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HOW TO FIND IN THE MENU

Forget the vacationislands and the

compromises of tourist areas - here at

Spanska Köket we cook Spanish food as

it’s always been made, with recipes passed

down through generations. 

Our Spanish kitchen takes inspiration

from the Mediterranean, Central Europe

and the Arabworld. From this culinary

and cultural mix we have picked out our

favourite parts -and we now we want to

share this with you! 

from  Peter ”El Guiri” Segerdahl with staff  

El Guiri is a common expression said fondly
about the typical tourist in Spain - light
skinned, blonde and a little bit drunk.  

Que aproveche!

2 « ES TAN CORTO EL AMOR Y TAN LARGO EL OLVIDO »

BREAD

ALLERGIC?

MAIN COURSES & DESSERTS

BAR TAPAS TAPAS

WINE

FROM THE WOODFIRE p. 4  p. 4

p. 7 

p. 5

 p. 10 

 p. 6  

p. 12

VEG VEGETARIAN OR VEGAN?  WE MADE IT EASY FOR YOU - KEEP A LOOKOUT FOR THESE SYMBOLS TO FIND THE RIGHT OPTIONS FOR YOU!

IF YOU’RE ALLERGIC TO ANYTHING DON’T HESITATE TO ASK OUR STAFF ABOUT THE CONTENTS OF THE FOOD! WE’D LOVE TO HELP YOU OUT  

VEGAN

SIMPLE, TASTY & TRUE

COFFEE & DRINKS
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YOURSELF!

 

The strong
emotion’s

 dance

”Er querre es cuesta arriba, 

y el orvidar, cuesta abajo; 

Quiero subir cuesta arriba

aunque me cueste trabajo”

How the Flamenco started in Spain no one
knows for sure. Some believe that it came
when Romans settled in Andalusia in 
the 1400-hundreds. Andalusia became a 
place where new cultures were mixed 
with the Spanish one - there among 
Romans, Persians and Byzantines. 

HOLA QUE TAL?
Hi, what’s up?

YO MUY BIEN Y TU?
I’m good, and you?

UNA CERVEZA POR FAVOR
One beer please

DE DONDE ERES?
Where are you from?

YO SOY SUECO
I am Swedish

YO SOY GUIRI
I’m a foreigner

GRACIAS
Thank you

DE NADA
you’re welcome!

ME GUSTAS TU
I like you

QUIERO COMER
I want to eat

UNA TAPA POR FAVOR
One tapas please

UN PINTXO POR FAVOR
One pincho please

BIENVENIDO
welcome

SALUD !
Cheers!

BUEN PROVECHO!
Enjoy your meal!

ADIOS
Goodbye!

HASTA PRONTO
See you soon

HASTA LUEGO
See you later

BUENOS DIAS
Good morning

BUENAS NOCHES
Goodnight

UN ABRAZO
A hug

BESOS
Kisses

APRENDE ESPAÑOLCON SPANSKA KÖKETLEARN SPANISH WITH SPANSKA KÖKET

ENJOYMENT -

TA DET LITE
MAÑANA!

THE CULTURE
A PART OF

84 KR
IPA from 

Madrid

THE EXPRESSION MAÑANA MAÑANA
MEANS ‘THE MORNING AFTER’ BUT IS
COMMONLY USED AS A WAY TO SAY
‘DON’T HURRY’.  THE  EXPRESSION
IMPRINTS THE WHOLE SPANISH CULTURE
- WHERE YOU SHOULD TAKE  IT EASY AND
ENJOY THE GOOD THINGS. YOU SHOULD
VALUE DOWNTIME AND BREAKS AND
PREFERABLY NOT WORK MORE THAN
NECESSARY. MAYBE THIS IS THE REASON
FOOD, WINE AND FAMILY ARE SO HIGHLY
PRIORITIZED BY THE SPANIARDS.

Flamenco is a form of art which
reaches longer than only dance. It's a
fiery form of art that’s filled with
strong emotions to be expressed
through dance and sound. The
dancer's heels are also a part of the
music in flamenco, as well as the clap
of their hands. The three basic pillars of
Flamenco are ‘el cante’ (the song), ‘el
toque’ (the guitar) and ‘el baile’ (the
dance). 



