
Frambozen Lambik nr:1,  
Lambic / 70cl / 6,3 % / 
Belgium 

Boon Oude Kriek
Kriek / 37.5 cl / 6,5 % / Lembeek, 
Belgium

Carlsberg on draft
Lager / 33 cl / 5,0 % / Denmark

Oude Quetsche Tilquin 
Lambic with Plums / 37.5 cl / 6,0 % / 
Lembeek, Belgium

Carlsberg Hof
Lager / 33 cl / 4,2 % / Denmark

Williams Brothers, 
Birds and bees
Golden Ale / 33 cl / 4,3 % / 
Great Britian

Mikkeller Kærlighed
American Pale Ale / 33 cl / 4,5 % 
/ Denmark

Godmé Sabine, Blanc de 
Noirs, Grand Cru Brut N.V.

Château Haut-Mouleyre, 
Crémant de Bordeaux N.V.

599,-

199,-

65,-

175,-

65,-

95,-

95,-

149,-

110,-

We understand that from time to 
time you just want a beer. With us 
you will not only find the usual lager, 
but also a selection of exciting and 
flavorful beers.

Sparkling wine is delightful before a 
meal or to share with friends! Here 
are a few selected sparkling wines, 
feel free to ask for the wine bible if you 
want have more to choose from.

Tastefull wines 
before dinner

Beer

Crémant
France, Bordeaux
Semillon, Merlot

Type
Region
Grape

Champagne 
France, Champagne
Pinot Noir

Type
Region
Grape

130,-Arnaud Lambert, Crémant de 
Loire, Brut Nature

Crémant
France, Loire
Chenin Blanc

Type
Region
Grape



Golden Cider Co. 
Apple cider
27,5 cl / 4,2% / Sweden

Rhubarb Soda
Crispy and refreshing, just as you’d 
expect with real rhubarb flavor!

Carlsberg Alcohol free
Lager
33 cl / 0,5% / Denmark

95,-

49,-

49,-

Frankofil 2020
Ecological apple Cider
70 cl / 6,0 % / Denmark

Soda
Coca cola / Cola zero / 
Fanta / Trocadero

Cox i Paeren
Apple and pear cider
70 cl / 7,0 % / Denmark

299,-

39,-

329,-

We love a good cider! Below you will 
find a selection of tasty cider varieties 
that we have carefully selected to 
brighten up your experience with us.

Something good without alcohol 
to enjoy with your food or maybe a 
coffee afterwards. We also have non-
alcoholic wines.

Cider Alcohol free

Cocktails

With a good wine, it is always nice to 
have something to eat. Below you will 
find dishes that we have put together 
to go perfectly with the wine!

Is there anything better than good 
wine? Below you will find tasty wines 
that we have carefully selected to 
brighten your time with us.

Good wines for a 
good time

Recommended 
food

Charcuterie & Cheese 150,-

Vesterhavs / Prosciutto / Coppa / 
Röd löber

Barbeito
Boal Reserva Velha 10 y.o. - 7,5 cl

120,-

140,-

135,-

Don’t hesitate to ask the staff 
if you have any questions.

Feel free to follow us on Instagram: @vbar_nkpg
www.vbar.se

Tartar on salt baked beetroot

Deepfried Polenta

125,-

85,-

Horseradish créme / Chard / 
Raspberries in cabernet sauvignon 
vinegar

Mushroom créme / Confit 
tomatoes / Pecorino

Geyerhof, 
Stockwerk Zweigelt

Vini Conestabile della Staffa,
Il Rosso

Cheese plate 150,-

Truffel pecorino / Tallegio /  
Olives / Salt crisp

Light red wine
Austria, Kremstal 
Zweigelt

Medium body red
Italy, Umbria
Sangiovese

Type
Region
Grape

Type
Region
Grape

Madeira
Portugal, Madeira
Boal

Type
Region
Grape

160,-Birichino
Vin Gris, 2022

Rosé
USA, California
Grenache, Carignane, 
Mourvèdre, Cinsault,
 Rolle

Type
Region
Grape

Negroni
Gin / Vermouth / Campari

Old Fashioned
Bourbon / Angostura / Cane 
Sugar

Husets Spritz

Dry Martini
Tanqueray No. Ten / Noilly Prat

White Negroni
Gin / Spriteriet Swedish 
Vermouth / Suze

155,-

155,-

149,-



With a good wine, it is always nice to 
have something to eat. Below you will 
find dishes that we have put together 
to go perfectly with the wine!

Is there anything better than good 
wine? Below you will find wines that 
delicious and that we have carefully 
selected to elevate your meal.

Good wines for a 
good time

Recommended 
food

With a good wine, it is always nice to 
have something to eat. Below you will 
find dishes that we have put together 
to go perfectly with the wine!

Is there anything better than good 
wine? Below you will find wines that 
delicious and that we have carefully 
selected to elevate your meal.

