
DESSERT 

 

Hazelnut Meringue   18 

dark chocolate ice cream, whipped cream 

 
Rhubarb Tart   19 

almonds, vanilla ice cream, brown butter crumble 

 
Elderflower Donuts   18 

lingonberry jam, whipped crème fraiche 

 
Princess Cake   18 

raspberry, whipped cream, marzipan 

 
Artisanal Cheeses   25  

marmalade and seeded cracker  

 

Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase your risk of food borne illness  

A 20% gratuity will be added for parties of six or more  

  040424

SECOND 

 

Spätzle   36 

morels, spinach, squash 

 
Cod   46 

spring onion, green asparagus, sandefjord 

 
Ora King Salmon   48 

snap peas, english peas, dill brown butter 

 
Wagyu Strip Loin   52 

farro, ramp, chimichurri 

 
Swedish Meatballs   38 

pommes purée, lingonberry, pickled cucumber 

 

FIRST 

 

Nordic Breads    12 

sourdough, danish rye, cultured butter 

 

Crispy Gnocchi   18 

priest cheese, truffle aioli 

 

Isterband   22 

pork sausage, mustard 

 

Swedish Sourdough Waffles 

1oz Lojrom   55   1oz Classic Ossetra Caviar   125 

 

Smörgåsbord   48 

two herrings, gravlax, shrimp skagen, cheese, potatoes 

 

Cucumber Salad   22 

green goddess, yogurt, almonds 

 

Chilled White Asparagus Soup   24 

cheese, chive, lemon 



SPARKLING 

NV PARIGOT & RICHARD, “MONOCHROME,” CRÉMANT DE BOURGOGNE ROSÉ, FRANCE, PINOT NOIR 27 

NV LE BRUN SERVENAY, “MÉLODIE EN C.” GRAND CRU, EXTRA BRUT, CHAMPAGNE, FR, CHARDONNAY 38 
 

WHITE 

2019 WEINGUT HÜLS, “ZELTINGER SONNENUHR,” MOSEL, GERMANY, RIESLING    25 

2022  ISABELLE GARRAULT, “LES GRANDS MONTS,” SANCERRE, LOIRE, FRANCE, SAUVIGNON BLANC  32 

2021 TATOMER, “JOHN SEBASTIANO,” STA. RITA HILLS, CALIFORNIA, GRÜNER VELTLINER   28 

2020 DOMINIO DO BIBEI, “LAPOLA,” RIBEIRA SACRA, SPAIN, GODELLO     26 

2020 MICHEL GROS, “FONTAINE ST MARTIN,” HAUTES CÔTES DE NUITS, BURGUNDY, FRANCE, CHARDONNAY 34 
 

ROSÉ 

2022 PEYRASSOL, “LES COMMANDEURS,” CÔTES DE PROVENCE, FRANCE, GRENACHE / CINSAULT  26 
 

RED 

2021 BERNARD BAUDRY, “LES GRÉZEAUX,” CHINON, LOIRE, CABERNET FRANC    28 

2020 PHILIPPE JOUAN, COTEAUX BOURGUIGNONS, BURGUNDY, FRANCE, PINOT NOIR   38 

2020 PEGASO, “ZETA,” CEBREROS, SIERRA DE GREDOS, SPAIN, GARNACHA    26  

2018 BARTOLI GIUSTI, BRUNELLO DI MONTALCINO, TUSCANY, ITALY, SANGIOVESE    34 

2021 BECKMEN VINEYARDS, SANTA YNEZ VALLEY, CALIFORNIA, CABERNET SAUVIGNON   33  

COCKTAILS 

 

HIGH COAST      22 
anise aquavit, lingonberry, falernum, soda 
 

HOPPSAN      22 
brennivin special cask, carrot, cointreau 
 

SMOOTH LIKE BUTTER     22 
rum, brown butter, lime 
 

STOCKHOLM SYNDROME   22 
spiced mulled wine, brandy, lemon 
 

HIBISCOSITY      22 
oaxacan gin, hibiscus, génépy 
 

SPRING PUNCH      22 
rum and cognac punch 
 

A WRINKLE IN THYME      25 
whistlepig rye, thyme liqueur, orange 
 

 AQUAVIT  

INDIVIDUAL [9] FLIGHT OF 3 [22] AQUAVIT & TONIC [16] 
 

HOUSE MADE 

ANISE, CARAWAY, FENNEL 

CORIANDER & DILL  

JUNIPER & LEMON 

CUCUMBER 

HORSERADISH  

TOASTED MUSTARD 

LINGONBERRY 

POMELO & JALAPEÑO 

IMPORTED 

AQNY - WHITE CRANBERRY  

ÅHUS, SWEDEN, CARAWAY, ROSEMARY, LEMON PEEL 

AALBORG, JUBILÆUMS, DENMARK, DILL, CORIANDER, ANISE 

AALBORG, TAFFEL, DENMARK, CARAWAY 

BRENNIVÍN, ICELAND -  CARAWAY 

BRENNIVÍN RÚGBRAUD EDITION, ICELAND - CARAWAY 

LINIE, NORWAY, CARAWAY & ANISE 

O.P. ANDERSON, SWEDEN - CARAWAY, ANISE, FENNEL 

NON-ALCOHOLIC COCKTAILS 

YUZU HIGHBALL     14 

everleaf “marine”, yuzu, rosemary 
 

MOUNTAIN LIFE     15 

everleaf “mountain”, elderflower, darjeeling 

CLASSIC COCKTAILS 
 

FRENCH 75      20 
champagne, lemon 
 

WHITE LADY      20 
gin, triple sec, lemon 
 

WHITE RUSSIAN     20 
kahlua, oat milk 
 

NEGRONI     20 
sweet vermouth, campari 
 

VESPER       20 
gin, vodka, lillet blanc 
 