4 « TODO LO QUE PUEDE SER IMAGINADO ES REAL »

MANCHEGO 

109 SEK
     1556 PESETAS

TABLA DE QUESOS
ARTESANOS 

A variation of Spanish cheeses

198 SEK
     3188 PESETAS

JAMON GRAN SERRANO

139 SEK
     2100 PESETAS

JAMON IBERICO

185 SEK
     2795 PESETAS

TABLA DE 
CHARCUTERIÁS 
A variation of charcuterie

199 SEK
     2945 PESETAS

TABLA DE EL GUIRI
Jamon Iberico, manchego, gildas and

anchovies

199 SEK
     3182 PESETAS

VEG

VEG

The small tapas dishes are probably the most
spread specialty from the Spanish kitchen, but
the inspiration comes from the whole
mediterranean.

The name comes from the verb ‘tapar’ which
means ‘to cover’. It’s said that the name
originates from using small plates to cover
your wine, to prevent flies and other bugs
from getting inside. 

The ‘small plate’ in question later became
the tapas. 

Some other means that it was a way to
lower the alcohol consumption in the
country. The tapas were sent out in
addition to an order of wine, to get some
bites of good food in between the glasses.

PAN CON
TOMATE 

PAN DE AJO 
Toasted garlic bread

GILDAS

OSTRAS

ACEITUNAS VARIADAS

Toasted bread with tomato

Mix of spansih olives

A classic appetizer with olives,
peepers and anchovies.

59

59

890

890

25

45

59

680

890

438

SEK

SEK

PESETAS

PESETAS

SEK

SEK/ST

SEK/ST PESETAS

PESETAS

PESETAS

TAPAS DE BAR

BARTAPAS

PAN

BREAD

A BUEN

HAMBRE NO

HAY PAN DURO

WHEN THE HUNGER IS TOO BIG
NO BREAD IS TOO STALE

VEGAN

VEGAN

VEGAN

oysters 
(fine de claire No.3)

Manchego cheese
aged for 3 months

Dry-aged ham from
Barcelona, 15 months

(Contains only seasalt & ham)

Dry-aged ham from
Segovia / 24 months

(Contains only seasalt & ham)



GAZPACHO ANDALUZ
Cold tomato soup from Andalucia

99 SEK/KANNA
     1.591 PESETAS

ENSALADA DE
TOMATE Y MANCHEGO 

125 SEK
     1886 PESETAS

ESPARRAGOS 
A LA PLANCHA 

CON SALSA ROMESCO

125 SEK
     1886  PESETAS

PIMIENTOS PADRON

115 SEK
     

1736 PESETAS

QUESO DE CABRA 
REBOZADA 

125 SEK
     1886 PESETAS

CROQUETAS DE POLLO 
Chicken croquettes, 3 pieces.

115 SEK      1736 PESETAS

CROQUETAS DE SETAS

PATATAS BRAVAS

95 SEK
     1434 PESETAS

BOQUERONES 
EN VINAGRE

115 SEK      1736 PESETAS

VIEIRAS 
GRATINADAS

125 SEK
     1886 PESETAS

CALAMARES
FRITOS ANDALUCES

Friterad bläckfisk med aioli

125 SEK      1886 PESETAS

ENSALADA 
DE PULPO

139 SEK
     2039 PESETAS

GAMBAS AL PIL PIL

139 SEK      2100 PESETAS

TAPAS

VEG

VEG

VEG

5« DONDE UNA PUERTA SE CIERRA, OTRA SE ABRE »

VEGAN

VEGAN

VEGAN

VEGAN

VEGAN

VEGAN

¡POR FAVOR! TALK WITH OUT STAFF ABOUT ANY ALLERGIES; WE’D LOVE TO HELP YOU OUT!

