Gt libe RGP ucen
Too much to choose from2 We know. So we made it simple.
The obvious choice is to "eat like McQueen". Perfect for foodies and chefs.

695/ pp
uPGRADE 185 / pp*

For tvé / for two

Perfectly paired with our signature beverages

Rekommenderat Dryckespaket, 5 serveringar
Recommended beverage package, 5 servings
Sandy's chili Paloma, Sandy’s mexican lager, Riesling, Pinot noir, Dessertvin/Dessert wine

595pp™

"Our snacks go perfectly with our house cocktails"

Girillad majs med parmesan & chili 7 80
Girilled com with parmesan & chili

Heta kycklingvingar med sour cream & onion dip 105
Hot wings with sour cream & oniondip

Flasksvélmed avokado & koriander 75
Pork rind with avocado & coriander

Grillade pimentos padrones med férskost & aleppo @ 80
Girilled pimenots padrones with cream cheese & aleppo

Philly cheese steak p& oxsvans, silverldk & graslek 85
Philly cheese steakwith oxtail, silver onion &chives

Friterad grillost med tomat & aleppomajonnés 85
Deepifries grilled cheese with tomato & aleppo

Tequila, lime, chili salt & Pink grapefruit soda

Sandy's Margarita

Tequila, Cointreau, lime, sugar &salt

/ol 1o dhind ¥

The obvious choice to drink %W / / .
apug gruve

RuidaDomoCava (ES) 125/735 Rudenstams vitavinbar 55
Dunesse Champagne (FR) 175/925 Rudenstams svartavinbér 55
CharlesHeidsieck Champagne (FR)  195/1295 Ein zwei zero, riesling  69/325
Sandy's chili Paloma 160 Virgin Appleito 75

O

"What pairs better with oysters than ice cold Champagne?"

Fé&rskt ostron med citron & hot sauce

45/t
Fresh oyster with lemon & hotsause /
Farskt ostron med &pple, koriander & limegranité
: . - 55/t
Fresh oyster with apple, corander & limegranité
Grillat ostron med espelettesmar &lime
. . . 55/t
Grilled oyster with espelettebutter & lime
Frozenmargarita ostronmed lime, jalapefio salt &tequila 55/t
Frozenmargarita oysterwithlime, jalapefio salt &tequila
Girillat ostron med benméirg, vitlsk, persilia & citron 60/t
Grilled oyster with bone marrow, garlic, parsley & lemon s
Girillat ostron med brynt smér, citron, vitlék & mango 60/st

Girilled oyster with browned butter, lemon, garlic & mango

Virgin Paloma 75
160

For allergiinformation eller ursprungsland pé kétt och fagel, fréga gama din servitér / For allergy information or the country of origin of meat and pouliry, please feel free to ask your waiter.

*Pris per person fér uppgradering med paketmeny / *Price per person for upgrade with package menu

@ Kan serveras som veganskt / @ Can be served as vegan



arlers

Rabiff med aleppo, isad silverlsk, dggula, tomat & chilimajonnés 175

Beef tartar with aleppo, iced silver onion, eggyolk, fomato & chili mayonnaise

WINE: GB Charm, Riesling 2021 145/645

Grillad avokado med pico de gallo, chili, koriander, puffad mais, sour cream & onion g 140

Grilled avocado with pico de gallo, chili, coriander, puffed corn, sour cream & onion

WINE: Alba de Vetus, Albarifio 2023 150/675

Grillad pilgrimsmussla med brynt smér, vitlek, varlek, citron, persilia & tropisk salsa 175

Girilled scallop with browned butter, garlic, spring onion, lemon, parsley & tropic salsa

WINE: Grohl, Riesling 2022 145/645
(/g M/Mﬁm Ceviche pé hélleflundra med jalapefio, gurka, avokado, koriander & lime 175
/ gw% Halibut ceviche with jalapefio, cucumber, avocado coriander & lime

WINE:Alba de Vetus, Albarifio 2023 150/675

WM/&W arler/

Halv Rockefeller hummer med spenat, bacon, persilja, citron, jalapefio & Wré&ngebéckost 395
Half Rockefeller lobster with spinach, bacon, parsley, lemon, jalapeno &Wrangebdck cheese UPGRADE 195 / pp*
WINE: Shannon Ridge, Chardonnay 2022 150,/675
Girillad bléckfisk med chimichurri paprika, krispig potatis & chili 285
Grilled octopus with chimichurri, bell pepper, crispy potato & chili UPGRADE 135 / pp*
WINE: GB Charm, Riesling 2021 150/675

Cfpifecl pairings

Tillhérande vinpaket
Accompanying 3-course wine package

415

For allergiinformation eller ursprungsland pé kétt och fagel, fréga gama din servitér / For allergy information or the country of origin of meat and pouliry, please feel free to ask your waiter.
*Pris per person fér uppgradering med paketmeny / *Price per person for upgrade with package menu

