PA TAKET

TORNHUSET



SNACKS

Manzanilla oliver 70:-
Potatischips 60:-
Mandlar & rostad majs 70:-
Japansk mix 70:-
Banderillas picante spett 70:-
Gildas spett 100:-
Guacamole & nachos 100:-
Smashed hot cucumber 100:-
Charkuterier 150:-
Baskiska ostar 100:-
Grillat Vindelnrokt sidflask 95:-
Pommes frites med dipp 95:-
Kycklingvingar med yuzu & chilimajonnds 115:-

STORRE

Heta rakor & pommes frites med majonnas, pepparrot, citron 145:-
Koreansk friterad kyckling, jordndtter & picklade gronsaker 165:-

Spanakopita filodegspaj med spenat & fetaost 195:-
Pinsa romana med tomat, burrata, basilika, chiliolja 185:-
Pinsa romana med tomat, burrata, chorizo, chiliolja 195:-

Mixed grill shareplate
kolgrillade kottdetaljer, chorizo fresco picante, romescosas, bakad tomat,
brytbénor, gron aioli, pommes frites
2 personer 495:-
4 personer 950:-

DESSERT & DESSERT COCKTAIL
Vaniljglass & jordgubbar 120:-
Cocktail Eton mess on the rocks sett & barnsligt gott 200:-
Virgin Cocktail Eton mess on the rocks sétt & bamnsligt gott for alla 150:-

Meddela gdrna personalen om eventuella allergier & fraga oss gérna om ursprung pa vara ravaror.



COCKTAILS
Rhubarb & Tonic lang & uppfriskande 180:-
Miami Vice Daiquiri tropisk & rolig 180:-
Fruits Fizz bubblig & fruktig 180:-
Bittersweet Daisy értig & uppfriskande 180:-
Rhubarb Rebel syrlig & het180:-
Blueberry & Olive Gimlet frasch & liviig 180:-
Chamomile Drift blommig & salt 180:-
Irish in NYC fyllig & komplex 180:-

NON ALCOHOLIC COCKTAILS
Rhubarb Refresher 120:-
Coffee Lemonade 120:-

FATOL
Tornlager, Bryggverket Fatsl 5,2% 40cl 99:-
How to Highlight IPA, This is How Fatsl 5,9% 40c1 119:-
How to Sunday and Chill, This is How Fatsl 5,0% 40cl 119:-

CIDER

Galipette, Les Cellieres Associés 4,5% 33cl 135:-
Keep it Simple, Brutes 5,5% 33c1 129:-



MOUSSERANDE
2024 Cava Petit Albet Brut Reserva, Albet i Noya Spanien - frisk & fruktig 120/695:-
N.V. Champagne Special Cuvée Brut, Bollinger Frankrike - fyllig & smakrik 180/995:-

ROSE & ORANGE
2025 Gréttolo Rosato, Collemassari italien - frisk & bérig 150/675:-
2024 Grenache Gris Orange, Salamandre KEYKEG Frankrike - fruktig & texturrik 150/675:-

VITT
2024 Riesling, Weingut Knauss (KEYKEG) Tyskland - krispig & aromatisk 120/595:-
2025 Loureiro Nat Cool, Pequenos Rebentos Portugal - frisk & fruktig 135/695:- (1L)
2025 Remordimiento Chardonnay, Bodega Cerrdn Spanien - fyllig & smakrik 165/725:-
2024 Kalk & Kreide Sauvingon Blanc, Weingut Tement Osterrike - elegant & mineralisk 185/775:-

ROTT

2024 Finca Resalo, Bodega Emilio Moro Spanien - mjuk & fylig 120/595:-
2023 Acrobat Castelao, Adega Vinomoto Portugal - litt & juicig 145/625:-
2022 Barbera d"Asti, Andrea Scovero talien - smakrik & frisk 185/775:-

SOTT
2024 Moscato d'Asti, Tenuta Carlin de Paolo rtalien - sit & parlande 120/475:-



0L PA FLASKA
Flottarpils, Ohns Brygghus 5.0% 33¢1 95:-
Roback Red Ale, Westerbottens Bryggeri 5.6% 33¢199:-
41337 Session Pale Ale, Bryggverket 5.1% 33¢199:-
Stoorn Dubbel NIEPA, Bryggverket 8.5% 44c 139:-
How to Beat the System Session IPA, This is how 3.5% 33 75:-

ALKOHOLFRIA ALTERNATIV
Zero, Birra Moretti 0.05% 33c165:-

Easy Rider IPA, Gotlands Bryggeri 33ci 80:-
Mango Mango Mango Sour Fruit Ale, Dugges 0,5% 75:-
NV Verjus Spritz, Weingut Rabl 15¢l 75:-
Blanc de Blanc, Richard Juhlin 20ci 105:-
Galipette Cidre, Les Cellieres Associés 0,3% 33cl 95:-
Ein Zwei Zero Riesling Zero, Leitz 15¢195:-
Zero Point Five Pinot Noir, Leitz 0,5% 15c195:-
Three Cents Soda Pink Grape, Pineapple, Cherry 20cl 50:-
Lask coca Cola, Coca Cola Zero, Trocadero 33cl 40:-

KAFFE & TE
Kaffe "Chef’s blend” Arvid Nordquist 40:-
Lykkes Te Rott, Svart, Gront 40:-



