
Grill table menu

COCKTAILS

MIZU MARTINI------------------------- 175,-
Japanese Vodka / Ginjo Sake 

Aloe Vera / Cherry Blossom / Sea Salt

SHISO SMASH-------------------------- 175,-
Chinese Baijiu / Junmai Sake 

Shiso / Yuzu / Citric Acid

UMESHU MULE-------------------------- 175,-
Japanese Vodka / Umeshu Sake 

Rhubarb / Malic Acid / Ginger Beer 

MIYAGI OLD FASHIONED---------------- 175,-
Japanese Whisky / Amaro 

Coconut Water / Aromatic Bitters

DRINKS

GlassBottle

All our wines may contain sulphites

non-alcoholic

Bubbly & Refreshing
	 Glass	 Bottle

BOSCHENDAL BRUT----------------- 	 135,-	 650,- 
WESTERN CAPE, SOUTH AFRICA

AYALA--------------------------- 	 165,-	 995,- 
BRITANNIA SELECTION BRUT CHAMPAGNE, FRANCE		

AYALA--------------------------- 	 185,-	 1150,- 
BRITANNIA SELECTION ROSÉ CHAMPAGNE, FRANCE		

KRUG GRANDE CUVÉE BRUT----------- 	 445,-	 2750,- 
CHAMPAGNE, FRANCE

Red & Flavoursome

TERRAZAS DE LOS ANDES----------- 	 150,-	 655,- 
MALBEC RESERVA 2019 MENDOZA, ARGENTINA

BOGLE VINEYARDS----------------- 	 170,-	 765,- 
CABERNET SAUVIGNON 2018 CALIFORNIA, USA

SEGHESIO------------------------ 	 180,-	 825,- 
OLD VINE ZINFANDEL 2020 CALIFORNIA, USA

BELLINGHAM THE BERNARD SERIES -- 	 180,-	 825,- 
BUSH VINE PINOTAGE 2018 STELLENBOSCH, SOUTH AFRICA

SCHUG--------------------------- 	 210,-	 1045,- 
CARNEROS PINOT NOIR 2018 CALIFORNIA, USA

CLOUDY BAY---------------------- 	 215,-	 975,- 
PINOT NOIR 2020 MARLBOROUGH, NEW ZEALAND

MOTHER ROCK HOLOCENE------------ 	 215,-	 975,- 
RED BLEND 2020 SWARTLAND, SOUTH AFRICA

STOLPMAN LOVE YOU BUNCHES------- 	 230,-	 1050,- 
SANGIOVESE 2021 CALIFORNIA, USA

PENFOLDS BIN 128---------------- 	 245,-	 1095,- 
COONAWARRA SHIRAZ 2019 SOUTH AUSTRALIA, AUSTRALIA

STAG’S LEAP WINE CELLAR---------- 	 335,-	 1495,- 
ARTEMIS CABERNET SAUVIGNON 2019 CALIFORNIA, USA

White & Invigorating
	

TERRAZAS DE LOS ANDES----------- 	 155,-	 675,- 
CHARDONNAY 2021 MENDOZA, ARGENTINA

BOGLE VINEYARDS----------------- 	 160,-	 725,- 
CHARDONNAY 2020 CALIFORNIA USA

CLOUDY BAY---------------------- 	 175,-	 825,- 
SAUVIGNON BLANC 2021 MARLBOROUGH, NEW ZEALAND

TESTALONGA BABY BANDITO 
KEEP ON PUNCHING---------------- 	 190,-	 875,- 
CHENIN BLANC 2021 SWARTLAND, SOUTH AFRICA

JOYCE CEDAR LANE ARROYO SECO----- 	 205,-	 1025,- 
ALBARIÑO 2020 CALIFORNIA, USA

SAURWEIN CHI RIESLING----------- 	 205,-	 1025,- 
RIESLING 2021 ELGIN, SOUTH AFRICA

A.A. BADENHORST KALMOESFONTEIN-- 	 230,-	 1050,- 
WHITE BLEND 2017 COASTAL REGION, SOUTH AFRICA

KEN FORRESTER THE FMC----------- 	 335,-	 1450,- 
CHENIN BLANC 2019 STELLENBOSCH, SOUTH AFRICA

SAN PELLEGRINO 0,75---------------

BRITANNIA SPARKLING---------------

COCA COLA------------------------

COLA ZERO------------------------

FANTA----------------------------

SPRITE--------------------------

SPILDEMOST---------------------

SPARKLING APPLE & WILLIAMSPEAR-

89,- 

58.-

58,- 

58,- 

58,- 

58,- 

58,-

225,- 

265,-

58,- 

68,-



draft (0,33)

