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WELCOME TO

Good food should sizzle with warmth, passion and 
flavours. At Blackstone Steakhouse, we only use 
high-quality ingredients. OUR main dishes ARE SERVED 
ON A RED-HOT LAVA ROCK. GO ON, TRY IT!

blackstone  
steakhouse

Champagne
Philipponnat Réserve Perpétuelle Brut

FRANCE: Elegant, fruity, fresh, dry with crisp acidity, and well-balanced, 
with distinct notes of apple, creamy caramel, and a slight hint of bread.

GLASs 169 sek   1 /2 BOTTLE 595 sek 
BOTTLE 1 195 sek   MAGNUM 2 390 sek

“CHAMPAGNE SHOULD BE 
COLD, DRY AND FREE.”

Winston Churchill

A DRINK BEFORE DINNER!

Ice cold! 
Draft beer 5% 

40 cl 89 sek  1 litre 210 sek

More drinks further in the menu

Krušovice Imperial 99 sek
Draft beer 5% vol. 40 cl

Apple Pie
[ FRUITY & ROUND ]

Calvados, Licor 43, lemon,
red apple, vanilla foam. [E]

shared happiness is double happiness!
#blackstonesteakhouse

GLAsS 95 sek

Bottle 695 sek Prosecco Treviso DOC
            ITALY. fruity and medium bodied. flavor of green pears, peach, citrus, 

           grapefruit and minerals. Rich mousse with tiny bubbles and A fresh finish.

CAVA Delapierre Etiqueta Negra 
SPAIN. Medium-bodied, dry taste with notes of yellow apples and citrus.

185 sek
5 cl

Tanqueray Rangpur
GIN & TONIC – Fever-Tree Indian Tonic, 

lemongrass, ginger, lime and 
pink peppercorns.

165 sek
5 cl

ALCOHOL-FREE

79 sek

ALCOHOL-FREE – Apple PiE, Apple juice, red apple, lemon, ginger beer, vanilla foam. [E]

BELLINI
PROSECCO, peach.

99 sek

ALCOHOL-FREE
79 sek



PizzA
available with the option of a gluten-free base and 

vegan mozzarella. gluten-free pizza base contains eggs.

BIRRIA TACO [G] [L] 	 225 sek
Beef tenderloin, pickled red onion, coriander, whipped lemon smetana, tomato sauce and mozzarella. 
served with a rich birria dip on the side.
WINE RECOMMENDATION: Torre Del Falasco Valpolicella Ripasso DOC, ITALY. BEER RECOMM.: Menabrea BiondA.

MUSHROOM & ONION [G] [L] [N]	 195 sek
Baked onion crème, crème fraîche, butter-fried forest mushrooms,
pecorino, hazelnuts, chives, mustard cress and mozzarella.
WINE RECOMMENDATION: Trapiche Perfiles Calcareo Chardonnay, Argentina. BEER RECOMM.: Menabrea BiondA.

CHARCUTERIE [G] [L]	 225 sek
Air-dried pork collar, baked tomatoes, whipped feta, artichoke, basil, balsamic vinegar, tomato sauce & mozzarella.
WINE RECOMMENDATION: Terre More Maremma DOC, ITALY. BEER RECOMM.: Menabrea BiondA.

BLEAK ROE tacos
American BLEAK roe, fried crisp flatbread, pickled red onion, whipped lemon smetana, dill. [F] [G]

WINE RECOMM.: Champagne Philipponnat Royale Réserve Brut, FRANCE. BEER RECOMM.: Menabrea BiondA.

Venison
KNUCKLE 200 g. CHOOSE side orders and TWO SAUCES from THE main menu.

WINE RECOMMENDATION: TERRE MORE MAREMMA DOC, ITALY. BEER RECOMMENDATION: Krušovice Imperial.

BlackStones melting chocolatE bomb 
salted caramel mousse, dark chocolate, raspberries, ROASTED hazelnut and sorbet. [G] [L] [N]

WINE RECOMMENDATION: Vallado LBV Port, PORTUGAL. 

625 sek 

starterS
BLEAK ROE tacos [F] [G]	 185 sek
American BLEAK roe, fried crisp flatbread, pickled red onion, whipped lemon smetana, dill.
WINE RECOMM.: Champagne Philipponnat Réserve Perpétuelle Brut FRANCE. BEER RECOMM.: Menabrea BiondA.