GAMBAS AL AJILLO

139 SEK
     2100 PESETAS

PULPO
GALLEGO

145 SEK
     2190 PESETAS

GAMBONES
A LA PLANCHA 

165 SEK
     2492 PESETAS

125 SEK      1886 PESETAS

TXISTORRA 
A LA SIDRA

125 SEK
     1886 PESETAS

ALBONDIGAS 
CON TOMATE

125 SEK
     1886 PESETAS1736  PESETAS118 SEK

 

 

CALAMARES
FRITOS ANDALUCES

Deep fried squid with aioli

Tomato salad topped with
manchego

(Available with vegan cheese )

Fried asparagus with romesco
Salsa (contains nuts)

Deep fried peppers

Deep fried goat cheese with
tomato marmelade

Mushroom croquettes, 3 pieces.

deep fried potatoes with
classic bravas-sauce and aioli.
(Available with vegan aioli)

Pickled anchovies with olive oil and
vinegar

4 gratinated scallops with chorizo

Octopus-sallad with
paprika, onion and parsley

Prawns fried in chili oil, smoked
paprika & garlic

Prawns fried in olive oil, garlic
and piripiri

Spicy octopus served on
deep fried potatoes

3 tiger prawns with shell
fried with parsley & garlic

Chistorra sausage cooked in
cider

Peppery meat balls in tomato
sauce



 

6 « LA VIDA NO ES LA QUE UNO VIVIÓ, SINO LA QUE UNO RECUERDA, Y CÓMO LA RECUERDA PARA CONTARLA »

There’s a heap of beer-types in this world. With San Miguels tap Station we

break the molds and fill your glass with a characteristic beer. Welcome to a

beer journey that takes you  to London, München, Malaga and Bilbao. See what

we offer in our beer menu!

COCAS DEL HORNO DE LEÑA

 PIZZA FOM OUR WOOD-BURNING STOVE

COCA BLANCA 
CON TRES QUESOS

Pizza with three kinds of cheese

COCA BLANCA CON 
SETAS Y ALCACHOFAS

COCA CON SOBRASADA
Y QUESO MOZARELLA 

COCA PATA NEGRA 
Pizza with dry-aged iberico
ham, goat cheese, pears and

pear marmalade  

COCA DE CHORIZO Y
QUESO DE CABRA 

COCA DE PANCETA 
Pizza with crème fraiche, 

Pizza with fresh sausage
from Mallorca & Mozarella

Pizza with portabello 
& artichoke 

(available with vegan cheese)

Pizza with goat cheese,
chorizo and smoked paprika

panceta and sun-dried tomatoes

185

185

185

2795

2795

2795

195

195

210 3097

2945

2945

SEK

SEK

SEK

PESETAS

PESETAS

PESETAS

SEK

SEK

SEK PESETAS

PESETAS

PESETAS

VEG

VEG

¡POR FAVOR! TALK WITH OUR STAFF CONCERNING ANY ALLERGIES; WE’D LOVE TO HELP YOU OUT!

VEGAN Simple & Delicious

Topped with grapes

S O B R A S A D A

S I M P L E  & T A S T Y  
M A L L O R C A  B R E A K F A S T

Pan de Sobrasada - a simple but delicious breakfast!
The Sobrasada is a unique, spreadable sausage from
Mallorca. It’s made with spoices and paprika that
brings out the flavour in the meat.

The Spaniars typically eat it on their morning toast,
but here at Spanska Köket we let you enjoy
it on our homemade and tasty pizza 
‘Coca con Sobrasada y Queso Mozarella’.
Buen Provecho!



PAELLA DE
VERDURAS 
DE LA CASA

The Spanish Kitchens vegetable Paella
for 2 people

BROCHETA DE POLLO
Y CHORIZO A LA BRASA 

Grilled chicken and chorizo on a
skewer, served with baked potato

and aioli 

TARTA DE CHOCOLATE
Homemade chocolate cake with
warm chocolate sauce, whipped

cream & strawberries.
(Vegan served without cream)

