
   



1. Celery, 2. Cereals containing gluten, 3. Crustaceans, 4. Eggs, 5. Fish, 6. Lupin, 7. Milk, 8. Molluscs,  
9. Mustard, 10. Nuts, 11. Peanuts, 12. Sesame seeds, 13. Soybeans, 14. Sulphites 

S V A L B A R D  B R Y G G E R I  C A N S  

Pilsner (2) 0,33 – 89,- 

Blonde (2) 0,33 – 89,- 

Weissbier (2) 0,33 – 89,- 

Pale Ale (2) 0,33 – 89,- 

IPA (2) 0,33 – 89,- 

White IPA (2) 0,33 – 89,- 

Ny-Ålesund IPA (2) 0,33 – 89,- 

Stout (2) 0,33 – 89,- 

Dark Season (Brown Ale) (2)  0,33 – 89,- 

Reinsdyr-Bokk (Bock) (2) 0,33 – 99,- 

B E E R  B O T T L E S ,  C A N S  &  C I D E R  

Bulmers Original Cider (14) 0,50 – 89,- 

Bulmers Red Berries & Lime Cider (14) 0,50 – 89,- 

Carlsberg (2) 0,33 – 49,- 

Corona (2) 0,33 – 65,- 

Crabbies (2,14) 0,33 – 85,- 

Estrella Galicia Premium Lager (2) 0,33 – 99,- 

Erdinger Weissbier Hefe (2) 0,50 – 99,- 

Guinness (2) 0,44 – 69,- 

Heineken (2) 0,33 – 59,- 

Liefmans Fruitesse (2) 0,25 – 82,- 

Mack Isbjørn Lite (Gluten free) 0,33 – 75,- 

Oslo Brewing Co. Oslove Passionfruit Blonde (2) 0,33 – 109,- 
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D R A U G H T  B E E R  

Mack Isbjørn (2) 0,33 – 65,-  0,5 – 85,- 

Guest Beer of the Month 0,33 – 79,- 0,5 – 109,- 
(Ask the staff for selection) 

N O N - A L C O H O L I C  B E E R  

Brooklyn Special Effects Non-Alcoholic Lager (2) 0,33 – 79,- 

Erdinger Non-Alcoholic Weissbier 0,5% (2) 0,50 – 89,- 

Isbjørn Lite Alcohol-Free Beer (2) 0,33 – 79,- 

N O N - A L C O H O L I C  B E V E R A G E S  

Cola, Fanta Orange, Fanta Exotic, Sprite, Schweppes Indian Tonic  0,33  – 45,- 

Coke Zero, Fanta Lemon Zero, Ramlösa Sparkling Water 0,33  – 45,- 

Thomas Henry Ginger Beer, Pink Grapefruit Soda 0,20  – 79,- 

Fever Tree Tonic – Indian, Mediterranean, Rhubarb & Raspberry 0,20  – 79,- 

Hansa Eplemost 0,275  – 65,- 

Juice – Orange, Apple, Pineapple, Cranberry, Tomato  0,33  -  75,- 

N O N - A L C O H O L I C  C O C K T A I L S  

Shirley Temple 85,- 
Ginger, lime, apple, grenadine 

Cucumber Gimlet 85,- 
Cucumber, lime, sugar, soda 

Virgin Lisa (4) 85,- 
Vanilla, passionfruit, pineapple, lemon, cinnamon, egg white 

Employee of the Month (10) 85,- 
Housemade falernum rum syrup, almond, pineapple, orange, lime 
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H O U S E  C R A F T  C O C K T A I L S  

Moaning Lisa (4,14)         124,- 
Vanilla Vodka, peach, passionfruit, pineapple, lemon, cinnamon, egg white, prosecco 

Ugly Fred (4)          124,- 
Kraken Spiced Rum, apple, lime, cinnamon, cardamom, egg white 

Shoplifter          124,- 
Gordon’s Pink Gin, maraschino cherry, lemon, rosemary, lavender and mix berries 

Hot & Cold (4)          124,- 
Vodka, elderflower, lemon, apple, honey, vanilla, chili, egg white 

