
COCKTAILS
& DRINKS





(TU VUÒ FÀ) 
L’AMERICANO

Farmer’s Organic Gin
Campari
Strawberry & Banana
Raw sugar

205,-

Elevate your aperitivo 
experience with our

sparkling blend between a 
Negroni and an 

Americano. 

B O L D  •   B I T T E R   •   S W E E T





MIDSOMMERDAG

Arvesølvet Aquavit
Hellstrøm Sommer Aquavit
Strawberry
Rhubarb & Apple

205,-

Experience the magic of the 
Nordics’ longest day. 

A taste of the midnight sun, 
brightened with berries and 

rhubarb.

F R E S H  •   F R U I T Y   •   B A L A N C E D





EXOTIC MIST
205,-

Bask in the lush aromas of 
Barbados in this silky, exotic 

blend—perfect for Piña 
Colada lovers!

S M O O T H  •   E XO T I C   •   L I G H T

Diplomático Planas Rum
Apricot Brandy
Absinthe
Lime Cordial
Coconut & Spices





CUBAN SUMMER
205,-

A Caribbean adventure in 
a glass. Our exotic twist on 
the Mai Tai offers a taste 

of Cuban culture, perfect for 
those with a pirate’s spirit!

P U N C H Y  •   B O L D   •   S M O K E Y

Brugal 1888 Rum
Mezcal Los Siete Misterios
Angostura Bitter
Pineapple & Banana
Hazelnut

ALLERGY: HAZELNUT





GREEK GARDEN
205,-

Fresh ingredients and the 
gentle warmth of an Autumn 

morning come together, as 
you enjoy a leisurely stroll 

through our Greek garden.

S W E E T  •   S O U R   •   D E L I C AT E

Pink Pepper Gin Mare
Mastiha
Elderflower
Green Apple & Cucumber  
Egg White

ALLERGY: EGG





AUTUMN IN THE 
FJORDS

205,-

Let the rich flavors of Fall 
fruits and spices transport 

you to a cozy Autumn day 
in Norway.

S O U R  •   S M O O T H   •   S P I C E S

Lyng Aquavit 
Metaxa
Pear & Apple
Cinnamon





MANDARIN 
OLD FASHIONED

205,-

The perfect balance of an 
Old Fashioned with rich 

mandarin notes, uplifted by 
basil and honey. 

Welcome to Louisville!

R I C H  •   S T R O N G   •   F R U I T Y

Michter’s Bourbon
Rémy Martin VSOP
Mandarine Cordial
Basil & Honey
Angostura Bitter

ALLERGY: MILK





BEET IT!
205,-

These wintery and exotic 
flavors will always bring 

you back to a crisp, 
beautiful Winter holiday 

in Japan.

L I G H T  •   E A R T H Y   •   D E E P

Citadelle Gin 
Amontillado Sherry
Beetroot
Raspberry
Shiso Leaf



 MOCKTAILS
145,-

T H E  E XOT I C

Passion fruit 
Jasmine 

Apple Juice

THE SPRITZ

Martini Floreale 
Pink grapefruit soda

Z E RO  MU L E

Ginger beer  
Apple 

Cucumber 
Lime

T H E  F RU I T Y

Forest berries 
Pommegranate 

Citrus 
Ginger beer



SOMMERRO CLASSIC COCKTAILS
MOSCOW MULE
Bareksten vodka 
Fresh ginger 
Mint, Green apple 
Cucumber 
Ginger beer 
  

 205,- 
AL L E RGY:  M I L K 

PASSION MARTINI
Brugal 1888 rum 
Aquavit 
Vanilla 
Passion fruit

 205,-

GIMLET
Citadelle gin 
Lime cordial 

Rosewater

 205,-

PALOMA
Olmeca Altos Blanco 

Strawberry basil cordial 
Pink grapefruit soda

 205,- 
 

D RY  M A RT I N I

Bareksten Double Gin
Dolin dry

205,-



DRAUGHT BEER 33 CL
Schous Pilsner 98,- 
Kronenbourg 1664 Blanc 115,-  
Stonewall IPA 115,- 
Juicy IPA 115,- 

BOTTLED BEER & CIDER
Noam Lager 115,-  
Oslo Brewing Co. Gluten Free Lager 135,-  
Oslo Brewing Co. “Oslove” 145,- 
Galipette Cider 115,-
NON-ALCOHOLIC
Eplemost 58,- 
Sparkling Tea 125,-  
San Miguel 0,0% 89,- 
Luscombe Sicilian Lemonade 84,- 
Luscombe Rhubarb Crush  84,- 
SODA 65,- 
Coca-Cola, Coca-Cola Zero, Fanta, Sprite 

SPARKLING 12 CL
Taittinger Brut Réserve Champagne 220,-  
Dagobert Crémant d’Alsace 180,- 

WHITE WINE 15 CL
Sommerro House White 140,-  
Riesling – Bartender’s Choice 185,- 
Chardonnay – Bartender’s Choice 215,-

ROSÉ WINE 15 CL
Sommerro House Rosé 140,-

RED WINE 15 CL
Sommerro House Red 140,- 
Pinot Noir – Bartender’s Choice 225,-

SCAN THE QR-CODE TO  
ACCESS THE SPIRITS LIST:

WINE, BEER & SODA