CAN BE MADE VEGETARIAN WITH SEAWEED CAVIAR 135 sek

LIGHTLY SMOKED BEEF TARTARE [N] 	 185 sek
Made with ground Swedish beef eye of round, baked onion crÈme, Dijon mustard, 
Parmesan crisp, capers, fried Valencia almonds and mustard cress.
WINE RECOMMENDATION:  Chavin Pinot Noir, FRANCE. BEER RECOMMENDATION: DAURA DAMM LAGER.

Ceviche [F]	 195 sek
Hamachi, tomato & orange salsa, soy sauce, mango, jalapeño, lime, cucumber, silver onion and coriander.
WINE RECOMMENDATION: Hörner Riesling Steinbock, GERMANY. BEER RECOMMENDATION: Wisby PILS.

Wagyuslider [G] [L] [E]	 175 sek
Made with ground premium Wagyu. served with caramelized onion, miso mayonnaise and Gammelknas cheese.
WINE RECOMM.: PRATI by Louis M Martini Sonoma County Cabernet Sauvignon, USA. BEER RECOMM.: heineken.

CHANTERELLE TOAST [G] [L]	 165 sek
Butter-fried chanterelles, forest mushroom crÈme and Espelette pepper,
pickled daikon, Gammelknas cheese and fried Jerusalem artichoke.
WINE RECOMM.: Trapiche Perfiles Calcareo Chardonnay, Argentina. BEER RECOMM.: MELLERUDS UTMÄRKTA PILSNER.

ADD A DIPPING SAUCE!
Béarnaise [E], Jalapeñocrème [L], Parsley & garlic butter [L], 
cowboy butter [L], pepper crème [L], Chimichurri, Chipotle BBQ, 

TRUFFLE MAYONNAISES [E], RED WINE BUTTER [L], Miso & lime mayonnaise [E].

MENU

BLACKSTONE MAIN COURSES

”IT IS SAID THAT THE DEVIL IS IN THE DETAILS, BUT I KNOW THAT IS WHERE PASSION IS AND THE 
PLEASURE OF BEING ABLE TO WORK WITH HIGH QUALITY INGREDIENTS” Dennis Laurila, EXECUTIVE CHEF BLACKSTONE

- Chef’s choice MENU -
We serve three of the chef’s favourites

Sta
rte

rs

Snacks & Bites
Gratinated Oyster [L]   	 65 SEK/each
Cowboy butter, shallot vinaigrette, smetana and Parmesan.

Caramelized bacon	 95 sek
Black pepper, chili and maple syrup. Served with chipotle BBQ sauce.

FRIED FLATBREAD [G] [L]	 60 sek
Whipped feta crÈme and hot honey.

Garlic Bread [G] [L] Vegan option available 	 65 SEK
Parmesan and herbs.

Fried Valencia Almonds [N]	 60 SEK

KIDS menu
INCLUDING A SOFT DRINK, JUICE OR MILK AND ICE CREAM FOR DESSERT. 

kids menu for children up to 12 years.

Beef tenderloin [e] 95 sek
béarnaise sauce and french fries 

the dish IS AVAILABLE ON LAVA STONE. Let the waiter know WHEN ORDERING. 

Chicken fingers [e] [G] 95 sek
french fries, vegetable sticks, dipping sauce

PIZZA [G] [L] 95 sek 
Tomato sauce, cheese, ham

SCAN THE QR CODE FOR COMPLETE ALLERGEN LIST. 
We have also chosen to highlight the following allergens in the menu.

[E]=EGG [F]=FISH [G]=GLUTEN [L]=LACTOSE [N]=NUTS
We use our fryer for different foods.

TIP! 
25 sek



JUKU Aged Wagyu
SERVED WITH A MIXED SALAD, TWO OPTIONAL SAUCES AND YOUR CHOICE OF SIDE ORDER.

WAGYU Sirloin steak 125 g	 695 sek
WINE RECOMM.: PRATI by Louis M Martini Sonoma County Cabernet Sauvignon, USA. BEER RECOMM.: Mariestads Export.

