


SIGNATURE
COCKTAILS

Strandbryggan
Bacardi carta blanca, mango, 
pineapple, lime, coconut foam

Portofino
Grey Goose, grapefruit cordial, 
basil, soda

Amalfi
Patron Silver, mango, chili, lime

Antibes
St. Germain, cucumber, 
lemon, fig leaf soda

Capri
Bombay Sapphire, mint, 
peach, lemon, soda

Nice
Hennessy, raspberries, 
iced tea & lemon

COCKTAILS 175:-

*PITCHERS 875:-
% Mocktail 89;-

*

*

*

*

*

%

%

%

Santorini
Bombay Sapphire, strawberry-infused 
Italian bitter, pink vermouth

San Sebastian
Bacardi Cuatro, red berries, 
lime, pineapple soda

*%



Spritz

CHANDON GARDEN SPRITZ*� 175:-
BITTER ORANGE, CARDAMUM, CAMOMILLE

HUGO*� 175:-
ST GERMAIN ELDERFLOWER, MINT, SPARKLING WINE, SODA 

Limoncello spritz*� 175:-
LIMONCELLO, CAVA, SODA

Bellini Spritz*%� 175:-
PEACH, CAVA, SODA

Beverage
DRAFT BEER
CARLSBERG EXPORT 		�  82:-
1664 BLANC � 84:-

BOTTLED BEER
CARLSBERG HOF 		�   79:-
NYA CARNEGIEBRYGGERIET KELLERBIER		�   96:-
NYA CARNEGIEBRYGGERIET J.A.C.K IPA � 96:-

CIDER 
SOMERSBY PEAR 		  ;� 82:-

HARD SELTZER
LØWLY - LAZY RASPBERRY� 88:-
LØWLY - SHADY APPLE� 88:-

NON-ALCOHOLIC
PELLEGRINO LIMONATA / ARANCIATA		�   55:-
PEPSI, PEPSI MAX, ZINGO, 7UP		�   45:-
RED BULL, RED BULL SUGARFREE		�   55:-
PELLEGRINO SPARKLING WATER 50CL		�   75:-
RAMLÖSA 33CL		�   45:-
SOMERSBY NON-ALCOHOLIC		�   55:-
CARLSBERG NON- ALCOHOLIC		�   55:-
EINS ZWEI ZERO SPARKLING RIESLING		�   105:-
EINS ZWEI ZERO SPARKLING ROSÉ		�  105:-
LEITZ ZERO POINT FIVE, PINOT NOIR		�   105:-



plates
Oysters� 45:-/st | 3st/125:- | 6st/240:- | 12st/455:-
Fine de claire no.4

Pimientos de Padrón� 85:-
with sea salt, espelette pepper & lemon

Banderillas� 3st/55:-
spanish pickles on a skewer

Manchego cheese & green olives� 75:- 
spanish sheep cheese & marinated olives 

Grilled Artichoke� 110:- 
half grilled artichoke with garlic, chili & browned butter

Gratinated Baguette� 85:-
with grilled lemon butter, ‘Nduja & Comté cheese

Boquerones� 85:-
small anchovies marinated in lemon & olive oil with tomato relish

Tuna Ventresca� 195:-
preserved tuna belly with lemon & grilled levain bread

Wine-Steamed Clams & Blue Mussels� 155:-
topped with gremolata & fried garlic

Razor Clams� 145:-
grilled with garlic, chili & coriander

Salsiccia� 95:-
with roasted garlic aioli & fried parsley

Charcuterie� 180:-
mixed cold cuts with olives & levain bread

Feel free to ask us about the origin of our meat & inform us about any allergies



Main courses
French Omelette� 185:-
filled with Gruyère, served with green salad

Feta & Melon Salad� 255:-
with grilled green asparagus, avocado, marinated tomatoes & olives

Shrimp Salad� 265:-
with avocado, grilled green asparagus, marinated tomatoes, cucumber, red onion, feta cheese, 
dijonnaise & basil

Caesar Salad� 245:-
with grilled chicken thigh fillet, Parmigiano Reggiano, tomato, cucumber, red onion, smoked 
pork crust & garlic

Lobster Pasta� 415:-
linguine with lobster butter, semi-dried tomatoes, spring onion & half lobster gratinated 
with Gruyère, garlic, chili & parsley

