
LOOKING FOR MORE DELICIOUS BEVERAGES? 
DON´T WORRY, ASK US FOR THE LIST.

Letar du efter fler goda drycker? Fråga oss efter den större listan.

GLASS /BOTTLE

GLASS /BOTTLE

GLASS /BOTTLE

95/475

95/475

130/650

115/575

118/590

160/790

140/690

BASIC

SOME EXTRA

LETS GO CRAZY

VIÑA CARTIN ALBARIÑO

HORGELUS ROSÉ

LONG BARN

Bodegas Vina Cartin, Rias Baxias, Spain

LA VIEILLE FERME BLANC

LA VIEILLE FERME ROUGE

WHITE

RED

Grenache Blanc/Vermentino, Rhône, France

Grenache/Syrah, Rhône, France

Domaine Horgelus, Côtes de Gascogne, France

Pinot Noir, California, USA

WHITE

ROSÉ

RED

KUMEU VILLAGE CHARDONNAY 

DADO CABERNET SAUVIGNON 

WHITE

RED

Kumeu River Winery, Auckland,  New Zealand

Nica + Dado , California, USA  

TONIC / GINGER BEER / 
PINK GRAPE
PEPSI / PEPSI MAX / 
ZINGO / 7-UP 
SPARKLING WATER 

35

38
30

Chardonnay, Chablis, France 

Dry Riesling, New York State, USA 

Sauvignon Blanc, Marlborough, New Zealand

Viognier, Washington State, USA

Pinot Noir, Oregon, USA

WINES BY THE BOTTLE

BEER SOFT DRINKS

.................................

GROSSOT CHABLIS ............................................................................................................. 750

HERMAN J. WEIMER .......................................................................................................... 750

MISTY COVE, ECO ................................................................................................................ 630

POWERS .................................................................................................................................. 580

OPP OTHER PEOPLE'S PINOT NOIR, MOUTON NOIR ............................................... 685

CARLSBERG EXPORT
CARLSBERG HOF, ORGANIC 
BROOKLYN LAGER
NYA CARNEGIE BRYGGERIET
GUEST TAP
BROOKLYN BROWN ALE 
SOMERSBY 

72
72                             
82
84
84
76
74

.........................
....................

..................................
.....................

............................

.........................................
....................

.........................................

...........

Spätburgunder, Rheinhessen, Germany
W. GUSTAVSHOF CUVÉE JOMAX, ORGANIC ............................................................... 675

Zinfandel/Syrah, California, USA 
RENWOOD.............................................................................................................................. 820

Cabernet Sauvignon, California, USA 
NOBLE VINES 337, SUSTAINABLE................................................................................... 575

Syrah, Washington State, USA
POWERS .................................................................................................................................. 580

Our cocktails are created with a NO-WASTE
philosophy. Clever teamwork, seasonal produce and

No waste - just delicious food and drinks! 

KITCHEN & TABLE

ALMOST TOO GOOD TO BE TRUE!

NEGRONI
Sweet Vermouth, Campari, Gin, Orange zest

JACK ROSE
Applejack, Grenadine, Lime Juice

LAST WORD
London Dry Gin, Green Chartreuse, Maraschino, Lime Juice

HANKY-PANKY
Fernet-Branca, Sweet Vermouth, London Dry Gin

KNICKERBOCKER
Aged Rum, Curacao, Simple Syrup, Rasberries, Lime Juice

LEFTOVER FIZZ
Residual Spirit, Cutting Board Cordial, Mixed Citrus Juice, Tonic Water

JESPER MARTINI
Hernö Organic Gin, Purity Vodka, Spruce Shoot Infused, Cocchi Americano

FIRST WORD
Tequila Blanco, Yellow Chartreuse, Ginger Syrup, Lime Juice

FRANCOPHILE
St Germain, Fernet-Branca, Lemon Juice, Honey Syrup

CLASSIC COCKTAILS

NOT SO CLASSIC COCKTAILS

5CL 146

5CL 146

SPARKLING
NV MERCIER BRUT ...................................................... 139/695

NV VEGA MEDIEN CAVA, ORGANIC................................98/485

Mercier, Champagne, France 

Segura Viudas, Penedes, Spain 

#CLEVERCOCKTAILS



SNACKS

SWEETS & DESSERTS

APPETIZERS

SI
D

E
S

MAIN COURSES

Allergies?  Ask your waiter.
*

KITCHEN & TABLE SHARING MENU

KITCHENANDTABLENORRMALM
KITCHENANDTABLENORRMALM

+ MUSHROOM DUMPLINGS     ....................................................... 265
Mushroom dumplings with sriracha mayo & deep fried broccoli