 
We serve JUKU Aged Wagyu from Shimane – a gold medal winner at the World Steak Challenge in 

both 2024 and 2025 in the Sustainable Wagyu category, and named Asia’s Best Steak in 2025. 
 

This exclusive Wagyu comes from cows aged 6–15 years and is characterized by a deep,
intense beef flavor with a robust and complex profile. Delicate umami balances the sweetness, 

while the soft, melt-in-the-mouth texture highlights the meat’s natural elegance.
 
 

JUKU Aged Wagyu is recognized as one of the world’s finest Wagyu beefs.

Venison KNUCKLE. 200 g                        375 sek
WINE RECOMM.: TERRE MORE MAREMMA DOC, ItalY. BEER RECOMMENDATION: Krušovice Imperial.

BLACKSTONE RECOMMENDS!

PETIT TENDER a cut of beef from the shoulder 200 g 	 295 sek
WINE RECOMMENDATION: Museum Real Reserva, Spain. BEER RECOMMENDATION: Wisby Pils.

Sirloin steak 200 g	 395 sek
WINE RECOMMENDATION: Museum Real Reserva, Spain. BEER RECOMMENDATION: MELLERUDS UTMÄRKTA PILSNER.

LAMMYTTERFILÉ 200 g	 375 sek
WINE RECOMMENDATION: Gaia Malbec, Argentina. BEER RECOMMENDATION: Wisby Pils.

MENU Stay up to date with our offers!
Visit our website and feel free to subscribe 
to our newsletter for the latest updates.

blackstonesteakhouse.seBUY gift cards directly from us, 
or at blackstonesteakhouse.se

HOW TO ORDER! CHOOSE BLACKSTONE MAIN COURSE1 CHOOSE side order2 CHOOSE TWO SAUCES3

STARTERS DESSERT, COFFEE & AVEC

1

1

BLACKSTONE SEAFOOD
SERVED WITH A MIXED SALAD, TWO OPTIONAL SAUCES AND YOUR CHOICE OF SIDE ORDER.

TUNA 200 g	 325 sek
WINE RECOMM.: Trapiche Perfiles Calcareo Chardonnay, Argentina. BEER RECOMMENDATION: Wisby Pils.

Seafood Mixed GRILL 250 g	 365 sek 
Tuna, SWORDFISH, vannamei shrimp (ASC) 
WINE RECOMMENDATION: Charly Nicolle Chablis Per Aspera, FRANCE. BEER RECOMMENDATION: Mariestads Export.

BLACKSTONE VEGGIE
SERVED WITH A MIXED SALAD, TWO OPTIONAL SAUCES AND YOUR CHOICE OF SIDE ORDER.

VEGGIE MIXED GRILL [L] Vegan option available	 225 sek
Spiced minced meat skewer served with 100 g halloumi. 
WINE RECOMMENDATION: Chavin Cuvée Blanc, FRANCE. BEER RECOMMENDATION: Daura Damm lager.

VEGAN SAUCES: Chipotle BBQ, chimichurri, truffle mayonnaise, garlic butter.

Sirloin steak 
& vannamei shrimp (ASC) 250 g        385 sek
WINE RECOMMENDATION: Barbera d’Asti DOCG, ItalY. BEER RECOMMENDATION: Wisby Pils.

BLACKSTONES SURF & TURF

BLACKSTONE meat
SERVED WITH A MIXED SALAD, TWO OPTIONAL SAUCES AND YOUR CHOICE OF SIDE ORDER.

Flank steak 200 g	 325 sek 
WINE RECOMMENDATION: Barbera d’Asti DOCG, ItalY. BEER RECOMMENDATION: Daura Damm lager.

MEAT Mixed Grill 300 g	 495 sek 
Beef tenderloin, flank steak, venison KNUCKLE. 
WINE RECOMM.: Torre Del Falasco Valpolicella Ripasso DOC, ItalY. BEER RECOMM.: Mariestads Export.