@ Kan serveras som veganskt / @ Can be served as vegan



Pins

{/@ favorile Grilladhavsabborre medsmérsas, blomkal, réd chili, fankal &vannameirdka 320
Y gﬂ% Grilled seabasswithbuttersauce, cauliflower, red chili, fennel &vannameishrimp

- WINE:Grohl, Riesling 2022 155/695

Svenskrapsgrismedavokado &korianderkrém, grén chili, savojkal &vitleksmér 315

Rapeseed pork with avocado & coriander creram, green chili, savoy cabbage & garlicbutter

WINE Ballard Lane, Cabernet Sauvignon 2021 155/695
Grillad flankstek med brynt vitlsksmér, oxsvanssky, picklad chili & broccolini 315
Grilled flank steak with browned garlicbutter, oxtail jus, pickled chili & broccolini 155,/695
WINEClay Shannon, Pinot Noir

Girillad majskyckling med mangosalsa, koriander, krémig spetskal& espelette Com-fed 305
chicken with mangosalsa, coriander, creamy lace cabbage & espelette

WINE: Clay Shannon, Pinot noir 155/695
Sotad bellaverde med spetspaprika, chimichurri & krispig mandelpotatis " 255
Grilled bellaverede with bellpepper, chimichurri & crispy almond potatos

WINE:GB Charm, Riesling 2021 145/645
Stor rabiff med aleppo, isad silverlok, aggula, tomat & chilimajonnas 290
Large beef tartar with aleppo, iced silver onion, eggyolk, tomato & chili mayonnaise

WINEGB Charm, Riesling 2021 155/695

@&%M W M/ﬁ/J/&W/M’/ W/@,&?

Pommes frites med aioli 45
French frites with aioli

65

Grillad grénsallad med 1t & vitldksvindgrette
Grilled green sallad with herb & garlic vinaigrette

gmﬁ says: /ﬂ%/ %/‘Z/Z . f/e’/fi //J
Pommes frites toppad medostkrém, Pico de Gallo, Aleppo peppar &graslsk 85
French fries topped withcheese cream, Picode Gallo, Aleppopepper &chives

e
/fﬁ il QW 72 W W Z%Mv ore

Fortva / fortwo

1000 g Tomahawk med oxsvanssky, rostad vitlék, rostat benmérgssmor & Chimichurri 925/ 2p

1000 g Tomahawk with oxtail sauce, roasted garlic, roasted bone marrow butter & Chimichurri ~ upcraDE 210 / pp*

inkl Pommes och Aioli & Grillad grénsallad / incl Pommes and Aioli & Grilled green salad 150/675
WINE: Charles Smith, Boom Boom! Syrah 2021 (US)

The Tomahawk takes about 60-80 minutes to cook, so its perfect if you want an extra cocktaill

For allergiinformation eller ursprungsland pé kétt och fagel, fréga gama din servitér / For allergy information or the country of origin of meat and pouliry, please feel free to ask your waiter.
*Pris per person fér uppgradering med paketmeny / *Price per person for upgrade with package menu

@ Kan serveras som veganskt / @ Can be served as vegan



Pesserls

S smy feverile Key limepai, vér signaturdessert syrlig limecurd, sprod smorbotten, fluffig mardng. 110
& Key lime pie, oursignature dessert,tangy lime curd, a crisp buttercrust,fluffy meringue.
// /”@ WINE: Kracher, Beerenauslese cuveé (AU) 115
Sandys’ sundae med ananas & champagne sorbet, mjslkchoklad & creme fraiche & 10
Sandy’s Sundae with pineapple & champagne sorbet, milk chocolate & créme fraiche
WINE:Kracher, Beerenauslese cuveé (AU) 115

Donut fingerbites med mérk chokladganache & citronkréim
Donut finger bites with dark chocolateganache & lemoncurd 120
WINE:Bacalhoa, Moscatel de Setubal (PO)

115
Sandy’s glasspinne med rostad honungsglass, vit persika & hallon 120
Sandy's popsicle with roasted honey ice cream, white peach & raspberries
WINE: GB Auslese 125

Lo L forgel, gour ofler
onser cocklal! | Gangly

Espresso martini 165
Classic espresso martini

Irish coffee 165

/Vl/(/é%/ / / Classic Irish coffee
’ W%/ Salt toffee & Cherry 165

Buourbon, bitters, cherry syrup, maple

W syrup, sea salt

For allergiinformation eller ursprungsland pé kétt och fagel, fréga gama din servitér / For allergy information or the country of origin of meat and pouliry, please feel free to ask your waiter.
*Pris per person fér uppgradering med paketmeny / *Price per person for upgrade with package menu

@ Kan serveras som veganskt / @ Can be served as vegan