RIGATONI
CON SETAS 

Pasta with different mushrooms,
toasted seeds and truffle oil  

LINGUINE
FRUTA DEL MAR 

LINGUINE
CON TXISTORRA  

Pasta with tomato sauce & chistorra
sausage topped with manchego cheese

BROCHETA DE 
VERDURA A LA BRASA

BROCHETA DE
PLUMA A LA BRASA 

BROCHETA DE PULPO
 Y GAMBAS 

Grilled octopus arms & prawns on a
skewer, served with baked potato

and aioli 

PAELLA MIXTA
DE LA CASA 

PESCADO DEL 
DIA A LA BRASA

Whole grilled sea bream served with
green salad and baked potato

CHULETON DE 
VACA A LA BRASA

Grilled pork on a skewer, served
with baked potato and aioli 

Pasta with mussels, clams,
shrimp & octopus in spicy

tomato sauce

Grilled field mushroom, zucchini,
corn, paprika and red onion on a
skewer, served with baked potato

and humus

The Spanish Kitchens Paella for
2 with chorizo, chicken,

mussels, crawfish and octopus

Grilled club steak with bone (ca
500g), served with green salad,
fried potato and romesco salsa

contains nuts

180

185

189 

220

249

265

2720

3172

3761

2795

2855

3912

389

239 

415

455

259

6873

3912

6269

5876

3610SEK

SEK

SEK

SEK

SEK

SEK

PESETAS

PESETAS

PESETAS

PESETAS

PESETAS

PESETAS

SEK

SEK

SEK

SEK

SEK

PESETAS

PESETAS

PESETAS

PESETAS

PESETAS

PRINCIPALES

MAIN COURSES

VEGAN

VEGAN

VEGAN

¡POR FAVOR! PLEASE TALK WITH OUR STAFF IF YOU
HAVE ANY ALLERGIES THAT WE CAN HELP YOU WITH.

POSTRES

DESSERT

CHURROS

DOS HELADOS 
DE LA CASA

Two scoops of ice cream 
(Raspberry sorbet and chocolate ice

cream)

CREMA CATALANA
Homemade Crema Catalana

with cinnamon & orange

TABLA DE POSTRES
One slice tarta de queso, one
crema catalana and one slice

tarta de chocolate (for 2 people)

TARTA DE QUESO
DE SAN SEBASTIAN

98 

125 

110

89

125

249

SEK

SEK

SEK

SEK

SEK

SEK

PESETAS

PESETAS

PESETAS

PESETAS

PESETAS

PESETAS

1480

1586

1586

1344

1886

3761

COFFEE AND AVEC WITH THIS?
 ¡SI, POR FAVOR! CHECK OUT PAGE 12!

VEGAN

Homemade Baskian cheesecake
raspberry coulis  

Served with homemade
warm chocolate sauce

sugar/cinnamon powder

VEGAN

7« ARBÓL DE LA ESPERANZA, MANTENTE FIRME »
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RIAS BAIXAS

RIBEIRA SACRA

CONADO
DE HUELVA

VALDEORRAS

BIERZO

VALLES DE
BENAVENTE

RIBERA DEL
GUA DI A NA

TORO

ARRIBES

TIERRA DEL
VINO DE ZAMO

JEREZ XÉRÉS
SHERRY Y

MANZANILLA

MÁLAG
SIERRA

MÁLA

MÉN

MONTERREI

RI
BE

IR
O

 

 

SPAIN -
THE WORLDS
WINE CELLAR

PENEDÈS
Catalunya's pride, Penedès, is most famous for its
sparkling wine, the cava. Spains most renowned
wineprofile, Miguel Torres Jr, is also from Penedès

Scientists say that wine had been produced on the I
Peninsula since 3000 years b.c. On the map to the r
you can see some of Spain's most common wine region
Underneath here we list some well known districts.

JEREZ
In the south west of Spain you find Jerez, wildly k
for their brandys.

RIBERA DEL DUERO
Rioja’s challenger from northwest with full bodi
wines made of the Tempranillo grape. The area gets 
water from river Douro, just like the talked about 
of Toro.

RIOJA
A well known district that historically speaking go
rustic and vanilla-toned flavours from American oak
barrels. Modern Rioja is typically stored on French
bringing it closer to a Bordeaux.

PRIORAT
Not only cava, Catalunya also delivers their share of
powerful, fullbodied red wines from the southern Prio
number of high quality wines had been coming from this
region the last years.

Did you know that more than half of the world’s
wine production comes from Spain, Italy and
France? Who of the three that happens to be
the biggest at the time can be difficult to
determine. It shifts from year to year, and
depending on how you’re counting.

