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JAG TAR NASTA RUNDA

Olmeca Tequila, orange, blueberry, lime & egg whites

DEN HAR LATER FRASCH

Absolut Vodka, coconut, watermelon,
lemon & ART Cava

IN | DIMMAN
Beefeater Gin, creme de violette,
elderflower & lemon

JAG SWISHAR SEN

Beefeater Gin, basil, apple, lemon & egg whites

KLACKARNA | TAKET
Havana Club Rum, mango,
lime & Angostura

Stella Artois, draft beer 0,33
ART (gluten free), Ekerd brygghus
Budweiser, Belgium

Goose Island IPA, USA

Corona, Mexico

Hoegaarden, Weissbier, Belgium
Leffe, Belgium

Modelo, Mexico

Galipette Cidre Biologique, France
Long drink original, Finland
Long drink pineapple, Finland

Stella Artois

Odd Bird, Blanc de Blanc
Galipette Cidre, Normandie France
Crodo Limonata Zero, Italy
Soda

Sparkling water 0,75l

Drink

Coffee / Tea

Caffé Latte

Cappuccino

Espresso single

Espresso double
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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

Roasted point cabbage Rainbow trout roe, miso cream, sesame, browned butter & parsley GL
Fried chicken Feta cheese cream, caramelized corn, green kale & beetroot chips G
Baked char Parsnip, pickled fennel & beurre blanc GL

Steak tartare on deer inner thigh Dijonnais, pickled red onion & rice paper G

Fried pork side Red cabbage puree, red wine sauce & apple jelly GL

Pumpkin risotto Browned butter, roasted pistachio, sage & truffle GL

Skagenrora Lumpfish roe, browned butter & focaccia L

Cured salmon Lemon mayonnaise, radish, yuzu broccoli & shrimp chips L

Gnocchi Chili, garlic fried mushrooms & parmesan GL

Tandoori roasted parsnip Hummus, pickled pears, roasted hazelnuts & parsnip chips GL
Fried pumpkin Truffle mayonnaise, fried chanterelles, roasted chickpeas & zucchini GL
Crispy potatoes Smoked sour cream, lumpfish roe, onion, dill & lemon GL

Cheese Manchego, taleggio, marmalade & croutons GL

Charcuterie Truffle salami, jamoén ibérico bellota & green olives GL
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Pickles Smetana, honey & black pepper GL

Fries Parmesan & aioli G

Freshly baked foccacia Truffle butter L

Sorbet Frozen grapes & olive oil GL
Lemon curd Yoghurt ice cream, crumble & blueberries GL

Vanilla panna cotta Roasted chocolate & meringue GL

G - Gluten free L - Lactose free
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IF YOU HAVE ANY ALLERGIES OR QUESTIONS ABOUT THE INGREDIENTS,

PLEASE ASK OQUR STAFF!

= I - = glass / bottle
ART Cava Brut Nature Organic 95/495

Macabeo, Requena, Spain
Clear, fruity taste with mixture of exotic fruit,
green apple, grapefruit & citrus

Champagne Alexandre Bonnet 145/845

Pinot Noir, Chardonnay
Crisp & young taste with bread tones and yellow pears

Cristal Brut 5 200kr
Armand de Brignac Brut Gold 4 900kr

glass / bottle
Les Dauphins 135/520

Grenache Blanc,Viognier, IGP Méditerranée, France
Enjoyable fruitiness, with taste of citrus, yellow pears, herbs & mineral

Donatushof Saar Trocken 155/620

Riesling, Mosel, Germany
Crispy dry wine with a hint of citrus & green apples

Gobelsburg Loss 155/620

Griiner Veltliner, Kamptal DAC, Niederosterreich, Austria
Clear wine with oily taste. Hints of pear, nectar, wine gum & allspice

Mouton Cadet 170/680
Sauvignon Blanc, Bordeaux, France

Elegant tones of bergamot & citrus zest

with hints of peach & saffron

Mar de Frades 175/690

Albarifo, Rias Baixas, Spain
Energetic wine with a lot of minerals, tones of grapefruit & apricot

Gautheron 195/750

Chardonnay, Chablis, France
Complex wine with a enjoyable acid & clear mineral tones

glass / bottle
Riviera Rosé Dom 155/650
Grenache, Syrah, Cabernet, Cinsaulit,
Cotes de Provence, Provence, France

glass / bottle
Les Dauphin 135/520

Grenache, Merlot, IGP Méditerranée, France
Fruity wine with tones of vanilla & dark berries

Clefs de L’Enclave 160/620

Grenache & Syrah, Cotes du Rhone, France
Hints of cherries, forest raspberries & pepper

Tenute Fiorebelli Ripasso 165/625

Corvina, Rondinella, Molinara, Valpolicella, Italy
Full flavored taste of cherries, strawberries & forest raspberries

Vina San Pedro 1865 165/650

Cabernet Sauvignon, Maipo Valley, Chile
Fruity taste of blackberries, well balanced tones of coffee & chocolate

Weingut Pfliiger Buntsandstein 170/680

Pinot Noir, Pfalz, Germany
Elegant wine with a essential fruitiness from strawberries & red currants

Bodegas Roda Sela 195/750

Tempranillo, Garnacha, Graciano, Rioja, Spain
Young wine with barrel character, mature cherries & plums






