
G - Gluten free      L - Lactose free      

If you have any allergies or questions about the ingredients, 
please ask our staff!

WARM WELCOME TO YOUR EXTENDED LIVING ROOM 

HERE THE THOUGHT IS TO SHARE THE DISHES 

🖤 Sharing is caring 🖤

ART FAMILY WISHES YOU A FANTASTIC EVENING

 

BEER
Stella Artois, draft beer 0,33	 79
ART öl kellerbier (glutenfri) 	 82
Budweiser, Belgium	 70
West River IPA, Sälen	 72
Corona, Mexico	 79
Leffe, Belgium 	 82
Galipette Cidre Biologique, France	 79
Long drink original, Finland	 79
Long drink pineapple, Finland	 79

NON ALCOHOLIC
ART IPA	 62
Stella Artois	 48
Odd Bird, Blanc de Blanc 	 89
Galipette Cidre, Normandie France	 59
Crodo Limonata Zero, Italy	 55
Coca Cola, Sprite, Fanta	 49
Sparkling water 0,75l	 45
Drink	 79
Coffee / Tea	 37
Caffé Latte	 48
Cappuccino	 48
Espresso single	 30
Espresso double	 35

SPARKLING            glass / bottle

Champagne Alexandre Bonnet	 145/845
Pinot Noir, Chardonnay 
Crisp & young taste with bread tones and yellow pears

ART Cava Brut Nature Organic	 125/620
Macabeo, Requena, Spain 
Clear, fruity taste with mixture of exotic fruit,  
green apple, grapefruit & citrus

Jaume Serra Cava Brut Nature 	 115/595
Macabeo, Parellada, Xarel-lo, Spain 
Dry with fresh acidity, lovely fruitiness & pleasant mousse

Cristal Brut	 5 200kr

Dom Perignon 2015	 4 900kr

WHITE WINEs	 glass / bottle

Mediterranico	 135/545 
Grillo, Sicily, Italy
Youthful aroma and taste with hints of citrus, apples & pears 

Kein Name	 155/620 
Grüner Veltliner, Niederösterreich, Austria
Dry, fresh and fruity with notes of tropical fruit, apricot, 
citrus & white pepper 

Dr Loosen Blue Slate Riesling Dry 	159/645 
Riesling, Mosel, Germany
Fruity and aromatic with hints of citrus, apples & white peach

Mouton Cadet 	 170/680 
Sauvignon Blanc, Bordeaux, France 
Elegant tones of bergamot & citrus zest 
with hints of peach & saffron

Aveleda Alvarinho	 140/565 
Alvarinho, Vinho Verde, Portugal
Fresh, dry and fruity with hints of lemon, mandarin & citrus peel

Domaine Laroche L Chablis	 199/795 
Chardonnay, Chablis, France
Fresh and harmonious taste with hints of white fruit & florality

Rosé 	         glass / bottle

Vignes D’oc Rosé 	 135/545
Grenache, Cinsault, France 
Fresh aroma with hints of raspberries and other red berries, 
and a hint of fresh herbs

RED WINES	 glass / bottle  
Mediterranico	 135/545
Nero d’Avola, Sicily, Italy
Fruity and generous aroma with hints of sun-ripened 
cherries & raspberries

Clefs de L´Enclave	 160/620
Grenache & Syrah, Côtes du Rhône, France
Hints of cherries, forest raspberries & pepper 

Tenute Fiorebelli Ripasso	 170/680
Corvina, Rondinella, Molinara, Valpolicella, Italy
Full flavored taste of cherries, strawberries & forest raspberries

Chateau Ste Michelle 	 165/675 
Cabernet Sauvignon, Washington State USA
Medium-bodied, berry-y and soft with fine structure & fine tannins

Villa Wolf Pinot	 155/635
Pinot Noir, Palatinate Germany
Berry with hints of strawberries, wild raspberries & well-balanced acidity

Bodegas Roda Sela 	 195/750
Tempranillo, Garnacha, Graciano, Rioja, Spain
Young wine with barrel character, mature cherries & plums

DRINKAR   5cl                          170

MEET ME AT THE BAR!    
Fresh  •  Berry  •  Silky 

An elegant rum sour with lemon and sun-ripened raspberries. 
Topped with a velvety foam that gives  
a smooth and luxurious finish. 
Havana Club rum, lemon, raspberry & egg white

TALK TO YOU TOMORROW?   
Tropical  •  Spicy  •  Fruity 

Sweet mango and fresh lime meet tequila with a spicy edge 
that creates the perfect balance between sweetness and heat. 
Olmeca Tequila, lime, mango & spicy rim

YOU DRIVE ME CRAZY!   
Exotic  •  Creamy  •  Fresh 

Rum, lime and basil meet smooth coconut foam 
in a tropical cocktail with herbal elegance. 
Havana Club rum, lime, basil oil & coconut foam

CAN I WALK YOU HOME?   
Sparkling  •  Fresh  •  Elegant 

A fresh and lively spritz with juicy peach, 
topped with cava and refreshing mint. 
Absolut Peach, peach liqueur, cava, mint & lemon

YOU AND ME AGAINST THE WORLD!    
Tropical  •  Smooth  •  Fruity 

A rich cocktail where rum and amaretto meet fresh lemon 
and passion fruit. Topped with silky passion fruit cream. 
Havana Club rum, Amaretto, lemon,  
passion fruit & passion fruit cream 

Braised beef cheek 
Red wine sauce, cauliflower purée & roasted garlic

GL 315

Oven-baked chicken 
Chimichurri mayonnaise, 

grilled vegetables & roasted potato wedges
GL 245

Roasted pointed cabbage 
Lumpfish roe, miso cream, sesame,

browned butter & parsley 
GL 195

Fish & Chips 
Haddock, remoulade, coleslaw & green peas

GL 225

Venison tartare 
Chive mayonnaise, chèvre,

pickled apple & garlic shoots 
G  245

Chuck burger 180g 
Väddö cheddar, ART sauce, pickled onion,

roasted potatoes & aioli
245

Linguine alle vongole 
Chili, parsley, garlic & white wine 

L 255

Pickled cucumber 
Smetana, honey & black pepper 

GL 85

French fries 
Parmesan & aioli 

G 95

Freshly baked focaccia 
Truffle butter 

L 105

Edamame beans 
Olive oil & sea salt flakes 

L 119

Korean chicken wings 
Hot 

sweet & tangy sauce with acidity & roasted sesame seeds 
L 149

Creamy burrata 
Confit tomato, basil & roasted sunflower seeds 

G 165

Slider 90 g chuck 
Väddö cheddar, ART sauce & pickled onion  

125

ART’s Charcuterie plate  
GL 185

ART’s Cheese plate  
GL 175

Crème Brûlée
Limoncello 

GL 145

White chocolate mousse 
Caramel sauce, toasted coconut 

GL 135

menU

DESSERT




