
CLASSICS 

WINE 
Sparkling    
Prosecco Extra Dry, Abbazi, Italy    129/775 

Cava Gordon Negro Brut, Freixenet, Spain     129/775 

Imperial Brut, Moët & Chandon, France    1095

Cremant de Bordeaux, Château Cazeau, France    129/775 

Prosecco Rosé, Abbazi, Italy    129/775 

Catch of the day  
Ask the staff for whats available today   

daily price 

Today's Special   
Ask the staff for whats available today   

daily price 

Add Dirty fries (m, su, w) +65 

Add French fries & dip (c, e, mu, so) +45 

Korean Chicken Sandwich 
Levain bread, chicken thigh, Korean chili mayonnaise, 
crispy shallots, lettuce, pickled cucumber & coriander
(b, e, m, mu, so, su, w) 

275

Arctic char
Baked Arctic char, hollandaise sauce, cabbage, 
chives & dill-tossed potatoes (e, f, m)  

315

Gnocchi
Pan-fried gnocchi, pumpkin purée, sautéed mushrooms, 
chili oil, endive salad, sage & Parmesan (m, su, w) 

255

Spicy Rigatoni Pasta 
Rigatoni, vodka tomato sauce, nduja, 
Parmesan & thyme-toasted breadcrumbs (b, m, r, w) 

285

Pizza  
Tomato sauce, mozzarella, mortadella, pine nuts & basil
(w, m, p)  

295 

White (15cl / 20cl / 75cl)  
TerrePasseri Bianco, Italy      144/192/720 

Riesling Dry, Schloss Johannisberg, Germany    147/196/735 

Pra Soave, Ca De Napa, Italy 154/205/770 

Weil Junior Chardonnay Organic, Germany          160/213/800 

Petit Chablis Louis Moreau, Italy        177/236/885 

Jurtschitsch Loss Grüner Veltliner, Austria       855

Dom. Sautereau Sancerre Blanc, France       995

SMALL PLATES 

Fries & dip
French fries, aioli & spicy ketchup
(e, c, mu, so) 

95 

Dirty fries
French fries, cheddar, bacon & jalapeños 
(m, su, w) 

135

Carciofi 
Deep fried artichokes, aioli, ricotta & basil dip
(e, m su) 

155

Taco
Tortilla, flank steak, lime & jalapeño mayonnaise, 
pico de gallo, crispy corn & coriander
(e, su) 

105 

Cheese & Charcuteries 
Prosciutto crudo, chorizo, fennel salami, olives, 
cornichons, vesterhavsost & levain bread 
(b, w, m, r, so, su)  

245/165 

Carpaccio 
Beef, vesterhavsost, capers, pickled beets, 
dijonnaise & thyme-toasted breadcrumbs
(b, e, m, mu, r, su, w) 

175

Chèvre Chaud 
Puff pastry, goat's cheese, honey glaze, 
pickled beets & herb salad
(e, m, su, w)

155

DESSERT
BEER & CIDER

Carlsberg Pilsner  0.4/0.6 L         118/168 

Brooklyn  SWIIPA  0.4/0.6 L         135/185 

1664 BLANC  0.4/0.6 L         135/185 

7Fjell Småtøs American Blonde         156 

7Fjell Kjuagutt Amber Ale        156 

Norrlands Ljus 153 

A Ship Full of IPA 156 

Bullmers Original (0.5 L)         165 

Somersby Pear     135  

Langhe Nebbiolo, No Name, Borgogno, Italy 1050

Tempranillo, Caminante, Albizu Bodega, Spain      147/196/735 

Red (15cl / 20cl / 75cl)  
TerrePasseri Rosso, Italy        144/192/720 

Syrah / Greanche, Cotes Du Rhone, 
Les Oliviers,  France    160/213/800 

Langhe Rosso, Pinin, Borgogno, Italy 160/213/800 

Cecilia Bereta Ripasso Superiore, Pasqua, Italy   177/236/885  

Weil Junior Spätburgunder Unique, Germany         800

Thymiopolous Vineyards Naoussa Alta, Greece        900

Rosé (15cl / 20cl / 75cl)  
The Pale, Chateau d Esclans, France 154/205/770 

NON ALCOHOLIC 

Carlsberg Non Alcoholic Organic 33cl 92

Brookyln Special Effects IPA 33cl 98

Coca-Cola, Cola Zero, Sprite, Fanta 33cl 65 

Kronenbourg 1664 Blanc 33cl 98

Eplemost Årgang Aroma      70/275 

Fever Tree Ginger Beer     78

A=Almonds, C=Celery, CA=Cashew B=Barley, BU=Buckwheat E=Egg, F=Fish, H= Hazelnut, L=Lupin, M=Milk, MO=Mollusc, 
MU=Mustard, O=Oats, P=Pine nuts, PE=Peanuts, PEC= Pecannut, R=Rye, SES=Sesame, SH=Shellfish, SOY=SO, SU=Sulphites, W=Wheat 

SEASONAL

Extra Cheddar cheese (m) +25  

Bacon +25  

Double burger +200 

The Social Burger
Beef or plant-based patty, cheddar, Thousand Island 
dressing, lettuce, red onion, beef tomato, 
pickled cucumber & French fries (w, b, m, su, c)  

335 

Caesar salad 
Romaine lettuce, Caesar dressing, parmesan & croutons
(w, o, b, r, e, m, mu, ses, soy, su)
Served with your choice of:   

295/150    

Garlic & thyme roasted chicken breast & bacon 

Shrimps (sh) 

Steak frites
Grilled ribeye, red wine sauce, béarnaise sauce, 
caramelized mushrooms, salad & French fries 
(e, m, mu, su)

445 

Wienerschnitzel 
Veal, Café de Paris butter, lemon, 
green salad & French fries (e, w, m, f, mu, su, c) 

365 

Truffle mayonnaise (e, f, su) +25  

COCKTAILS 

Pecan pie
Served with vanilla ice cream & candied pecans
(e, m, pec)

155

Chocolate Bavarois 
 Milk chocolate, raspberry compote, 
chocolate crisp & whipped cream
(e, m, w) 

145

Crème brûlée  
Classic with vanilla
(m, e)       

145

Strawberry 30 years!  
Madeleine sponge, strawberry compote, 
vanilla cream & fresh strawberries
(e, m, so,  w ) 

155

Spicy Fresh   
Spiced Rum, Amaretto, lime, ginger beer, bitters  

179 

Strawberry Daiquiri by Beck & Call   
Rum, lime, strawberries, sugar    

179 

Espresso Martini by Beck & Call     
Vodka, coffee, caramel, vanilla     

179 

French 07 - Non Alcoholic  
Tonic, lemon, honey, sparkling wine  

90 

Tea Cooler - Non Alcoholic  
Ice tea, vanilla, strawberry, lemon  

90 

Blush Garden Collins  
Beefeater Gin, Italicus Bergamotto, elderflower,
lemon, tonic water  

179 

Social Spritz     
Beefeater Pink Gin, rhubarb, vanilla,
sparkling wine, soda  

179 

Double Standard  
Jim Beam Bourbon, Havana Club Rum,
Amaro, sugar, bitters   

179 

SWEET WINE
Royal Tokaji, Late Harvest , Hungary        155 

Late Bottled Vintage Port, Graham's, Portugal   155 

Tesauro Recioto della Valpolicella DOC , Italy       170