« ESTE MUNDO NO VA A CAMBIAR A MENOS QUE ESTEMOS DISPUESTOS A CAMBIAR NOSOTROS MISMOS »



L
A

RO

EL
MORA

JEREZ XÉRÉS

MANZANILLA

AGA Y
RA DE 
LAGA

ÉNTRIDA

CIGALES

LA MANCHA

TXAKOLI DE VIZCAYA

TXAKOLI DE ALAVA

TIERRA
DE LEON

ARLANZA

MONTILLA-
MORILES

VALDEPEÑAS

R IOJA

RIBERA 
DEL DUERO

JUMILLA

ALMANSA

BULLAS

TXAKOLI 
DE GUETARIA

CAMPO 
DE BORJA

VALENCIA

NAVARRA

MONTSANT

TARRAGONA

VALTIENDAS
CALATAYUD CARIÑENA

RUEDA

MONDÈJAR TERRA ALTA

VINOS
DE MADRID UCLÈS

MANCHUELA

UTIEL-REQUENA
RIBERA

DEL JUCAR

ALICANTE

SOMONTANO

PLA 
DE BAGES

PENEDÈS

PRIORAT

EMPORDÀ- 
COSTA BRAVA

ALELLA

9

CONCA DE 
BARBERA

COSTERS

DEL SEGRE

YECLA

« SEAMOS REALISTAS Y HAGAMOS LO IMPOSIBLE »
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CAVA & CO

Chic Brut Cava, Penedés
Macabeo, Xarel-lo, Parellada ........................................... 99 SEK / 540 SEK

Pere Ventura Brut Rosé Cava, Penedés
100 % Trepat........................................................................ 110 SEK / 640 SEK

Castellroig Brut Corpinnat Reserva, Penedés, Eko
Xarel-lo, Macabeo, Parellada, Chardonnay...................................... 710 SEK

Pere Ventura Vintage, Grand Reserva Cava, Penedés
Chardonnay, Xarel-lo........................................................................... 1130 SEK

PENEDÉS

VINO BLANCO

RIAS BAIXAS

Sandboy, Rias Baixas
100% Albariño........................................................................ 115 SEK / 565 SEK

100% Albariño........................................................................ 155 SEK / 765 SEK

Pazo Rozqueira, Rias Baixas
100% Albariño......................................................................................... 600 SEK

S.A.L, Rias Baixas

100% Albariño.......................................................................................... 760 SEK
La Trucha, Rias Baixas

Alavesa Blanco, Ostatu, Rioja
Viura, Malvasia.................................................................... 110 SEK / 550 SEK

Sierra Cantabria Organza, Rioja

Viura, Malvasia, Garnacha Blanca..................................................... 615 SEK

PENEDÈS

Waltraud, Penedés
100% Riesling...................................................................... 135 SEK / 670 SEK 

Jean Leon 3055, Penedés
100% Chardonnay............................................................... 135 SEK / 670 SEK

Fransola, Penedés
100% Sauvignon Blanc......................................................................... 695 SEK

NAVARRA

Inmacula, Tandem, Navarra
Viogner, Viura ..................................................................... 120 SEK / 600 SEK

RUEDA

Zapadorado, Rueda
100% Verdejo....................................................................... 105 SEK / 515 SEK

Diorama, Rueda
100% Verdejo........................................................................ 115 SEK / 575 SEK

Belondrade y Lurton, Rueda
100% Verdejo........................................................................................ 1150 SEK

ALICANTE

Bilaire Blanco, Alicante
100% Meseguera................................................................. 120 SEK / 575 SEK

Blai Txakoli, Baskien
Hondarrabi Zuri, Riesling.................................................................... 525 SEK

Masua - Arabako Txakoli, Baskien

 
Petit Courbu, Hondarrabi Zuri............................................................ 725 SEK

BASKIEN

RIBERA DEL DUERO

Albor de Resalte, Ribera Del Duero
100% Albillo Mayor............................................................................... 890 SEK