Truffle Pasta� 285:-
creamy truffle pasta with butter-fried mushrooms, Parmigiano Reggiano, fried oyster 
mushrooms & parsley

Grilled Tuna� 325:- 
with mango, papaya, avocado & coriander salsa, bok choy, espelette mayonnaise & rainbow trout roe  

Entrecôte� 445:- 
with pickled tomato, sauce béarnaise & French fries

Baked Pointed Cabbage� 115:-
with lemon, garlic & Parmigiano Reggiano

Burrata� 185:-
with tomato & basil salad, balsamic & grilled levain bread 

Red Prawns� 225:-
gratinated in espelette butter, served with grilled levain bread

Scallops� 155:-
scallop carpaccio with cress salad, grapefruit & orange vinaigrette

Grilled Octopus� 175:-
with celery & tomato salad, black aioli & grilled lemon

Gratinated Lobster� 355:-
half lobster gratinated with Gruyère, garlic, chili & parsley

Steak Tartare� 195:-
with pickled yellow beets, truffle mayonnaise, fried Jerusalem artichoke & Comté

Bryggan’s Grill Plateau� 465:- p/p min 2p
Grilled entrecôte, tuna & salsiccia, served with green salad, sauce béarnaise & French fries

Appetizers



ROM
BACARDI 8� 32:-/CL
DIPLOMATICO RESERVA� 34:-/CL
ZACAPA SOLERA 23� 44:-/CL
ZACAPA XO� 70:-/CL

MALT WHISKEY
GLENMORANGIE 10� 32:-/CL
MACALLAN 12� 45:-/CL
MACALLAN 15� 72:-/CL
MACALLAN 18� 125:-/CL
ARDBEG 10� 34:-/CL

BLENDED SCOTCH
NAKED MALT� 34:-/CL
JOHNNIE WALKER BLACK� 34:-/CL
JOHNNIE WALKER BLUE� 115:-/CL

BOURBON
MAKERS MARK� 32:-/CL
WHISTLE PIG 10 RYE� 46:-/CL

COGNAC
HENNESSY VS� 34:-/CL
HENNESSY XO� 84:-/CL

CALVADOS
BOULARD VSOP� 32:-/CL
BOULARD XO� 36:-/CL

GRAPPA
SARPA DI POLI� 32:-/CL
POLI CLEOPATRA AMARONE ORO� 38:-/CL

TEQUILA
PATRON SILVER / REPOSADO / AÑEJO� 32:- / 38:- / 40:-/CL
CLASE AZUL REPOSADO� 125:-/CL
CLASE AZUL GOLD� 165:-/CL
VOLCAN XA� 90:-/CL

Whipped Vanilla Panna Cotta� 115:-
with fresh raspberries, white chocolate

Preserved Peaches � 110:-
with mascarpone cream & pistachios

Coconut Ice Cream� 115:-
with toasted coconut

Lemon Sorbet � 85:-

DESSERT

ESPÍRITU



Wine list
Bubbles

NV MOËT & CHANDON BRUT IMPÉRIAL� 195/1095:-
NV FAUSTINO CAVA BRUT RESERVA 		�   135/785:-

white

2023 MEZZACORONA, MASO DI MEZZO, PINOT GRIGIO, ITA 	�  145/655:-
2023 KEIN NAME RIESLING, RHEINHESSEN, GER	�  165/755:-
2022 LOUIS ROBIN CHABLIS, FRA� 175/795:-
2023 HENRI BOURGOIS, LES BARONNES, SANCERRE, FRA� 190/865:-	
2023 KEIN NAME, GRÜNER VELTINER, NIEDERÖSTERREISCH, AUS	�  155/710:-
2023 ANSELMO MENDES, CONTACTO ALVARINHO, MONÇAO E MELGAÇO, POR	� 160/735:-
2018 STE MICHELLE WINE ESTATES, MERF CHARDONNAY, COLUMBIA VALLEY, USA	�  185/830:-

