaxaca)
Del Maguey Vida (San Luis del Rio)
Del Maguey Crema (San Luis del Rio)

Other

Grappa Barbera
Grappa Due Barrili
Fernet - Branca
Jagermeister
Gammel Danske
Séve Fournier
Amaro Ramazzotti
Amaro Averna

28.-/cl
30:-/cl
32:-/cl
30:-/cl
29:-/cl
38:-/cl
41.-/cl

26:-/cl
28.-/cl
51-/cl
75-/cl
46:-/cl
41:-/¢l
38:-/cl
31-/cl
27.-/¢cl
50:-/cl
32:-/cl

24:-/¢cl
27.-/¢cl
26:-/cl
30:-/cl
92:-/cl

26:-/cl
26:-/cl
27.-/¢cl
31-/cl
32:-/cl

32:-/cl
49:-/cl
27.-/¢cl
26:-/cl
26:-/cl
24:-/¢cl
24:-/¢cl
24:-/¢cl



Axet's group menu

Smaller

Potato and Jerusalem artichoke
patties (vegan)
black pepper mayonnaise /
blackened spring onion / pickled
tomato

bayleaf oil / rocket sallad
120:-

Salt baked beets
goat cheese yoghurt / pickled
white onion / fried buckwheat /
cress oil
half 120:- whole 185:-

Toast Skagen
shrimps / bleak roe / grilled lemon
/ dill / fried levain bread

135:-
Cheese / Charcuterie

crisp bread / marmelade / olives
cornichons

For one 98:- to share 179:-

Dirty fries
cheese / pickled onions / roasted
aioli / chives
105:-

Bread / Butter
49:-

Larger

Fish Gratin
prawns / crayfish / herb crunch /
duchesse potatoes
108:-

Baked Swedish turnip (vegan)
confit fennel / pickled mustard
seeds / wheat berry ragu /
smoked almonds

gremolata
188:-

Butchers steak
redwine sauce / pickled onion /
smoked celeriac pure
tarragon mayonnaise / potatoes
rosti

250:-

Deserts

Lemon and almond cake 95:-
forest berry compote / roasted
pumpkin seeds

St Emilion cake 95:-
chokolate cake / sour cream /

fennel powder

A scoop of ice cream or sorbet 65:-

Coffee sweets 55:-



