BAR MENU

Schweppes Ginger Ale, Citrus, Grenadine

COCKTAILS SEK
TEQUILA DAIQUIRI 195
Ocho Tequila, Lime, Sugar

GAT ROSE 195
Lairds Apple Brandy, Hennessy,

Lemon, Grenadine

COSMOPOLITAN 195
Served Short, Tall or Royale

Absolut Citron, Cointreau, Lime, Cranberry

UPTOWN 210
Hennessy, Whistlepig Rye, Sweet Vermouth,

PX Sherry, Bitters

GAT MARTINI 210
Tanqueray 10 or Absolut Elyx

Olive, Twist, Onion or Dirty

CLASSICS

SIDECAR

Hennessy, Laird’s Apple Brandy, 195
Grenadine, Lemon

SPARKLING CAPE CODDER 195
Absolut Vodka, Sparkling Cranberry Juice,

Lime

MIDORI SOUR 195
Midori, Lemon, Sugar, Egg White

IRISH COFFEE 195
Regular or Frozen

Jameson, Irish syrup, Coffee, Heavy Cream

RASPBERRY GIN FIX 195
Tanqueray, Lemon, Sugar, Raspberries

DARK N STORMY 195
Goslings & Angostura Rum, Lime, Sugar,

Ginger, Schweppes Soda

OLD FASHIONED 195
Buffalo Trace Bourbon, Sugar, Bitters

HOUSE SHOT

OCHO TEQUILA 110
Pineapple, Cilantro, Jalapefio Chaser

NON ALCOHOLIC

ARNOLD PALMER 105
Iced Earl Grey, Lemonade

SHIRLEY TEMPLE 105
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BEER

ST ERIKS
Lager, 5,0%, SE

BITBURGER
Lager, 4,8%, GE

ST ERIKS
IPA, 5,3%, SE
WHITE WINE

2024 RIESLING, Auf der pochel
Hanewald-Schwerdt, DE

2024 GRANDES PERRIERES SANCERRE
Domaine des Grandes Perrieres, FR

2014 CHARDONNAY, Chablis
Brocard, FR
RED WINE

2024 PINOT NOIR, Alsace
Domaine Scheidecker Tradition, FR

2023 COTES DU RHONE, Terre d’Aigles
Domaine Richaud, FR

2020 CHIANTI CLASSICO, Tuscany
Castell’in Villa, IT
SPARKLING

N.V. CHAMPAGNE BLANC BRUT
Oudart-Dufour

N.V. BLANC DE BLANCS
Ruinart

SNACKS

CRUDITE

CHIPS N DIP

DEVILED EGGS

MAINS

CHEESE BURGER
Dry-Aged Beef, White Onion, Pickles,
House Sauce, French Fries
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