RosÉ

2023 DOM. DE MÉNARD, CONNOISSEUR, CÔTES DE GASCOGNE 	�  145/655:-
2023 "M" DE MINUTY, CÔTES DE PROVENCE� 165/755:-
2023 CHÂTEAU D´E ESCLANS, WHISPERING ANGEL, CÔTES DE PROVENCE 		�   195/900:-
2023 CHÂTEAU D´E ESCLANS, WHISPERING ANGEL, CÔTES DE PROVENCE MAGNUM 		� 1900:-
2022 CHÂTEAU D´E ESCLANS, ROCK ANGEL, CÔTES DE PROVENCE 		�   1245:-
2021 DOMAINE SACHA LICHINE, CHÂTEAU D´E ESCLANS, CÔTES DE PROVENCE		�  1195:-
2022 CHÂTEAU D´E ESCLANS, LES CLANS, CÔTES DE PROVENCE 		�   1995:-
2022 CHÂTEAU D´E ESCLANS, GARRUS, CÔTES DE PROVENCE		�   2595:-

red

2022 MEZZACORONA, MASO DI MEZZO, TEROLDEGO, ROTALIANO, ITA � 145/655:-
2023 CARLIN DE PAOLO, CURSUS VITAE, BARBERA D´ASTI, PIEMONTE, ITA� 160/735:-
2022 FAMILLE ROUX, LES CÔTILLES, PINOT NOIR, VIN DE FRANCE, FRA� 165/795:-
2020 DOM. SANTA DUC, CÔTES DU RHÔNE, LES VIEILLE VIGNES, FRA � 155/710:-
2019 COPPOLA, CABERNET SAUVIGNON, SONOMA COAST, USA� 175/795:-
2021 CA BIANCA, LANGHE NEBBIOLO, PIEMONTE, ITA � 185/830:-



champagne

Vintage
2008 GEORGES VESSELLE CONFIDENCE  � 2295:-
2008 KRUG VINTAGE BRUT� 13995:-
2008 JACQEUSSON AVIZE � 3695:-
2008 BILLECART- SALMON VINTAGE � 2695:-
2006 PERSEVAL-FARGE, MILLÉSIME 198� 3095:-
2014 PERRIER-JOUËT, LA BELLE EPOQUE� 3995:-
2006 PASCAL DOQUET, LE MONT AIMÉ, PREMIER CRU� 1845:-
2008 POMMERY, GRAND CRU� 1695:-
2014 VILMART & CIE, GRAND CELLIER D'OR 1:ER CRU� 1795:-
2015 MOËT & CHANDON, GRAND VINTAGE� 1395:-
2014 LEGRAS & HAAS, BLANC DE BLANCS, GRAND CRU � 1495:-
2014 LEGRAS & HAAS, BLANC DE BLANCS, GRAND CRU MAGNUM� 2995:-

2013 DOM PÉRIGNON, BRUT VINTAGE � 4795:-
2010 DOM PÉRIGNON, BRUT VINTAGE MAGNUM � 9595:-
2008 DOM PÉRIGNON, ROSÈ, BRUT VINTAGE � 7995:-
2014 LOUIS ROEDERER CRISTAL � 5495:-

2015 VEUVE CLICQUOT, VINTAGE BRUT� 1995:-
2015 VEUVE CLICQUOT, LA GRANDE DAME, BRUT� 3295:-

2015 ALFRED TRITANT MILLESIME, GRAND CRU MAGNUM� 2995:-

NON VINTAGE
NV MOËT & CHANDON IMPERIAL BRUT� 1095:-
NV MOËT & CHANDON IMPERIAL BRUT MAGNUM � 2395:-
NV MOËT & CHANDON IMPERIAL BRUT ROSÉ � 1495:-
NV MOËT & CHANDON ICE IMPERIAL  � 1395:-
NV MOËT & CHANDON ICE IMPERIAL MAGNUM� 2895:-

NV VEUVE CLICQUOT � 1295:-
NV VEUVE CLICQOUT MAGNUM � 2895:-

NV MARGUET SHAMAN 21 ROSÉ, GRAND CRU   � 1395:-
NV BILLECART-SALMON, BRUT RÉSERVE� 1495:-
NV BILLECART-SALMON, RENDEZ-VOUS NO. 3, EXTRA BRUT� 1995:-