VINO ROSADO

PENÈDES

Sierra Cantabria Rosado, Penedès
Tempranillo, Garnacha, Viura.......................................... 110 SEK / 550 SEK

Can Sumoi, Serra De L’Home Rosé, Penedés
Sumoll, Xarel-lo.................................................................... 125 SEK / 640 SEK

Born Rosé, EKO, Penedès
Granacha, Tempranillo................................................................ 565 SEK

RIBERA SACRA

Almas Das Donas, Almalarga, Ribera Sacra
100% Godello .......................................................................................... 960 SEK

LA TIERRA DE CASTILLA

Protocollo, Castilla
100% Macabeo......................................................................................... 560 SEK

Veigalobos 2018, Granbazán, Rias Baixas
100% Albariño........................................................................................ 1599 SEK

RIOJA

‘& CO’? What is CO?
Here at Spanska Köket it stands for Corpinnat!

Coprinnat is a new quality reigstration with certain 
demands on production, grapes and aging.

Shortly put: the hcampange of Spain

EKO

EKO

EKO
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VINO TINTO

RIOJA

Covila, Crianza, Rioja
100% Tempranillo.................................................... 105 SEK / 515 SEK

Biga de Luberri, Crianza, Rioja
100% Tempranillo.................................................... 135 SEK / 675 SEK

Sierra Cantabria, Reserva, Rioja
100% Tempranillo....................................................................... 900 SEK

Malpastor, Crianza, Rioja
100% Tempranillo....................................................................... 680 SEK

Marqués del Silvo, Reserva, Rioja
Tempranillo, Graciano, Garnacha........................................... 840 SEK

CAMPO DE BORJA

Gregoriano Roble, Campo De Borja
Garnacha, Tempranillo, Cabernet Sauvigon....... 105 SEK / 520 SEK

Gran Gregoriano, Campo De Borja
Garnacha, Tempranillo, Cabernet Sauvigon........................... 725 SEK

EMPORDA

Clos Floresta, Emporda
Cabernet Sauvignon, Garnacha................................................ 600 SEK

Inici Merum Priorati, PrioratVEGAN

Garancha, Cariñena, Cabernet S., Syrah................. 159 SEK / 795 SEK

Secret del Priorat, Miguel Torres, Priorat
Cariñena, Garnacha....................................................................... 849 SEK

Clos Mustardó, Priorat
Garnacha, Merlot, Cabernet Sauvignon................................. 1200 SEK

Anjoli, Ardévol, Priorat
Garancha, Cariñena, Cabernet S., Syrah................................ 1300 SEK

Purgatori, Miguel Torres, 0,75L
Cariñena, Garnacha................................................................ 999 SEK

Purgatori, Miguel Torres, 1,5L
Cariñena, Garnacha.............................................................. 1699 SEK

Diorama,Terra Alta
100% Garnacha.............................................................................. 545 SEK

Contracorriente, Campo Eliseo, Toro
100% Tinto De Toro...................................................................... 960 SEK

Tamaral, Ribera del Duero
Tempranillo, Cabernet Sauvignon......................... 135 SEK / 670 SEK

Marques de Pluma, Ribera del Duero
100% Tempranillo...................................................... 135 SEK / 670 SEK

Tábula Damana 5, Ribera del Duero
100% Tempranillo........................................................................ 820 SEK

Aalto Tinto Fino, Ribera del Duero
100% Tempranillo....................................................................... 1399 SEK

Astrales
100% Tempranillo....................................................................... 1450 SEK

Aalto PS Tinto Fino, Ribera del Duero
100% Tempranillo...................................................................... 2999 SEK

Tr3smano, TM 2018, Ribera del Duero
100% Tempranillo....................................................................... 1799 SEK

Ruxe Ruxe, Tolo do Xisto, Ribera Sacra
100% Mencía............................................................................... 650 SEK

Almas das Donas, Almanova, Ribera Sacra
100% Mencía............................................................................... 865 SEK

Coma d’en Romeu, Ardévol, Priorat
Garancha, Cariñena, Cabernet S., Syrah................................ 1200 SEK

Can Sumoi, Penedès
Sumoll, Garnacha..................................................... 150 SEK / 790 SEK

