COCKTAILS

NEGRONI 155:-
Campari, gin & rod vermouth

TOM COLLINS 155:-
Gin, socker, citron & soda

OCEAN'S SCREWDRIVER 155:-

Malibu, rom & annanasjuice

HOSTSPRITZ 22
Calvados, dppelsyrup & magners

APEROL SPRITZ 139:-

Aperol, cava, apelsin & sodavatten

ALKOHOLFRITT

non alcoholic

Carlsberg "Non Alcoholic” 0,5% (33cl) Danmark 58:-
Eriksberg N.A.” 0,5% (33cl), Goteborg 58:-
Mikkeller “Drinkin’in the Sun” (33cl) Danmark 65:-
Brooklyn Brewery “Special Effects” 0,5% USA  67:-
Mousserande vin- Nosecco 65:-

Miguel Torres - Vitt/ Rott vin 65:-

OL PA FAT

draft beer
Falcon "Export” 5,2% (40cl), Falkenberg 79:-
Eriksbergs "Karaktar” 5,4% (40cl), Sverige 89:-
Poretti 5,0% (40cl), Italien 89:-
Tuborg “Classic” 4,6% (40cl), Danmark 89:-
NCB “100 W” IPA 6,8% (40 cl), Stockholm 110:-

Brooklyn Brewery “Special Effects” 0,5% USA  67:-

OL PA FLASKA & BURK

bottled / can beer
Carlsberg "hof" 4,2%, (33cl), Danmark 79

San Miguel Glutenfri 5,4% (33cl) Lager, Spanien 86:-
The Pine-Ridge Brewery, Falkenberg

Hazy IPA "Offended Octopus” 7,0% (44cl) 171585
APA “No Monkey Business” 5.6% (44cl) 115:-
Surél “The Rowdy Roosters” 4,7% (33cl) 17158
Raspberry Kettle Sour xSk

WEST COAST IPA “The Shady Shark” 6,0% (33cl) 99:-

Mikkeller, Danmark

Burst IPA, 5,5% (33cl) 99:-
PALE ALE “Peter, Pale & Mary” 4,6% (33cl) 99:-
Glutenfri

Magners “Apple” 4,5% Irland (33cl) 85:-
Somersby Paron 4,5% Danmark (33cl) 80:-

DRYCKESMENY

beverages

OCEAN

RESTAURANG

instagram @oceanhotel

www.oceanhotel.se
0346-82620




BUBBEL

bubbles

CHAMPAGNE JOSEPH PERRIER “CUVEE ROYAL"

Region: Champagne, Chaldns en Champagne

Druva: Pinot Noir, Minuer & Chardonnay

CAVA RUIDA DOMO

Region: Penedes, Spanien
Druva: Macabeo, Parellada, Xarel-lo

170:-/975:-

120:-/600:-

CHARLES HEIDSIECK “BRUT RESERVE”  1100:-

Region: Champagne, Reims
Druva: Chardonnay, Minuer, Pinot Noir

JOSEPH PERRIER “BLANC DE BLANCS” 1300-

Region: Champagne, Chaléns en Champagne

Druva: Chardonnay

BOUCHE “SAPHIR”

Region: Champagne, Pierry
Druva: Chardonnay, Pinor Noir, Minuer

RUINART “ROSE”
Region: Champagne, Reims
Druva: Chardonnay, Pinot Noir, Minuer

1200:-

1900:-

VITT

white wine

‘23 FAMILLE PERRIN “ LA VIEILLE FERME"
Region: Sodra Rhénedalen, Frankrike 105:-/475:-
Druva: Grenache blanc, bourbelenc, ugni blanc,

roussanne & rolle

‘23 MOUNT RILEY 135:-/630:-
Region: Malborough, Nya Zeeland

Druva: Sauvignon Blanc

‘23 KLOSTER EBERBACH 140:-/630:-
Region: Rheingau, Tyskland
Druva: Riesling

‘20 THE FEDERALIST 140:-/630:-
Region: Californien, USA
Druva: Chardonnay

'22 ANDRE NEVEU “LE GRAND FRICAMBAULT”
Region: Sancerre, Frankrike 875:-

Druva: Sauvignon Blanc

‘21 ANGELO NERO “ROERO ARNEIS” 650:-

Region: Piemonte, Italien
Druva: Arneis

22 JEAN PAUL ET BENOIT DROIN, CHABLIS  890:-

Region: Chablis, Frankrike
Druva: Chardonnay

‘18 FREIDRICH BECKER “MINERAL" 1300:-
Region: Pfalz, Tyskland
Druva: Chardonnay

ROTT

red wine

‘22 FAMILLE PERRIN “ LA VIEILLE FERME”

Region: Sodra Rhénedalen, Frankrike

Druva: Carignan, Cinsault, Grenache, Syrah

‘21 BORDONE
Region: Piemonte, Italien
Druva: Nebbiolo

‘20 CONDE VALDEMAR
Region: Rioja, Spanien
Druva: Tempranillo

105:-/475:-

140:-/630:-

140:-/630:-

‘21 STJOHN'S ROAD “BLOOD & COURAGE"

Region: Barossa valley, australien
Druva: Shiraz

19 COGNO BAROLO "CASCINA NUOVA"

Region: Barolo, Italien
Druva: Nebbiolo

19 CAMOMI

Region: Napa Valley, USA
Druva: Cabernet Sauvignon

20 CHATEAU DU CHATELARD
Region: Beaujolais
Druva: Gamay

19 BIBBIANO CHIANTI RISERVA”

Region: Toscana, Italien
Druva: Sangiovese

165:-/730:-

1100:-

900:-

600:-

950:-