NV KRUG GRANDE CUVEÉ � 5995:-

NV JACQUES SELOSSE INITIAL � 3495:-
NV JACQUESSON, CUVÉE NO 746 EXTRA BRUT � 1795:-

NV RUINART � 1495:-
NV RUINART BLANC DE BLANCS � 1895:-
NV RUINART BLANC DE BLANCS MAGNUM � 3995:-

NV PAUL DÉTHUNE, EXTRA BRUT, GRAND CRU MAGNUM � 2795:-
NV VILMART & CIE  GRANDE RÉSERVE, 1:ER CRU MAGNUM � 2895:-



White

FRANCE
2021 LOUIS MICHEL & FLIS, BUTTEAUX, CHABLIS PREMIER CRU� 1295:-
2021 LOUIS ROBIN, VOSGROS, CHABLIS PREMIER CRU� 1195:-
2021 DOMAINE LAROCHE, LES CLOS, CHABLIS GRAND CRU � 2295:-
2021 DOM. BELLEVILLE, PULIGNY-MONTRACHET LES BOUDRIÈRES  � 2195:-
2021 BRUNO COLIN, CHARDONNAY, BOURGOGNE � 1095:-
2022 DOM. DES MALANDES, CHABLIS MAGNUM� 2195:-
2022 CHAGNOLEAU SAINT-VÉRAN, LA FOURNAISE � 1325:-
2020 DOM. DE MONTILLE CORTON, CHARLEMAGNE GRAND CRU� 3995:-
2018 DOM. BUISSON BATTAULT, MEURSAULT LES CHARMES, 1ER CRU � 2395:-
2022 DOM. FAIVELEY, MEURSAULT � 1595:-
2020 OLIVIER LEFLAIVE AUXEY-DURESSES BLANC� 1645:-
2022 HENRI BOURGEOIS, POUILLY-FUMÉ, EN TRAVERTIN, LOIRE� 995:-
2022 HENRI BOURGEOIS SANCERRE JADIS, LOIRE� 1595:-
2022 CHÂTEAU MONT-REDON, CHÂTEAUNEUF-DU-PAPE BLANC� 1295:-
2022 VIGNOBLES DU RÊVEUR, VIBRATIONS,  RIESLING, ALSACE� 995:-
2022 DOM. ZIND-HUMBRECHT, HENGST, RIESLING GRAND CRU, ALSACE� 1895:-

ITALY
2021 PLANETA ERUZIONE 1614, ETNA, SICILY� 1095:-
2022 VALLE REALE, TREBBIANO D'ABRUZZO   � 925:-
2023 GUADO AL TASSO, VERMENTINO, BOLGHERI� 995:-
2019 GAJA CA'MARCANDA, VISTAMARE, TOSCANA  � 1695:-
2022 GAJA ROSSJ-BASS, PIEMONTE� 2295:-

GERMANY
2023 LEITZ, MAGIC MOUNTAIN, RIESLING, RHEINGAU� 945:-
2023 LEITZ, MAGIC MOUNTAIN, RIESLING, RHEINGAU, MAGNUM� 1945:-

Spain
2024 ALBAMAR, ALBARIÑO, RIAS BAIXAS � 895:-
2021 TONI GELABERT TORRE DES CANONGE, BLANC, MALLORCA   � 1295:-
2022 SON ANTEM, ALBA, CHARDONNAY,  MALLORCA � 1095:-
2018 NIVARIUS EDICION, RIOJA BLANCO  � 945:-

USA
2022 JOLIE LAIDE WINES, PINOT GRIS, SONOMA� 1295:-
2023 SEGHESIO,CHARDONNAY, SONOMA COUNTY� 995:-
2022 TYLER, CHARDONNAY, SANTA BARBARA COUNTY � 1195:-
2021 CAKEBREAD CELLARS, CHARDONNAY, NAPA VALLEY� 1395:-
2017 ACCENDO CELLARS, SAUVIGNON BLANC, NAPA VALLEY� 1695:-
2022 KISTLER VINEYARDS, CHARDONNAY LES NOISETIERS, SONOMA COAST� 2895:-