1

•	french fries	
•	Potato gratin [E] [L]

•	baked potato
	 PARSLEY & GARLIC BUTTER [L]

• Caesar salad [E] [F] [G]	35 sek
• Sweet potato fries	 35 sek

2

3 CHOOSE TWO SAUCES
• Béarnaise [e]	 • RED WINE BUTTER [L] 
• Jalapeño crème [L]	 • PARSLEY & GARLIC BUTTER [L] 
• pepper crÈme [L]	 • Chimichurri
• Chipotle BBQ	 • TRUFFLE mayonnaise [E]

• Cowboy butter [L] 	 • Miso & lime mayonnaise [E]

• Dirty Potato [E] [L]        35 sek
	 Fried potatoes, pickled red onion, 	
	 cheese emulsion, bacon & jalapeño.

• POINTED CABBAGE [E] [L] [N]	   35 sek
	 Butter-baked pointed cabbage with 
	 Parmesan dressing, roasted hazelnuts, 
	 browned butter and cress.

Beef tenderloin 200 g	 545 sek
WINE RECOMM.: PRATI by Louis M Martini Sonoma County Cabernet Sauvignon, USA. BEER RECOMM.: heineken

GET YOUR Beef tenderloin FLAMBÉED with 
Renault Carte Noire Extra, 50 SEK ADDITION.

SCAN THE QR CODE FOR COMPLETE ALLERGEN LIST. 
We have also chosen to highlight the following allergens in the menu.

[E]=EGG [F]=FISH [G]=GLUTEN [L]=LACTOSE [N]=NUTS
We use our fryer for different foods.

CHOOSE side order

The flags indicate the country of origin of our cuts of meat.

SWEDEN SCOTLAND NEW ZEALANDIRELAND JAPAN



Brew coffee, whip the cream, 
hot shot, hot shot, hot shot. . .

Blackstones melting chocolate bomb [G] [L] [N] 	 145 sek 
Salted caramel mousse, dark chocolate, raspberry, roasted hazelnut and sorbet.
WINE RECOMMENDATION: Vallado LBV Port, PORTUGAL.

FRIED APPLE PASTRIES [G] [L] CAN BE MADE LACTOSE-FREE	 125 sek 
Fried puff pastry filled with roasted apple purée, vanilla ice cream, caramel sauce and cocoa nibs.
WINE RECOMMENDATION: Soellner Sweet Riesling, AUSTRIA.

Espresso Crème brûlée [E] [L] [N] 	 125 sek 
Crème brûlée flavored with espresso, hazelnut ice cream and dark chocolate.
WINE RECOMMENDATION: Vallado LBV Port, PORTUGAL.

Cheese Platter [G] [L]	 135 sek
Gammelknas, Den Hvide Dame and pecorino. Fig marmalade, grapes and fried flatbread.
WINE RECOMMENDATION: Vallado LBV Port, PORTUGAL. 

Sorbet Vegan   	 85 sek
Two scoops of sorbet.
WINE RECOMMENDATION: Soellner Sweet Riesling, Austria.

Chocolate truffle [L] 	 35 sek

Dessert wine: Vallado LBV Port PORTUGAL.

Soellner Sweet Riesling  Austria.	 60 sek/4 cl

Coffee 39 sek  |  Espresso 38 sek  |  Double espresso 48 sek

Gold 
touch
99 sek/4 cl

Rum
Planteray Stiggin’s Fancy Pineapple BARBADOS	 33 sek/cl
Planteray Cut & Dry BARBADOS	 33 sek/cl

Planteray Grande Réserve BARBADOS	 33 sek/cl

Ron Zacapa Gran SOLERA Guatemala	 42 sek/cl
Planteray Original Dark BARBADOS	 33 sek/cl
Planteray XO 20th Anniversary BARBADOS	 42 sek/cl
Ron Zacapa Gran Reserva XO Guatemala	 56 sek/cl

Whisky & bourbon
O’Neills Ireland	 33 sek/cl
Roe & Co Ireland	 33 sek/cl
Bulleit BOURBON USA	 33 sek/cl

Bulleit BOURBON 10YO USA	 38 sek/cl

Glenkinchie 12YO Scotland	 36 sek/cl
Dalwhinnie 15YO Scotland 	 36 sek/cl
The Dalmore 12YO Scotland	 40 sek/cl
Johnnie Walker Black Label Scotland	 33 sek/cl
Jura Sherry Cask 12YO Scotland	 38 sek/cl
Talisker 10YO Scotland	 38 sek/cl
Lagavulin 16YO Scotland	 52 sek/cl