+ BLACKENED SALMON, 130G ....................................................... 285
with grilled lime

+ KITCHEN’S CHOICE OF MEAT, 130G ......................................... 285
Chef’s choice of grilled meat 

Churros dipped in cinamonsuger, chocolate sauce with chipotle, bourbon 
ice cream

Crystallized chocolate, raspberry sorbet

Cherry sorbet, chocolate cake, milk chocolate cremeux, cherry compote,
crystallized chocolate

Daily flavours

Daily candy

CHURROS  BONANZA .................................................................... 85

CRÈME BRÛLÉE ...............................................................................85

MR. CHOCO & MRS. CHERRY ...................................................... 115

GLASS/SORBET................................................................35/SCOOP

TRUFFLE ............................................................................................ 35

Deep fried kale, caper dressing, poached egg, grilled chicken, sourdough crouton, 
parmesan

Grilled chicken, chorizo, chef’s choice of grilled meat, french fries, mushrooms,
barbeque onions, red wine sauce, truffle mayonnaise 

Kimchi mayonnaise, marinated cabbage, soy pickled silver onion, cheddar,
chimichurri fries

Chef’s choice of grilled meat 170g, molesauce, salsa fresca with cilantro, cured 
tomato, pickled onions and your choice of chimmichurri fries or garden sallad

Seared cod with potato mash, sandefjords sauce with anchovy & chive, blackened
onion, roe, crispy potato

Venison, potato cake, truffle mayonnaise, crispy potatoes, baked beets, red wine 
sauce, preserved raw black currant

MR. JANSSON ................................................................................................ 305

Forest mushroom flatbread

Grilled chicken, chorizo, chef’s choice of grilled meat, 
french fries, mushrooms, barbeque onions,

red wine sauce, truffle mayonnaise 

Churros dipped in cinamonsuger, chocolate sauce 
with chipotle, bourbon ice cream

OH DEAR ..........................................................................................................315

KALE & EGG CAESAR SALAD ..................................................................... 195

MIXED GRILL..............................................................................DAILY PRICE

K&T ASIAN BURGER ...................................................................................... 195

BUTCHER’S N GARDENERS.........................................................................285

Enjoy a full Kitchen & Table experience! 
A menu served sharing style for the whole party.

K&T CLASSICS

TO SHARE

Your choice of Red wine sauce, Truffle mayonnaise, Kimchi
mayonnaise

SAUCES ................................................................................ 35

CARE TO SHARE?

Chili, garlic & herb marinated olives

EAST HARLEM OLIVES  ........................................................ 65

Almond potato crisps, smetana, bleak roe or vegan caviar

CHIPS N’ DIPS................................................................155/115

Deep-fried feta cheese slider, tomato salsa, pomegranate, sriracha 
mayonnaise & mint

MAK’S SLIDER ......................................................................... 95

Steak  tartare, roasted cashew nuts, nashi pear, coriander, soy & 
mirin emulsion, iced cucumber & spring onions

32ND STREET TARTARE .......................................................145

90g of tonight’s choice of charcuterie from the meat chopper-
machine, pickles, marinated olives, grilled bread 

BUTCHER’S PLATTER ...........................................................155

Mushroom & truffle flatbread, tomato sauce, truffle mayonnaise, deep 
fried onion

FOREST MUSHROOM FLATBREAD ...................................125

POTATOE TERRINE ......................................................... 55

SIDE SALAD ....................................................................... 45

CHIMICHURRI FRIES ..................................................... 55

LOCAL SPECIALS

APPETIZERS

MIXED GRILL

CHURROS BONANZA

495/PP

All our appetizers are made for sharing. 
We love to serve them family style! 

Small quick bites for the hungry one. 

URBAN GARDEN
Green main courses created from seasonal vegetables
with your choice of side from the grill. 

BIG IN JAPAN RAMEN

MI-SO HUNGRY

Mushroom & kombu broth, noodles, egg 63, spring onion, pickled mushroom, 
sesasme & wakame

Miso baked parsnip, carrot bisque, coffee & barbecue onion, chive emulsion, 
deep-fried egg, pickled chili, crispy chickpeas

FARMERS GRILLED CELERY STEAK
Baked celeriac, sweet potato puree with carrot, roasted brussels sprouts, deep-
fried parsnip & shallots vinaigrette

Roasted cashew nuts, hazelnuts & almonds with apricot, cranber-
ry, cherry, suger, cayenne

K-TOWN SPICY NUTS .............................................................75