Svalbar Mule          124,- 
Svalbard Aquavit, ginger syrup, lime juice, ginger beer, housemade ginger bitters 

Dirty Old Bastard (2,7,10)        124,- 
Rittenhouse Rye Whiskey, stout syrup, banana, espresso, chocolate 

From Dusk Till Dawn (2)        124,- 
Mezcal, passionfruit liqueur, IPA syrup, lime, kumquat, cinnamon 

Flora Norvegica        124,- 
Bareksten Botanical Aquavit, raspberry, elderflower, lychee, lemon, Peychaud's bitters 

Weekly Cocktail         124,- 
Each bartender’s weekly creation. Ask the staff for more information 

C O N T E M P O R A R Y  C L A S S I C  C O C K T A I L S  

Espresso Martini         114,- 
Vodka, coffee liqueur, espresso 

Mojito           114,- 
Rum, mint, lime, sugar. Choose from classic, strawberry, blueberry or passion fruit 

Singapore Sling         114,- 
Gin, Dom Benedictine, Cointreau, cherry liqueur, pineapple juice, lime, grenadine 

Amaretto Sour  (4)        114,- 
Disaronno Amaretto, lemon, sugar, egg white 

Irish Coffee (7)          99,- 
Irish whiskey, housemade coffee syrup, cream, cinnammon, nutmeg 
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C L A S S I C  C O C K T A I L S  

Old Fashioned  114,- 
Bourbon, sugar, angostura bitters 

Sidecar  114,- 
Cognac, Cointreau, lemon juice 

Dry Martini (14) 114,- 
Gin and dry vermouth 

Daiquiri 114,- 
Rum, lime, sugar 

Negroni (14) 114,- 
Gin, Campari, sweet vermouth 

Manhattan (14) 114,- 
Rye whiskey, sweet vermouth, angostura bitters 

S A N G R I A  &  S P R I T Z E R S  

Red Wine Sangria (14) glass – 114 jug – 499 
Red wine, cognac, peach, orange, lemon, apple, berries 

White Wine Sangria (14) glass – 114 jug – 499 
White wine, rum, orange, ginger, cinammon, mint, lemon, berries 

Cava Sangria (14) glass – 124 jug – 559 
Cava, cognac, elderflower, orange, lemon, apple, berries 

Aperol Spritz (14) glass – 114 jug – 499 
Aperol, prosecco, soda, orange 

Elderflower Spritz (14) glass – 124 jug – 559 
Elderflower liqueur, prosecco, soda, lemon 

Limoncello Spritz (14) glass – 124 jug – 559 
Limoncello, prosecco, soda, lemon 
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G I N  &  T O N I C  

 

Norway 

Elsker Dry Velvet Gin (served with blueberries and lemon zest)   109,- 

Harahorn Gin  (served with apple slices)      109,- 

Lyng Norwegian Botanical Gin (served with blueberries)     119,- 

Bareksten Botanical Gin (served with orange zest)    129,- 

Rainbow Gin (served with lemon zest)      129,- 

Bivrost Pink Gin (served with blueberries and strawberries)   139,- 

Myken Gin of the Sea (served with blueberries)      139,- 

Bivrost Arctic Gin (served with orange slices)     159,- 

 

Finland 

Kyrö Gin (served with dehydrated orange slices and rosemary)    129,- 

 

Sweden 

Hernö Juniper Cask Gin (served with black peppercorn)     189,- 

 

Germany 

Monkey 47 Schwarzwald Dry Gin (served with orange zest and thyme)   149,- 

 

Belgium 

Copperhead London Dry Gin (served with orange slices and rosemary)   159,- 
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Spain 

Gin Mare (served with orange zest and rosemary)     119,- 

 

Japan 

Roku Gin (served with candied ginger)       129,- 

 

