VAEST

ONSDAG g TORSDAG

HVERDAGSMENU

/-SERVERINGER
250 KR PR PERSON

FREDAG g LORDAG

- 'S CHOIC
7-SERVERINGER

300 KR PR PERSON

VINMENU

2/ 3 GLAS

/7o /250 KR

FILTRERET VAND M/U BRUS AD LIBITUM
2o~ PR PERSON



VAEST

S AR S TAURANT

SNACKS

SALTEDE NODDER HO
OLIVEN M. ANSJOSER HO
GRONNE NOCELLARA OLIVEN M CITRON oS
SNACKPOLSER M PARMASAN oS
SURDE JSBROD M PISKET SMOR LS
ARTISKOKCREME M. SUMAK G URTEOLIE 05
GRILLEDE PADRONS M REVET COMTE & o=
CITRONMAYO

GRONNE RETTER
BAGT GRESKAR PA FETACREME 100

STRACCIATELLA M PISTACIE & 95
BASILIKUMSOLIE

FISK/KOD
DAGENS FISK 120

HANDSKARET TATAR AF OKSEINDERLAR 130

PATE AF KYLLINGELEVER M. SYLT § 95
GROV SENNEP

OST

H OSTE M KIKS G SOD T 120



2022

2023

2022

2023

2023

2022

2023

2023

2023

2022

2023

2022

VIN

BOBLER
AZIMUT, CAVA BRUT NATURE
PENEDES, SPANIEN

LA SAPATA PET NAT, FETEASCA
REGALA, DONAU, ROMANIEN

GRINTON, VINO FRIZZANTE
ROSATO, CABERNET SAUVIGNON
VENETO, ITALIEN

ORANGE
AZIMUT BRISAT
PENEDES, SPANIEN

PARAJES DEL VALLE MACABEO
JUMILLA, SPANIEN

L'E TRANGE ORANGE,
GEWURZTRAMINER
ALSACE, FRANKRIG

HVID
EL PESCADOR, SAUVIGNON BLANC
CASTILLA Y LEON, SPANIEN

WEINBAU DER LEBENSHILFE,
RIESLING TROCKEN, PFALZ
TYSKLAND - 1L

PICASSO, LOUIS PERE & FILS
CHARDONNAY, PAYS D'OC,
FRANKRIG

L'AIR INNOCENT, MELON DE
BOURGOGNE, LOIRE, FRANKRIG

TERRE DE 3, CHENIN BLANC
ANJOU, LOIRE, FRANKRIG

ECLECTIK "VIELLES VIGNES”
ALIGOTE BOURGOGNE, FRANKRIG

85/350

—HOO

H50

380

95/380

>00

85/34H0

I95/H50

380

NO/94H0

oo0

500



2020

2023

2022

2022

2013

202I

2013

2022

VIN

ROD
MATSU EL PICARO, TEMPRANILLO 90/360

TORO, SPANIEN

ROUGE! TERRE FORTE, GRENACHE,
SYRAH & MOURVEDRE,
SYDRHONE, FRANKRIG

380

FAIVIRAR, GAMAY
MAS DE L'ESCARIDA I5/560
ARDECHE, FRANKRIG

FLOW, STEFAN VETTER, 30
SPATBURGUNDER, FRANKEN, TYSKLAND

DOMAINE NATURABILIS MORGON CUVEE

ANCESTRALE GAMAY. 550
BEAUJOL AIS FRANKRIG
KRONTIRAS MALBEC NATURAL H90

MENDOZA, ARGENTINA

AURELIO SETTIMO LANGHE NEBBIOLO. 575
PIEMONTE, ITALIEN

SANTENAY IER CRU "CLOS ROUSSEAU”
PINOT NOIR,
BOURGOGNE, FRANKRIG

850



COCKTAILS

PLUMS N’ SPICE E 100

CHOYA PLUM WINE - ANGOSTURA - LIME - SUGAR

JUNGLE JUICE
CHAIRMAN'S RESERVE SPICED RUM - PINEAPPLE - LIME g 100
LUXARDO APERITIVO - DEMERARA

- URY & TONIC ]

FURY AQUAVIT - APRICOT - TONIC - ROSEMARY 95
SBASIL SMASH

GIN - LEMON - BASIL - PINEAPPLE - LEMONGRASS D ]OO
(CAN BE MADE ALCOHOL FREE W/ HERBIE VIRGIN GIN]

NE GRONI D 130
GERANIUM GIN - COCCHI VERMOUTH -BITTER FUSE T TI
WHISKEY SOUR

MICHTER'S WHISKEY - LEMON - SUGAR - BITTERS - EGG D ]EO
- SPRESSO MARTINI 1O
VODKA - GIFFARD CAFE - ESPRESSO - CHESTNUT

TONKA OLD FASHIONED D 135
MICHTER'S KENTUCKY STRAIGHT BOURBON. - TONKA -

CACAO BITTERS - SUGAR

BAR SNACKS

SALTED CHIPS 35
SALTED NUTS HO
OLIVES W. ANCHOVIES HO
GREEN OLIVES 55

PARMESAN SAUSAGES 55



GIN @ TONIC

GERANIUM GIN - W. RED GRAPEFRUIT IS5
MALFY CON LIMONE GIN - W. VANLLA § LEMON 100
HENDRICKS GIN - W. CUCUMBER 1o

CPHDISTILLERY BAY LEAF GIN-W. THYME 120

SHO TS

HOMEMADE SHOTS

(ASK IN THE BAR FOR THE - 30 KR
SHOT OF THE DAY) 10 - 250 KR

FERNET BRANCA, LIMONCELLO

SAMBUCA MENTHE-PASTILLE | - 35 KR
RASTOFF: LIQORICE OR 10 - 300 KR
SALTED CARAMEL

KOCH ESPADIN MEZCAL
VERMOUTH MODERNE I -Ho KR
CALLE 23 BLANCO TEQUILA 10 = 350 KR

SODA
COCA COLA, ZERO, SQUASH, LEMON HO

CRAF T LEMONADE
RHUBARB

CL DERFLOWER =0




TAP BEERS

TUBORG GRON HB%) o0
TUBORG CLASSIC HB%) o0
MIKKELLER BURST IPA E5%) 65
BROOKLYN PULP ART HAZY IPA [B0O%) 60
BROOKLYN BEL AIR SOUR H5%] 650
1664 BLANC 50%]) 60
JACOBSEN JUICY IPA H8%) 650
JACOBSEN BROWN ALE [B0%) 60

CANNED BEER FROM Befl

GIVE A DAMN [PILSNER - 47 %) o0
BETTER TOGETHER (SOUR - 38%] o0
FUTURE DEPENDS HAZY IPA - 80%) o0

ALCOHOL FREE
CANNED BEERS FROM

DRINK'IN THE SUN, WHEAT ALE [©3%) 50
WEIRD WEATHER, HAZY IPA (O0.3%) o0

HERBIE OO G&GT -
HERBIE OO GIN G BASIL D 30
ROSS0 VERMOUTH OO G TONIC

L ITTLE MISS SUNSHINE

PASSIONSFRUIT, CRANBERRY, LEMON, SODA f
EGG WHITES)

SO