Jean Leon, La Scala Gran Reserva, Penedès,
100% Cabernet Sauvignon.......................................................860 SEK

Lost Vines, Penedès
Cariñena, Garnacha................................................. 110 SEK / 525 SEKPRIORAT

TERRA ALTA

Gloria, De Moya, Valencia
100% Monastrell........................................................ 115 SEK / 620 SEK

PENEDÈS

RIBERA SACRA

RIBERA DEL DUERO

TORO

JUMILLA

Marzas Tinto, Jumilla
100% Monastrell..................................................................... 545 SEK

Martin Freixa, Monsant
100% Samsó.............................................................................. 825 SEK

MONSANT

SOMANTANO

Familia, Bodegas Fábregas, Somantano
100% Syrah.................................................................. 120 SEK / 600 SEK

COSTRESS DEL SERGE

Miguel Merino, Reserva 2019, Rioja 
100% Tempranillo...................................................................... 1900 SEK

VALENCIA

VEGAN

EKO

VEGAN

EKO



VIKBO CIDER, 4,5%
Pear / Rhubarb  33cl .................... 69 SEK

KUPELA CIDER, BASKIEN, 4%
Apple 33cl  ...................................... 79 SEK

EKO

NON ALCOHOLIC

San Miguel lager, 3,5% ....................... 68 SEK

San Miguel Fresca, light lager, 4,4% ... 75 SEK

San Miguel glutenfree lager, 5,4% ...... 78 SEK

Carlsberg Hof, 4,2% ................................. 79 SEK

Alhambra Reserva Roja, 7,2%................ 89 SEK

Mahou IPA, 4,5%  ..................................... 84 SEK

Kronenbourg BLANC 1664, 5% ............. 86 SEK

TAP BEER

BOTTLE BEER 33CL

BOTTLE 33CL

ALCOHOLFREE BEER

Natural Tonic .............................. 149 / 189 SEK

Pink Grapefruit/Bergamot ...... 149 / 189 SEK

Rhubarb / Hibiscus .................... 149 / 189 SEK 

Cucumber / Elderflower ........... 149 / 189 SEK  

 

RED: 99 SEK / GLASS | 299 SEK / PITCHER

WHITE: 105 SEK / GLASS | 310 SEK / PITCHER

San Miguel 4,5%  ....................................... 79 SEK

Mahou 5,5% ................................................ 84 SEK

Stonewall IPA 4,6% .................................. 86 SEK

Alhambra Reserva, 6,4 % ........................ 99 SEK

San Miguel lager, 0,0% , Spanish ........ 54 SEK  

GHOST IPA, 0,5% , Swedish ....................... 62 SEK

Kronenbourg BLANC 1664, 0.0% ............. 65 SEK

SANGRIA

GIN & TONIC

CERVEZAS/BEER

SIDRA/CIDER

79

84 68

84 75

68

KR

KR KR

KR KR

KR

7,6%

5,3% 4,9%

6,3%

40 cl

40 cl 25 cl

40 cl 33 cl

25 cl

4 CL

GIN WITH FRANKLIN & SONS TONIC

6 CL

CHUPITOS

Richard Juhlin
Sparkling non alcoholic

Bottle 20 cl ........................................ 89 SEK

Natureo
White wine, 0.0%
Bottle ................................................. 230 SEK
Glass ....................................................... 59 SEK

Natureo
Red wine, 0,0%
Bottle ................................................... 230 SEK
Glass ....................................................... 59 SEK

Soda  .................................................... 49 SEK
Cola  Cola / Coca Cola Zero / Fanta 
Sprite / Fanta Lemon Zero

Sparkling water
  

0,33L ................... 39 SEK

Lemonade

  

.......................................... 49 SEK
Elderflower / Raspberry

Non-alcoholic cider .......................... 59 SEK

Non-alcoholic sangria

  

........... 69/ 189 SEK

 

red / white Sangria

                                   

glas
   

/

   

pitcher

Siempre Sol ......................................... 99 SEK
Orange, mango, lemon, Sprite, mint 

Fizz de Arandanos  ............................ 99 SEK
Lime, elderflowersyrup, cranberry, soda  