The United Kingdom 

Gordon’s London Dry Gin (served with lemon slices)    75,- 

Gordon’s London Dry Pink Gin (served with lime wedges)   85,- 

Bombay Bramble Blackberry and Raspberry Gin (served with lemon zest) 99,- 

Tanqueray London Dry Gin (served with orange zest)    99,- 

Tanqueray Flor De Sevilla Orange Gin  (served with orange slices)  99,- 

Tanqueray Rangpur Lime Gin  (served with lime wedges)    99,- 

Tanqueray Royale Blackcurrant Gin  (served with blueberries)   99,- 

Brockman’s (served with lemon slices)      119,- 

Opihr Oriental Spiced Gin (served with dried chili and lime)   109,- 

Hendrick’s Gin (served with cucumber and black pepper)    119,- 

Sipsmith Sloe Gin (served with lemon slices)     129,- 

 

 

 

 

 
 
You may upgrade the tonic to Fever Tree Premium Indian Tonic, Mediterranean Tonic, or 
Rhubarb & Raspberry Tonic, or change the tonic to Thomas Henry Ginger Beer or Pink 
Grapefruit Soda for additional 25,-. 



 

 

 

 

 

 

 

 

 

 

 

 

  



 

 
 
 
 
 
 

W I N E



 

S P A R K L I N G  W I N E   

Albino Armani Prosecco Extra Dry (Italy) 119,- / 535,- 

Tomassi Filodora Prosecco (Italy) 550,- 

Jan Vidal Vita Vivet Organic Brut Cava (Spain) 560,- 

M. Chapoutier La Clairette de Die (France) 690,- 

Charles Heidsieck Brut Réserve N.V. Champagne (France)  1075,- 

W H I T E  W I N E  

Jeff Carrel Dans l’Air Du Temps Sauvignon Blanc (France) 85,- / 380,- 

Domaine Alain Geoffroy Chablis (France) 125,- / 560,- 

M. Chapoutier La Combe Pilate (France) 580,- 

Maison Lavantureux Chablis Vieilles Vignes (France) 915,- 

Louis Jadot Meursault 1er Cru “Charmes” (France) 1800,- 

Feudi di San Gregorio Greco Di Tufo (Italy) 580,- 

Kloster Eberbach Crescentia Rauenthaler Baiken Riesling Trocken (Germany) 525,- 

Grans-Fassian Flussterrassen Riesling (Germany) 580,- 

Soalheiro Vinho Verde Alvarinho (Portugal) 610,- 

Luis Pato Vinhas Velhas Branco (Portugal) 620,- 

Seghesio Chardonnay (California, USA) 770,- 

Birichino Jurassic Park Vineyard Old Vines Chenin Blanc (California, USA) 960,- 

Résonance Wines Découverte Vineyard Chardonnay (Oregon, USA) 1070,- 

R O S E  W I N E   

Vivanco Rosado (Spain) 128,- / 580,- 

Georg Breuer Spätburgunder Rosé (Germany) 690,- 



All wines may contain sulfites 

R E D  W I N E  

Berton Vineyards The Black Shiraz (Australia)    99,- / 445,- 

Tommasi Valpolicella Ripasso (Italy) 138,- / 620,- 

Cascina Castlet Litina Barbera d'Asti (Italy) 660,- 

Felsina S.P.A. Pagliarese Chianti Classico (Italy) 670,- 

Umani Ronchi San Lorenzo Rosso Conero (Italy) 670,- 

Taurasi Feudi di San Gregorio (Italy) 690,- 

M. Chapoutier Les Gadilles Rasteau (France) 640,- 

Domaine Borgeot Santenay Vieilles Vignes (France) 850,- 

Bela Ribuero Del Duero (Spain) 630,- 

Imperial Gran Reserva 2015 (Spain) 1260,- 

Kloster Eberbach Pinot Noir Trocken (Germany) 620,- 

Seghesio Sonoma Zinfandel (California, USA) 755,- 

Résonance Vineyard Pinot Noir (Oregon, USA) 1170,- 

P O R T  /  D E S S E R T  W I N E  

N.V. Churchill's 20 Years Old Tawny Port (Portugal) 6 cl – 108,-
 bottle – 790,- 

Oremus Tokaji Late Harvest (Hungary) 8 cl – 105,- 
 bottle – 630,- 

Bringebærlandet isvin (Raspberry Ice Wine) (Norway) 6 cl – 120,-
 bottle – 690,- 

Heiwa Shuzo Yuzu Sake (Japan) 6 cl – 116,-
 bottle – 1300,- 



 

 

 

 