Cognac
Ferrand Ambré FRANCE	 33 sek/cl
Ferrand 10 Générations FRANCE	 38 sek/cl
Renault Carte Noire Extra FRANCE	 42 sek/cl

Calvados
Daron Fine Calvados FRANCE	 33 sek/cl
Christian Drouin Hors d’Age FRANCE	 54 sek/cl

Grappa & Tequila
Morelli Grappa ITALY	 33 sek/cl

Luce Grappa Invecchiata ITALY	 54 sek/cl
Cazcabel Tequila Reposado Mexiko	 33 sek/cl

Liqueurs
Patronens Punsch SWEDEN		  25 sek/cl
Carlshamns Flaggpunsch SWEDEN	 20 sek/cl
Pierre Ferrand Dry Curacao FranCE	 30 sek/cl
Drambuie Scotland	 30 sek/cl
Xanté FINLAND	 30 sek/cl
Seve Fournier FranCE	 30 sek/cl
Morelli Amaretto / Limoncello ITALY	 28 sek/cl

An after-dinner drink?
	 Barrels indicate cask influence, depth, and body. Fewer barrels mean a lighter, fruitier profile;
	 more barrels bring greater oak, spice, depth, and a longer finish.

	 Smoke clouds indicate the level of smokiness in the whisky. Fewer clouds represent a mild or 
	 unpeated whisky, while more clouds signify pronounced peat smoke and a more intense character.

a Swedish classic where Swedish Carlshamns 
Flaggpunsch meets French cognac. Rounded, 
with an elegant sweetness.

Original	 28 sek/cl

Strawberries & Cream	 28 sek/cl

Mint Chocolate	 28 sek/cl

TIP! TRY ONE OF EACH	 168 sek/3x2 cl 

Galliano, Punsch, Amaretto, 
Drambuie OR Coffee liqueur
coffee & lactose-free cream. 

99 sek

MENUDe
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”All you need is love. But a little chocolate now and then doesn’t hurt.”
Charles M. Schulz

155 sek 
4 cl

Coffee cocktails
BAILEYS COFFEE Baileys, lactose-free cream.

Irish coffee Irish whiskey, brown sugar, lactose-free cream.

Kaffe Karlsson Baileys, orange liqueur, lactose-free cream.

Leonard Sachs Orange liqueur, coffee liqueur, LACTOSE-FREE CREAM.



ALCOHOL-FREE cocktails
Apple Pie [E] [ FRUITY & ROUND ]
Apple juice, red apple, lemon, ginger beer, vanilla foam.	 79 sek

Garden Mocktail [ FRUITY & FRESH ]
Elderflower, rhubarb, lemon, Pink Grapefruit Soda.	 79 sek

Elderflower lemonade [ tart & refreshing ]
Elderflower, lemon, soda.	 79 sek

Raspberry [ tart & refreshing ] 
Raspberry, lemon, Fever-Tree Elderflower.	 79 sek

Smultron Surprise [ REFRESHING & FRUITY ]
Wild strawberry, lemon, soda.	 79 sek

Nogroni [ Bitter ]
Monin Bitter, Pink Grapefruit Soda.	 79 sek

MOJITO 
ALCOHOL-FREE

79 sek

FIND YOUR FAVORITE 
ALCOHOL-FREE MOJITO! 

blackstonesteakhouse.se

Soft drinks, water & juice
Coca Cola, Coca Cola Zero,
Fanta Zero, Sprite Zero 40 cl		  44 sek

Juice 40 cl. Sparkling water 40 cl		  44 sek

Pink Grapefruit Soda THree Cents, 20 cl		  49 sek

Premium Ginger Beer Fever-Tree, 20 cl		  49 sek

ALCOHOL-FREE beer & cider
MariestadS 33 cl, NORRLANDS LJUS  33 cl
A Ship Full Of IPA 33 cl, Easy Rider 33 cl		  69 sek

cider Briska Elderflower / SAUVIGNON BLANC & Green apples, 33 cl	 69 sek

ALCOHOL-FREE wine
Chavin Rosé Sparkling 25 cl	 125 sek

Richard Juhlin Blanc de Blancs 20 cl	 125 sek

Chavin Zéro Chardonnay 20 cl	 125 sek

Chavin Zéro Syrah 20 cl	 125 sek

MELLERUDS UTMÄRKTA PILSNER 4,2% 33 cl	 79 sek 

A SHIP FULL OF IPA 5,8% 33 cl	 94 sek 
Shapeshifter West Coast IPA 5,9% 33 cl	 98 sek