New Zealand
2022 CLOUDY BAY, SAUVIGNON BLANC, MARLBOROUGH � 1095:-
2020 CLOUDY BAY, CHARDONNAY, MARLBOROUGH  � 1195:-



Red

FRANCE
2021 DANIEL BOULAND, MORGON, BELLEVUE, BEAUJOLAIS� 945:-
2021 DANIEL BOULAND, CÔTE DE BROUILLY, CUVÉE MÉLANIE, BEAUJOLAIS� 945:-
2022 OLIVIER LEFLAIVE, CUVÉE MARGOT, BOURGOGNE � 1295:-
2020 DAVID DUBAND, HAUTES CÔTES DE NUITS, LOUIS AUGUSTE� 1395:-
2020 DAVID DUBAND, MOREY SAINT-DENIS� 2455:-
2020 DOM. JEAN GRIVOT, VOSNE-ROMANÉE, 1ER CRU, "LES BEAUX MONTS"� 4595:-
2020 DOM. JEAN GRIVOT, VOSNE-ROMANÉE, 1ER CRU, "RONCIERE"� 3695:-
2022 DOM. FAIVELEY, NUITS-SAINT-GEORGES, 1ER CRU, LES DAMODES� 2595:-
2021 DOM. DROUHIN-LAROZE, GEVREY- CHAMBERTIN, DIX CLIMATS� 1595:-
2017 DOM. JOHANN MICHEL, CORNAS� 1295:-
2021 CHÂTEAU MONT-REDON, CHÂTEAUNEUF-DU-PAPE � 1295:-
2020 CHÂTEAU PESQUIÉ, QUINTESSENCE ROUGE � 1095:-
2022 ALAIN GRAILLOT, CROZES-HERMITAGE� 1195:-
2020 DOM. BARONS DE ROTHSCHILD LAFITE, CHÂTEAU PARADIS CASSEUIL, BORDEAUX� 905:-
2018 DOM. BARONS DE ROTHSCHILD LAFITE, ANSEILLAN, BORDEAUX� 1395:-
2022 PEYRASSOL, CUVÉE DES COMMANDEURS, CÔTES DE PROVENCE� 995:-

ITALY
2022 BRANCAIA NO2, TOSCANA� 995:-
2021 MARCHESI ANTINORI, CHIANTI CLASSICO RISERVA, TOSCANA� 1095:-
2021 MARCHESI ANTINORI TIGNANELLO, TOSCANA  � 2995:-
2021 GUADO AL TASSO, IL BRUCIATO, BOLGHERI� 1295:-
2022 GUADO AL TASSO, CONT'UGO, BOLGHERI  � 1395:-
2020 BOLLA, LE POIANE, VALPOLICELLA CLASSICO SUPERIORE VENETO  � 895:-
2018 ARNALDO RIVIERA, BAROLO UNDICICOMUNI � 1495:-
2016 ENZO BARTOLI, BAROLO BUSSIA  � 1295:-
2023 ALBERTO BALLARIN, LANGHE NEBBIOLO � 845:-
2021 BRUNO ROCCA, BARBARESCO "RABAJÀ" � 2095:-
2020 GAJA, BARBARESCO � 4195:-
2020 GAJA, SITO MORESCO, LANGHE� 1595:-
2021 GAJA, IDDA, ETNA ROSSO� 1595:-

SPAIN
2020 BODEGA NUMANTHIA, TERMES, TORO  � 905:-
2019 IZADI RESERVA, RIOJA� 895:-
2022 SON ANTEM ALARÓ, FOSCA, MALLORCA� 1095:-
2022 SON ANTEM ALARÓ, CAMINS NEGRE, MALLORCA  � 925:-

USA
2021 SEGHESIO, ZINFANDEL, SONOMA COUNTY � 995:-
2022 CALERA, PINOT NOIR, CENTRAL COAST� 1095:-
2018 J. CHRISTOPHER, BASALTE, PINOT NOIR, WILLAMETTE VALLEY, OREGON  � 1195:-
2022 KISTLER VINEYARDS, PINOT NOIR, RUSSIAN RIVER VALLEY� 3095:-
2019 KUTCH, MCDOUGALL RANCH, PINOT NOIR, SONOMA COAST� 1595:-
2020 COLD CREEK VINEYARD, CABERNET SAUVIGNON, WASHINGTON STATE� 1095:-
2021 PINE RIDGE VINEYARDS, CABERNET SAUVIGNON, NAPA VALLEY � 1695:-

NEW ZEALAND
2020 CLOUDY BAY,  PINOT NOIR, MARLBOROUGH� 1095:-



Dessert wine

2023 XAVIER VIGNON, MUSCAT BEAUMES DE VENISE, RHÔNE� 135:-
2022 MICHELE CHIARLO, MOSCATO D'ASTI, PIEMONTE� 135:-




