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APPLE & YUZU [collins]

Bombay Premier Cru, Swedish apples, yuzu,  

sichuan pepper, dill

CORN & MISO [daisy]

Barsol Acholado pisco, 1800 coconut tequila, miso, corn, cilan-

tro and lime

JUNIPER & PAPAYA [negroni] 

Bombay gin, Aperol, Campari, Punt e mes, papaya, yuzu, 

Peychaud’s bitter

GARI & SEA BUCKTHORN [milk punch]

Grey Goose vodka, orange, lemon, bergamot, gari, sea buckt-

horn, milk

HONEY & SAIGON [warm] 

Martell V.S. Cognac, Berzelii Park akvavit, JM. Scharf, Saigon 

tea, lemongrass and honey

MANGO & MUSCOVADO [old fashioned] 

Woodford Reserve bourbon, Plantation Pineapple,  

Smith & Cross, Hana Hato oaked sake, mango, muscovado, 

citrus and milk

TAMARIND & BEETROOT* [cobbler] 

Tenjaku whisky, Amaro Montanegro, shaoxing 5y, tamarind, 

agave, beetroot and balsamico

CHERRY & COCONUT [yummy foam] 

Choya umeshu, Martell VS Cognac, Cartron Poire Williams, 

Amaboki umeboshi, coconut, tonka bean 

BANANA & CREAM* [f izz] 

Don Papa rum, rock candy, banana, cream and whey

RASPBERRY & UMEBOSHI - [Raspberry pie]

Bombay Presse Gin, Amaboki Umeboshi, raspberry, dulce, 

miso & burned butter

Beers

Melleruds Utmärkta Pilsner [draft] ................................. 85
Pilsner, Sweden 4,8%

Beavertown Neck Oil [draft] ........................................ 105
Session IPA, Great Britain 4,3%

Estrella Inedit [draft] ..................................................... 95
Lager malt and wheat, Spain 4,8%

Sapporo [bottle] ............................................................. 95
Lager, Japan 4,7%

Tsingtao 64cl [bottle] ..................................................... 145
Lager, China 4,7%

Omnipollo Fantom [can] .............................................. 125
IPA, Sweden 6,1%

Omnipollo Pineapple Coconut Fruit [can] .................... 125
Sour beer, Sweden 6%

Estrella Daura Damm Glutenfree [bottle] ........................ 95
Lager, Spain 5,4%

Hitachino Anbai Ale [bottle] .......................................... 145
Ale, Japan 7,5%

* Available Non Alcoholic 95

Modern Classics 
   
ZEPHYR [stiff] 

- Benjamin Schwartz, Little Branch, NYC, 2010 

Beefeater Gin, Carpano Bianco & Green Chartreuse

CHET BAKER [stiff] 

- Sam Ross, Milk & Honey, NYC, 2005 

Bacardy 8y, Carpano Classico, honey & Angostura Bitter

TRIDENT [stiff] 

- Robert Hess, 2008 

Linie Aquavit, Cynar, Amontillado Sherry, Peach Bitter & 

Orange Bitters

SUMMER´S DAY [fizz] 

- Michael Mcilroy, Milk & Honey, NYC, 2010 

Bombay Sapphire Gin, lemon, sugar, whey, orange slice & soda

TURN PIKE [sours] 

- Joseph Schwartz, Milk & Honey, NYC, 2004 

Apple Jack, Makers Mark, lemon & sugar

PARIS, TEXAS [highball] 

- Kathryn ”pepper” Stashek, Attaboy, NYC, 2017 

Patron Silver, Lillet Blanc, grapfruit, lemon, sugar, Peychaud’s 

bitter & soda

CHEZK MATE [highball] 

- Jim Meehan, Prague, 2015 

Absolut Vodka, Fernet Branca, lemon, sugar & Melleruds

COUGHLINS DIET [tiki] 

- Mitchell Taylor, Attaboy, Nashville, 2018 

Appleton Estate Signature Blend, Amaro Montenegro, Cartron 

Banana, Coco Lopez & lime

BIRTHDAY DAIQUIRI [champagne cocktail] 

- Zachary, Gelnaw-Rubin, Duth Kills, NYC, 2012 

Bacardi Carta Blanca, lime, sugar & champagne

DEATH FLIP [flip] 

- Chris Hyested, Black Pearl, Melbourne, 2010 

Olmeca Altos, Yellow Chatreause, Scharf, sugar & egg 