Hazy bulldog APA 5,7% 33 cl	 96 sek

blackstonesteakhouse.se

Beer
Krušovice Imperial Draft beer, 5% 40 cl	 99 sek

MariestadS Export 99 sek
5,3% 50 cl

CIDER
BRISKA Elderflower. 4,5% 33 cl 	 82 sek

BRISKA Demi Sec Sauvignon Blanc & Green apples. 4,5% 33 cl	 82 sek

DAURA DAMM LAGER 5,4% 33 cl Gluten-free 	 82 sek

Menabrea Bionda 4,8% 33 cl	 82 sek

Sleepy bulldog Pale Ale 4,8% 33 cl	 96 sek

Wisby PILS 5% 33 cl 	 96 sek

Schweiger Bräu Weisse 5,1% 50 cl	 99 sek

Extra cold draft beer!
5%

40 cl 89 sek  1 litre 210 sek

CLASSIC, RASPBERRY, STRAWBERRY OR PEACH 
Lime, raw sugar, mint, soda.



Red wines
Torre Del Falasco 
Valpolicella Ripasso DOC 	 175 sek	 695 sek  
ITALY: Medium-bodied with flavors of dark fruit, chocolate,
and a hint of almond. Silky tannins and a long, slightly warm finish.

White wines
Hörner Riesling Steinbock	 155 sek	 620 sek
GERMANY: Dry and refreshingly crisp, with classic Riesling acidity, 
stone fruit notes and a mineral-driven finish.

Trapiche Perfiles 
Calcareo Chardonnay	 185 sek	 740 sek
ARGENTINA: Dry and refreshing, with pronounced minerality 
and a creamy texture. Long and nuanced finish.

Chavin Cuvée Blanc	 135 sek	 540 sek
FRANCE: Very fresh, aromatic, and fruity, with notes of pear,
pineapple, green apple, blackcurrant leaf and lime.

Charly Nicolle Chablis Per Aspera	 210 sek	 840 sek 
FRANCE: Fresh and very crisp, with notes of lime, green apple and honey. 
A classic expression of its origin, with mineral salinity and refreshing acidity on the finish.

Sparkling wines
Prosecco Treviso Brut DOC 	 95 sek	 695 sek 
ITALY: Medium-bodied, elegant, fresh, and fruity, with flavors of green pear, 
peach, citrus, grapefruit and mineral notes.

Delapierre Etiqueta Negra Brut	 95 sek	 695 sek 
SPAIN: Medium-bodied, dry, with notes of yellow apple and citrus.

Rosé wine
Chavin Rosé Méditerranée	 135 sek	 540 sek 
FRANCE: Classic, fruity French rosé with notes of red berries, citrus and a subtle spiciness.

L’oratoire des papes 
chateauneuf-du-pape rouge 		 1 295 sek   
FRANCE: Full-bodied, balanced, and rich, with notes of dark cherry, 
chocolate ganache, lavender and spice.

blackstonesteakhouse.se

GLAsS / BOTTLEChampagne
Philipponnat Réserve Perpétuelle Brut

FRANCE: Elegant, fruity, fresh, dry with crisp acidity, and well-balanced, 
with distinct notes of apple, creamy caramel, and a slight hint of bread.

GLASs 169 sek   1 /2 BOTTLE 595 sek 
BOTTLE 1 195 sek   MAGNUM 2 390 sek

blackstonesteakhouse.se

GLAsS / BOTTLE

GLAS           flaska

PRATI by Louis M Martini Sonoma 
County Cabernet Sauvignon 	 210 sek	 840 sek    
USA: Full-flavored with generous, warm fruit notes, soft tannins 
and a long, balanced finish with hints of vanilla.