BRITANNIA ALE P.A. CLAUSSEN 5,8%------- 	 129,-

E.C. DAHLS PILSNER 4,5%----------------- 	 98,-

E.C. DAHLS RAMP PALE ALE 4,6%----------- 	 120,-

E.C. PASSION FRUIT SOUR 4,5%------------ 	 120,-

E.C. DAHLS BOLT IPA 6,9%---------------- 	 135,-

bottles & cans 

BRITANNIA BLOND CECILIE CLAUSSEN 4,7%-- 	 119,-

BRITANNIA STENSRUD IPA 6,5%------------ 	 149,-

WONGRAVEN SAISON 7% ------------------- 	 135,-

AUSTMANN PINE SHOOT IPA 6,5%------------ 	 135,-

PEACH PIÑATA FRUIT SOUR 4,7%------------ 	 135,-

NOAM PREMIUM BAVARIAN LAGER 5,2%------- 	 149,-

LOVLØS KVELERTAK ROGALAND CIDER 6%------ 	 125,-

gluten free

PERONI GLUTEN FREE 5,1%----------------- 	 105,-

non-alcoholic beer

BROOKLYN SPECIAL EFFECTS HOPPY LAGER--- 	 95,-

ERDINGER WEISSBIER--------------------- 	 95,-

Cool & tasty

All our beer may contain barley and wheat, 

ask your waiter for further details

Choose from our set packages, 
or build your own menu from our 

daily updated menu on the table in 
combination with small dishes and 
sides. You can also let your waiter 
reccomend combinations for you.

THE CELLAR STEAK 
WE COMPOSE A 3 COURSE MENU BASED ON GREAT 
INGREDIENTS IN SEASON. SOMETHING WILL BE 

SERVED FINISHED AND SOMETHING WILL BE GRILLED 
BY YOU ON OUR TABLE TOP GRILLS.

695,- 

JONATHANS GRILL DISHES
180G SIRLOIN OF BEEF

FRESH SALAD OF THE SEASON, POMMES PURÉE & 
BEARNAISE

Milk, mustard, egg, sulphite

OR

180G FRESH CATCH OF THE DAY
FRESH SALAD OF THE SEASON, POMMES PURÉE & 

SHELLFISH SAUCE
Fish, milk, sulphite, shellfish

435,-

Jonathans cellar steak menu

SOURDOUGH TOAST/CHICKEN LIVER CREAM/WAGYU 
Wheat, milk, sulphite

195,-

CURED SALMON/PICKLED CUCUMBER/APPLE 
VINAIGRETTE/BLACK GARLIC EMULSION

Fish, egg, sulphite

185,-

REINDEER TARTARE/TARRAGON MAYONAISSE/

CARAWAY AND SOY VINAIGRETTE

Egg, barley, soy, wheat, walnuts

195,-

4 PIECES OF GYOZA/CHILI DIPPING SAUCE
Wheat, soy, sesame

195,-

Small dishes 

Potatoes

POTATO PURÉE/PECORINO/BLACK PEPPER 
Milk 

75,-

ROASTED SMALL POTATOES/GARLIC BUTTER 
Milk 

65,-

BAKED POTATO/ONION MARMELADE/BONE MARROW 
Sulphite 

75,-

SHELLFISH SAUCE
Milk, shellfish, sulphite 

55,-

BEARNAISE 
Egg, milk, sulphite, mustard 

55,-

PEPPER SAUCE 
Milk, sulphite 

55,-

BORDELAISE SAUCE 
Milk, sulphite, mustard 

65,-

ROMESCO 
Sulphite, almond 

55,-

CHIMICHURRI 
Sulphite 

55,-

sides

Sauces

CREAMED CORN/
PARMESAN/CHILI 
Milk, sulphite 

75,-

GRILLED CARROT/
MISO GLACE 

Milk, soy, wheat, sulphite 
65,-

BAKED BEETS/
BALSAMIC EMULSION 

Sulphite, egg 

75,-

GEM LETTUCE/CAESAR 
DRESSING/CROUTONS 
Fish, egg, barley, 

mustard, wheat 
65,-

KIMCHI 
65,-