La Nina ................................................ 99 SEK 
Raspberry, vanilla, lemon, pineapple 

NON-ALCOHOLIC WINE

Ron Don Papa ....................... 58 SEK / 116 SEK 

Ron Flor de Caña 12y ......... 69 SEK / 138 SEK 

Diplomatico Mantuano ...... 35 SEK / 70 SEK 

Diplomatico Reserva ........... 48 SEK / 96 SEK

Ron Zacapa 23 ..................... 86 SEK / 132 SEK

Black Tears Spiced Rum ..... 42 SEK / 84 SEK

Patron Silver ......................... 62 SEK / 124 SEK

Arette Blanco ......................... 55 SEK / 110 SEK

Arette Reposado ................... 62 SEK / 124 SEK 

Dead Man´s Finger Rep........ 55 SEK / 110 SEK

Vida Mezcal .............................62 SEK / 124 SEK

Xiaman Mezcal Artesanal .. 98 SEK / 196 SEK 

Disaronno Amaretto ............. 36 SEK / 72 SEK

Baileys ....................................... 27 SEK / 54 SEK

Jägermeister ............................ 37 SEK / 74 SEK

Boulard Calvados XO ........... 70 SEK / 140 SEK

Fernet Branca ......................... 40 SEK / 80 SEK

Orujo Martín Berasategui..... 42 SEK / 84 SEK

2 CL 4 CL

KAFFE, TE & DESSERTVIN

NON-ALCOHOLIC COCKTAILS 

Miguel Pons ......................................... 95 SEK
Vi Dolç Natural, Muscat, Penedès 

Sherry Pedro Ximénez ..................... 95 SEK
Gonzales Byass, Nectar

Madeira, Blandy’s Colheita ............. 95 SEK
Malmsey

COFFEEDRINKS

 

Espresso Solo/Espresso Doble ...39/49 SEK 

Café con leche ....................................... 49 SEK

Café cortado .......................................... 49 SEK 

Café Americano .................................... 49 SEK

Filter Coffee ........................................... 45 SEK 

Tea ............................................................ 42 SEK

COFFEE & TEA

4 CL 6 CL

6 CL

DESSERTWINE

Spanish Coffee ............155 SEK ...... 185 SEK

Licor 43, coffee, whipped cream

Irish Coffee ............... 155 SEK ........ 185 SEK

Irish Whiskey, coffee, whipped cream

Kaffe Karlsson  ......... 155 SEK ....... 185 SEK

Baileys, Cointreau, coffee, whipped cream

Carajillo ................................................ 99 SEK

Double espresso with Spanish brandy

Spanskas Hotshot .............................. 99 SEK

Licor 43, coffee, whipped cream

2 CL

4,5%

7,6%

Miguel Torres 10y ................. 32 SEK / 64 SEK
 

Miguel Torres 15y ................. 48 SEK / 96 SEK
 

Miguel Torres 20y ............... 62 SEK / 124 SEK
 

Carlos Primero ..................... 68 SEK / 136 SEK
 

Miguel Torres Jaime ........... 98 SEK / 196 SEK

Remy Martin .......................... 74 SEK / 148 SEK

Martell VS .............................. 50 SEK / 100 SEK

Hennessy ................................ 62 SEK / 124 SEK

Laphroaig 10y ...................... 60 SEK / 120 SEK

Macallan 12y ........................ 80 SEK / 160 SEK

Bowmore 12y ......................... 72 SEK / 144 SEK

Jack Daniels ........................... 40 SEK / 80 SEK

The Glenlivet 12y .................. 52 SEK / 104 SEK

 

Aberlour 12y .......................... 64 SEK / 128 SEK

Jameson .................................... 36 SEK / 72 SEK

Tullamore ................................ 32 SEK / 64 SEK

Panizo Pacharan ...................... 40 SEK / 80 SEK

Panizo Hierbas ......................... 42 SEK / 84 SEK

Panizo Licor de Lemon ........... 38 SEK / 76 SEK

2 CL 4 CL

Sparkling water 0,75L ...................... 99 SEK

Carlos Imperial XO .............. 96 SEK / 192 SEK