MAGNUM
1 390 sek

Chavin Pinot Noir 	 155 sek	 620 sek
FRANCE: Light and fresh with a balanced structure. Fine, silky tannins 
leading to a subtle, toasted finish with notes of herbs, mocha and dark chocolate.  

Côtes du Rhône Gentilhomme 	 145 sek	 580 sek 
FRANCE: Medium-bodied with notes of dark and red berries, licorice, herbs and cocoa.

Barbera d’Asti Valdevani DOCG 	 155 sek	 620 sek   
ITALY: Delightfully fruity, with notes of red fruit and licorice and lively, elegant acidity.

Gaia Malbec 	 195 sek	 780 sek  
ARGENTINA: Generous and medium-bodied, with flavors of cherry, plum, violet and sweet licorice.

Pasqua Mucchietto 
Nero d’Avola-Shiraz  	 135 sek	 540 sek
ITALY: Medium-bodied with a lively, fruity character, featuring notes of wild raspberry and currant.

Museum Real Reserva 	 169 sek	 675 sek
SPAIN: Full-bodied with pleasantly rounded tannins and well-integrated oak.

Terre More Maremma DOC 	 175 sek	 695 sek  
ITALY: Spicy, dry, full-flavored, with oak character and notes of cherry, blueberry, cocoa and licorice.

Barolo Tresuri DOCG 		 1 195 sek   
ITALY: Notes of cherry, rose, and sweet licorice, with a full-bodied and 
harmonious palate, soft tannins and a long finish.

GLAsS / BOTTLE

GLAsS / BOTTLE

SCAN THE QR CODE for more
information about our wines“Wine is sunlight, held together by water.”

Galileo Galilei



GIN & TONIC
185 sek/5 cl

Monkey 47
Fever-Tree Mediterranean Tonic, muddled lingonberries and juniper berries.

Norrbottens Destilleri Forest
Ekobryggeriet Spruce Shoot Tonic, juniper berries, rosemary.

Citadelle rouge
Fever-Tree Elderflower Tonic, raspberries.

Classic cocktails
189 sek/6 cl

DRY MARTINI
Tanqueray No. Ten, Noilly Prat, olives.

NEGRONI
Tanqueray No. Ten, Carpano Antica Formula, Campari.

OLD FASHIONED
Bulleit Bourbon, sugar, Angostura bitters.

189 sek 
6 cl

Blackstone’s favorites
165 sek/5 cl

Blueberry Valley [ SWEET & FRUITY ]
Vodka, Licor 43, blueberries, lemon, lactose-free vanilla cream.

Lingon Sour [ TART & HERBAL ]
Gin, Flaggpunsch, lemon, lingonberries, rosemary.

Apple Pie [E] [ FRUITY & ROUND ]
Calvados, Licor 43, lemon, red apple, vanilla foam.

Cucumber Collins [ tart & refreshing ]
Tanqueray London Dry Gin, elderflower liqueur, lemon, soda, cucumber and mint.

Garden Cocktail [ FRUITY & FRESH ]
Tanqueray London Dry Gin, elderflower liqueur, rhubarb, lemon, Pink Grapefruit Soda.

Tropical Espresso [ SWEET & SPICY ]
Coconut rum, Licor 43, espresso, lactose-free vanilla cream.

Blackstone Spritz [ FRESH & SPICY ]
Tanqueray Sevilla, Aperol, Prosecco, red apple, vanilla, lemon and Angostura Bitters.

GRAPEFRUIT MARGARITA [ SPICY & TART ]
Cazcabel Tequila Reposado, grapefruit, chili and lime.

Find your favorite mojito!
Classic, raspberry, strawberry, or peach 

Planteray 3 Star rum, lime, raw sugar, mint, soda.

165 sek 
5 cl

165 sek
5 cl

Peach Mule
[ SPICY & FRUITY ]

Johnnie Walker Black Label, peach, 
lemon, ginger beer, Lagavulin and mint.

Tanqueray Sevilla
Fever-Tree Mediterranean Tonic, orange.

Tanqueray London Dry
Whiptale Tonic Water, lemon slice.

Tanqueray Rangpur
Fever-Tree Indian Tonic, lemongrass, ginger, lime, pink peppercorns.

185 sek
5 cl




