VITT VIN

Laugel, Riesling

Dr.Loosen, Riesling

Fernand Engel Gewurztraminer

2020 Santa Barbara County Chardonnay Presqu’ile

ROTTVIN

Chateau du trignon, Grenache syrah moulvedre

Doimaine Rolot, Arbois
El Esteco, Malbec
Love you bunches, Malbec

BUBBEL

Martini prosecco

Nicholas fuilatte, Champagne

Louis roederer, Rose champagne 2015

ROSE
Santa Julia
Whispering Angel

ALKOHOLFRITT
Carlsberg Non alcholic
Asahi super dry 0,0%
Somersby pdron

Pepsi

Pepsi Max

Zingo

7Up

Ramldsa

Odd bird bubbel
Bryggkaffe

Espresso, Cappucino, Latte

AVEC

COGNAC
Remy Martin VSOP
Remy Martin XO special

ROM

Teeda 5YO

Ron Diplomatico
Ron Zacapa 23
Plantation XO

WHISKEY

Macallan 12 double barrel
Nikka from the barrel
Nikka coffe grain
Kurayoshi 8 YO

Kurayoshi 12 YO

125/625:-
145/725:-
155/755:-

1045:-

125/625:-
135/675:-
145/725:-
179/895:-

105/630:-
145/875:-
1895:-

125/625:-
795:-

LTI

BY SEA LODGE

Svensk meny




UMI COCKTAILS

UMI BASIL
rom, lichii, thaibasilika socker, lime, kokosskum

MIGHT BE A COPYCAT
vodka, vattenmelon, lime, socker, basilika

NR.30
vodka, limoncello, chili, lime, socker, mango, koriander

CUCUMBER TONIC
gin, flader, lime, socker, tonic

GALLIANO SPRITZ
galliano, san prellegrino limonata

All cocktails 158:-

AFTER DINNER COCKTAILS

Espresso Martini
vodka, kahlua, espresso, socker
158:-

Irish Coffe
jameson, kaffe, gradde, socker
158:-

UMI SHIN
(6 RATTERS SET MENY 475:-)
Enbart till hela sallskapet

Edamame
angade bonor, furikake, soja
95:-
Gurksallad
soja, sesamolja, crispy chili oil,
95:-
Rabiff
rabiff pa innanldr, ponzumajo, ingefarspicklad shittake, forellrom, puffat ris, friterat
gyozablad
195:-
Soft Bun
hoisinglaze, flasksida, picklad gurka, jordnotter
95:-/st
Crispy Shrimp
tempurafriterade rakor, gochujangmajo
195:-
Kyckling Dumplings
sojaskum, crispy chili oil, koriander
185:-

FATOL

Pripps Bla
Kronenbourg Blanc
Brooklyn stonewall IPA
Guinness

FLASKOL

Carlsberg Hof

Asahi super dry

Somersby Paron
Smogenbryggarn Snipa
Smogenbryggarn Ljungman

Informera oss om era allergier samt fraga oss om ursprung pa kott, fagel, fisk

UMI OKAZU
(Sides)

Varmt brod
vitlokssmor, sesamfron
85:-

Crispy Rice Tuna
Friterat sushi ris, mango, chili mayo, furikake, koriander
75:-/st

Umi Ris
Soya majo, krispig 10k, koriander
85:-

Varm chokladkaka
farskostglass, miso och kolasas
125:-




