Saturday 8" August, 2020

MENU
Bastardplanka | 175
Marinated olives | 45
Honeydew melon, lime & piment d’Espelette | 65
Courgettes, mint, almonds & pecorino | 95
Tomatoes, croutons, peppers & anchovies | 110
Burrata & wood roasted cherries | 125
Baby gem, peaches, walnut & provolone | 125

Raw Rédkulla, pistachio & green olives | 175

Pizza, mozzarella, taleggio, Roscoff onion & hazelnuts | 155
Pizza, mozzarella, ricotta, courgettes & girolles | 175

Hake, cockles, potatoes, wax beans & jalapefio butter | 235
Lamb ribs, tomatoes, dates & salsa verde | 195

Munka pork, corn, plums & basil | 210
Cheese | Dorstone & honey | 110

Strawberry semifreddo & pistachio | 95
Mandelmusslor, gooseberries & cream | 75
Blackcurrant leaf ice & raspberries | 65
Brown butter ice cream & peaches in Passito | 95

Chocolate sorbet, olive oil & sea salt | 75

PLEASE INFORM YOUR WAITER OF ANY ALLERGIES
WE ONLY ACCEPT CREDIT CARD PAYMENTS



COCKTAILS 145

Kiss Simsta Platta! | Gin, Suze, elderflower & bitters
Peaches En Regalia | Vodka, Chartreuse, peach, lemon
Greece Trap | Gin, lemon, rosemary & olive oil
Hixa | Wine, Cointreau, orange, lemon & diverse liqueurs
Vaya Con Andy | Mezcal, green Chartreuse, luxardo & lime
Lol Tolhurst | Peer calvados, cointreau, maple syrup & lemon
Unholy Water | Tequila, falernum, habanero, vermouth & bitters

Velvet Barracuda | Brown butter Tequila, lime, falernum & maple syrup

BEER & CIDER

Bastard Organic Lager, 4,6% draft | 75
Bastardapan, 5,0% draft | 85
Judith Beck | Ulrich Pale Ale, 5% 33cl | 95
To Ol | Reperationsbajer, gluten free Pale Ale, 5.8% 33cl | 95
Fejo | Cider, Tender Brut 2017, 5% | 90/360
Nua | Hybrid Pet Nat Cider, 6,5% | 90/360

ALCOHOL FREE & LIGHT DRINKS

Elderflower soda | 45
Sour cherry & rosemary soda | 45
Apple juice | 45
Mikkeller | Drink’in the Sun Lager alc. free beer, 0,3% 33 cl | 55
Sévde | Appelsider, 2,0% | 55/215

PLEASE INFORM YOUR WAITER OF ANY ALLERGIES
WE ONLY ACCEPT CREDIT CARD PAYMENTS



