
Food 
2-3 serveringar per person rekommenderat 
Fråga om allergier/ Ask about allergies 

Mindre serveringar/ Smaller dishes 

Calamari 
Friterad calamari med lime, jalapeno/ 
Fried squid with lime and jalapeno 

KFC 
OG KFC Sandwich 2.0, friterat kycklinglår, ssamjang, ubu slaw & dill pickle/ 
OG KFC Sandwich 2.0, deep fried chicken thigh, ssamjang 
ubu slaw e & dill pickle 

Boquerones 
Boquerones (inlagd vit fisk) med ramslöksmajo,  
grön sparris & crostini/ Boquerones (pickled white fish) with 
ramson mayo, green asparagus & crostini 

Tartar 
Handskuret innanlår, piquillos, cornichons, gravad äggula & potatispapper/ 
Hand cut round steak, piquillos, cornichons, cured egg yolk & potato paper 

Större serveringar/ Larger dishes 

Spetskål 
Sotad bakad spetskål, kikärtor, miso & ponzusås, potatiscrumble  
och gravad äggula/ Blackened Pointed Cabbage, chickpeas, 
miso & ponzu sauce, potato crumble & cured egg yolk 

Vitello Tonnato 
Bakat kalvinnanlår, tonfiskmayo, grön sparris, friterad kapris & parmesan/ 
Baked veal round steak, tuna mayo, green asparagus 
deep fried capers & parmesan 

Steak 
Flankstek, sötpotatisgnocchi, broccoli, svartkål, gochujangsmör/ 
Flank Steak, sweet potato gnocchi, broccoli, black cabbage,  
& gochujang butter 

Chorizo 
Chorizo, bläckfisk, kikärtor, fänkål, piquillos, kycklingfond och vitt vin/  
Chorizo, squid, chickpeas, fennel, piquillos, chicken stock & white wine 

Dessert  

Creme Brûlée 

Dryck & Snacks/  
Beverages & snacks 

Fatöl/ Draft beer 
Pilsner Urquell 
Asahi 
Fullers IPA 

Öl på flaska/  Beer On Bottle 
Peroni Nastro Azzurro 
Peroni Gluten-free 

Cider/ Cider 
Golden Cider 
Golden Cider Rosé 

Vin/ Wines 
House Wine 
Cava Los Monteros 
Fler viner på vinlistan/ More on wine sheet 

Alkoholfritt/ Non-alcoholic 
Coca-Cola / Zero 
San Pellegrino 
Peroni Alcohol Free Beer 
Alcohol Free Cider 
Lemonade Rooibos 

Snacks & Sides 
Marconamandlar/ 
Marcona Almonds 

Marinerade Oliver/ 
Marinated Olives 

Pommes med Mayo/ 
French fries with mayo 

Confiterad & friterad Jordärtskocka/ 
Confict & deep fried Jerusalem artichoke 

Potatisterrin med cheddarskum/ 
Potato Terinne with sharp cheddar foam 

Cocktails 
160 

Ubu Old Fashioned 
Makers Mark, maple syrup, salt & bitters 

Negroni 
Bombay Sapphire Gin, Martini Fiero & Campari 

Bloody Mary 
Koskenkorva Vodka, Tomato Juice & Ubu Spice Mix 

Ubu G&T 
Nordic Gin, Sea Buckthorn & Chrysanthemum  

Yuzu Sawa 
Roku Gin, Yuzu Sake, lemon, sugar & egg white 

GTA Sour 
Nordic Gin, Jose Cuervo Tequila, Aperol & Grapefruit 

Jay Chou Ice Tea  
Makers Mark, Chrysanthemum, Lemon & Ginger Beer 

Palomka  
Bombay Gin, Martini Fiero, Pink Grape Soda & Salt  

Ubu’s Cup 
Jose Cuervo Tequila, lime, ginger beer & pickled chilies 
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