
Beverages
SPARKLING
NV Ayala Brut Majeur 		
Champagne, FRA                            240:-
NV Ayala Brut Rosé		
Champagne, FRA                           350:-
Alta Langa Brut 2021   	
Piedmont, ITA                220:- 
Langlois Rosé Brut  	
Loire, FRA                                        140:-

BEER
DRAUGHT 	
Peroni Nastro Azzurro, 5,0%         75:-
London Pride 5,0%                          75:-
Smooth Session 4,5%                       75:-
	 	

B OT TLE 
God Lager 0,4%                                 75:-
	
NON -  ALCOHOLIC
Covers Kauter Zero Sparkling    85:-
Sparkling Rhubarb                         85:-
Törst Real Elderflower              80:-
Coca-Cola / Coca-Cola Zero       45:-

CO CKTAILS
Macallan 15yo Double Cask 	
PX, Brunello                                     240:- 
Macallan 12yo Sherry Cask	  
Sparkling Currant, Apricot            210:-
Macallan 12yo Double Cask 	
Apple, Tonic                                      210:-
Aperol Spritz                        155:-

WHITE
Special Edition For Matbaren 2024   	
Emrich-Schönleber, Nahe, GE      195:-                           
Reflets Muscadet 2024	
Thomas Foubert, Loire, FRA         180:-
Albariño 2024	
Paco & Lola, Rias Baixas, ES       160:-

ROSÉ & RÖT T
AixRosé 2025	
Provence, FRA                                 120:-
Ô Font 2024	
Les Deux Cols, Rhone, FRA          130:-
Bourgogne  Pinot Noir 2023  	
Moillard Grivot, Burgundy, FRA 140:-
Langhe Nebbiolo 2024
Produttori del Barbaresco
Piedmont, ITA                                 180:-

GL

Exclusive  wine by the  g lass  or 
a  bott le  to  share?

Ask for  the  wine l is t .

GL



SNACKS
    	                             Lightly salted chips 	                          40:-	
	                              Nutmix		               65:-
	                              Olives. Pellotin		  70:-
	                              Gildas Boqueron	              175:-
	                              Banderillas 		  75:- 

SOMETHING SMALL FROM THE KITCHEN
	

Iberico de Bellota with potato chips 			             165:-
Chinese 5 spice porkbun	 				  
hoisin, grilled soy emulsion	  130:-/pc 

Tempura fried zucchini flower with feta cream	
romesco, dried olives, watercress		  195:-
Bleak roe from Kalix          						    
butterfried toast, sour cream, red onion  			             255:-

Thinly sliced raw yellowfin tuna  
avocado, shiso, yuzu                                                                           285:-
		  					   
		

SWEETS 

One scoop of sorbet  	 			   65:-

Strawberries
timutpepper ice-cream, elderflower sorbet		  195:-

Food

Please inform us if you have any allergies. 
UTE is a cash free restaurant.

#bymathiasdahlgren