The good wines of 
life

Recommended 
food

160,-

140,- 130,-

120,-

140,-Confit of Duck 185,-

Pan-fried duckbreast /  Buttered 
ducksauce / Beetroot baked 
Parsnip  / Black Cabbage 

Philippe et Arnaud Dubreuil
Bourgogne Hautes-Cotes De 
Beaune

Cured Lamb Grilled Tuna125,- 145,-

Rosemary / Red beetroot / Goat 
cheese

Sesame / White radish / Lemon / 
Cream cheese & Horseradish / Pea 
soy from Liura, Sälen

Brookdale Estate
Mason Road Syrah

Arnaud Lambert, 
Midi

Light red wine 
France, Burgundy
Pinot Noir

Medium body red 
South Afrika,  Paarl
Syrah

Fruity white wine
France, Loire
Chenin Blanc

Type
Region
Grape

Type
Region
Grape

Type
Region
Grape

140,- Open Pasta 135,-

Shallots / Buffalo mozzarella / 
Spinach / Auberguine

Cristo di Campobello, Laudàri

Fruity white wine
Italy, Sicily
Chardonnay	

Type
Region
Grape

Grilled Blue Mussels

Coconut & Lobster Soup

140,-

145,-

 ‘Nduja / Apple cider / Cream

Tom yum / Celeriac / Lemongrass / 
Tiger prawns

Daishichi Yukishibori,
Kimoto Nigorizake - 8cl

Cellers Sant Rafel, Solpost

Sake
Japan, Fukushima

Full bodied white wine
Spain, Montsant 
Garnatxa Blanca

Type
Region

Type
Region
Grape

125,- Pan-fried Gnocchi 145,-

Vegan Lemon foam  / Mushroom / 
Chives / White Wine

Château Cantelaudette
Graves de Vayres

Medium body red
France, Bordeaux  
Merlot

Type
Region
Grape

145,- Black Cod 140,-

Pak choy / Chili / Mirin / Butternut 
squash purée  

Weingut Weiser-Künstler, 
Wolfer Sonnerlay Riesling Kabinett

 Fruity white wine 
Germany, Mosel
Riesling

Type
Region
Grape



With a good wine, it is always nice to 
have something to eat. Below you will 
find dishes that we have put together 
to go perfectly with the wine!

Is there anything better than good 
wine? Below you will find wines that 
delicious and that we have carefully 
selected to elevate your meal.

Good wines for a 
good time

Recommended 
food

130,-

120,-

35,-/cl

Whisky

Rémy Martin XO
40,0 % / Cognac, France

Nikka From the Barrel
51,4 % / Japan

Gllenfiddich Special Reserve
12 years / 40,0% / Scottland

Glenmorangie
10 years / 40,0 % / Scottland

Glenfiddich
15 years / 40,0 % / 
Scottland

Highland Park
12 years / 40,0 % / Scottland

Balveni Dooublewood
12 years / 40,0 % / Scottland

Laphroaig Single Malt
10 years / 40,0 % / Scottland

Ardbeg An Oa
46,6 % / Scottland

Lagavulin Single Malt
16 years / 43,0 % / Scottland

Flor de Caña Centenario
18 years/ 40,0 % / Nicaragua

89,- /cl 39,- /cl 

29,- /cl

35,- /cl

35,- /cl

29,- /cl

35,- /cl

29,- /cl

29,- /cl

50,- /cl

39,- /cl

Rémy Martin VSOP
40,0 % / Cognac, France

Ron Zacapa Centenar
23 years / 40,0 % / Guatemala

Plantation 
20th Anniversary XO
40,0% / Barbados

Martell VSOP
40,0 % / Cognac, France

Matusalem Gran Reserva
15 years / 40,0 % / Dominican Republic

35,- /cl

35,- /cl

39,- /cl 

29,- /cl

29,- /cl

Cognac

Rom

Beef Tataki

Lukewarm Cloudberries

Apple Baked Over Night

125,-

100,-

100,-

Butter baked Jerusalem artichoke 
/ Ponzu / Green onions / Radish 
Cress

Panna cotta / Roasted millet / 
Lemon

White mold cheese /  Radish / 
Cognac

Arnaud Lambert, Crémant 
de Loire, Brut Nature

Castello del Poggio, 
Moscato d’Asti

Christian Drouin
Le Calvados Pays d’Auge

Crémant
France, Loire
Chenin Blanc

Moscato d’Asti 
Italy, Piemonte 
Moscato

N.V.
France, Normandie

Type
Region
Grape

Type
Region
Grape

Year
Region

160,- Braised Chuck Roll 145,-

Deep fried crushed potatoes / 
Kimchi sour cream / Salted 
cucumber / Parsley

Schloss Schönberg, Vom 
Granit Spätburgunder, 2021

Light red wine 
Germany, Hessische 
Bergstrasse
Pinot Noir

Type
Region

Grape



A taste of V Afterwork
Tuesday - Friday 15.30 - 17.30

Wine
Red / White / Rosé

Pan-fried Gnocchi
Vegan Lemon foam  / 
Mushroom / Chives / White 
Wine

Braised Chuck Roll
Deep fried crushed potatoes 
/ Kimchi Sour Cream / 
Salted Cucumber / Parsley

Braised Chuck Roll with 
Snacks

Pan-fried Gnocchi with 
snacks

Carlsberg Export
Lager / 33 cl / 5,0 % / 
Denmark

Sparkling wine Snacks
Cucumber / Sprouts / Salt 
Crisp / Vegan Cream Cheese95,-

115,-

115,-

130,-

130,-

55,-

95,- 30,-

Carlsberg Alcohol free
Lager
33 cl / 0,5% / Denmark

49,-

Rhubarb Soda
Crispy and refreshing, just as you’d 
expect with real rhubarb flavor!

49,-

Small Menu
300,- per person

Large Menu
600,- per person

We offer two different menus for those who want to sit back and leave the 
food in our hands. We need everyone in the party to choose a menu and for a 

minimum of two people. 

The menu may vary from day to day, ask your waiter/waitress about which 
dishes that make up today’s menu!!

Do you want a wine package? Talk to us and we will tailor one according to your 
wishes.


