ROOFTOP & BAR



01. MAMA MUUILK PUNCH

A creamy, dessert-style cocktail with notes
of vanilla, strawberry, and raspberry. The
milk punch technique creates a smooth and
silky texture.

-Vodka - Vanilla - Strawberries - Raspberry acid
- Milk punch (lactose-free)

02. PINK AURORA PALOMA

Fruity and refreshing with cherry,
grapefruit, and a light salty touch balanced
by a tangy cherry grape foam.

- Rum - Sarti - Cherry - Grapefruit - Salt
- Pink Grape Soda - Cherry grape foam

03 NORTHERNCELLO
SPRITZ

A summery and sparkling spritz with fresh
lemon and elegant elderflower notes.

- Limoncello - Lemon - Elderflower - Tonic

Crekit

175:-

04. MIDSUMMER'S CAKE

A liquid midsummer cake with flavors of
strawberries and raspberries in a sweet and
berry-forward cocktail.

-Vodka - Raspberry liqueur - Raspberry acid
- Strawberries - Vanilla foam

06 ARTIC APPLE FASHIONED

Strong, rich, and spicy cocktail with apple
notes, vanilla, and cardamom giving an
elegant twist to a classic Old Fashioned.

- Whisky - Calvados - Apple - Brown sugar
- Cardamom - Vanilla




&

6. FROST & FIRE MARGARITA

A fresh and spicy Margarita with green
notes from cucumber and heat from
jalapeno.

- Tequila - Cointreau - Citrus acid - Cucumber
-Jalapeno - Lime leaf - Chili salt

07. BERRY BOTANICAL

A berry-forward and floral cocktail with
blackberry, blackcurrant, and lavender in a
colorful and lightly sparkling serve.

- Rum - Blackberry - Violet - Blackcurrant
- Lavender foam - Purple glitter soda

08 ALVDANS

A Nordic forest-inspired cocktail with notes
of pine, birch, and citrus.

- Forest Gin O.P. Bjork - Pine needle liqueur
- Citrus acid - Sugar - Spruce tonic

09 SOlero 24/7

A creamy and tropical cocktail inspired
by Solero ice cream with mango, vanilla,
and fresh citrus.

-Aged rum - Vanilla- Mango - Condensed milk -
Lemon - Cream - White chocolate

175:-



10. NOT ANOTHER ROSE

A fresh and lightly tart cocktail with
rhubarb and elderflower that captures the
feeling of a Swedish summer evening.

- Norrbottens Distillery spirit - Elderflower
- Salt - Rhubarb - Elderflower tonic

M. HOWLING HIGHBALL

Alight and thirst-quenching highball with
tart lingonberry and refreshing grapefruit
notes.

- Frost Gin - Lingonberry acid - Lingonberry syrup
- Pink Grape Soda

12. PEACH ME UP

A fruity and refreshing cocktail with peach,
lemon, and a fluffy amaretto foam

- Limoncello - Peach Tea Syrup - Lemon juice
- Peach amaretto foam

13 GIN MADE ME DO IT

Our signature Gin & Tonic made with our
exclusive Frost Gin, served with tonic,
Swedish lingonberries, and fresh lemon
zest.

- Frost Gin - Tonic - Lingonberries - Lemon zest

175:-



14 SWEDISH COFFEE

A warming coffee cocktail with Swedish
whisky, rich sugar, and lightly whipped
cream.

- Swedish whisky - Brown sugar - Coffee
- Lightly whipped cream

15 FROST NIGHT COFFEE

A smooth and full-bodied coffee cocktail

with blueberry and Swedish punsch

- Blueberry liqueur - Swedish punsch - Coffee
- Lightly whipped cream

WINE & BEER

SPARKLING WINE

Cerro Cava Blanco Brut
Cava, Spain

Guldkula Brut Réserve
Champagne, France

RED WINE

Caliza Organic Tempranillo
Tempranillo, Spain

Cantina di Illasi Ripasso
Corvina, Italy

Les Coteaux
Cotes du Rhone, France

Patriarche Mercurey ler
Cru Clos I'Eveque
Pinot Noir, France

WHITE WINE

Caliza Organic Verdejo
Sauvignon Blanc, Spain

Sankt Anna Pur Mineral
Riesling, Germany

Patriarche Mercurey Blanc
Chardonnay, France

ROSE WINE

La Gordonne Provence Rosé
Grenache, France

CIDER

Magners
Irish Appel Cider 4,5%, 33 cl

BEER

How to Stay Frosty
Lager 5,3%, 44 cl

How to Teardown This Wall
Raspberry Sour 4,56%, 33 cl

How to Highlight
Gluten Free IPA 5,9%, 33 cl

KIRUNA BRYGGERI

99/495 :-

179/895 :-

89/445 :-

185/675 :-

133/529 :-

875 :-

89/445 :-

125/675 :

995 :-

115/625 :

82 :-

95 :-

95 :-

95:-

We always have a temporary selection of drinks
from the local brewery “Kiruna Bryggeri”.

Our bartenders are happy to tell you what's

available to order right now!



NIBBLES & SMALL COURSES

FRIES
Crispy fries with creamy aioli.
39:-

FE-STYLE SHRIMP COCKTAIL
Shrimp in chili sauce, peas, asparagus & garlic puffs
139:-

SMALL NIBBLE PLATTER

Smetana, honey, homemade crispbread, cheese &
charcuterie.

139:-

GAME SAUSAGE IN GAHKKU
Lingonberry aioli, pickled & roasted onion,

sauerkraut, thyme, mustard
159:-

LINGONBERRY
Meringue, caramel, raspberries, and sorbet
149:-

RHUBARB

Basque cheesecake, rhubarb textures, chocolate, served
with homemade ice cream.

159:-

MAIN COURSES

BIG NIBBLE PLATTER
Smetana, honey, homemade crispbread, cheese &

charcuterie.
249:-

FE'S CAESAR

Romaine lettuce with creamy Caesar dressing,
garlic bread crunch, crispy chicken, parmesan, and
[ried capers.

299:-

NORDIC SHRIMP SANDWICH

A classic shrimp sandwich served on toasted bread
with mayonnaise, egg, lemon, and dill.

289:-

MOULES FRITES

Blue mussels cooked in white wine, fresh herbs,
cream, garlic, and chili. Served with aioli, levain
bread, and French fries.

289:-

ALCOHOL FREE

Soda

Coca Cola, Coca Cola Zero, Fanta,

Sprite, Trocadero 33 cl

Ramlé6sa
Sparkling water; 33 cl

Kanon Cola
Soda, 33 cl

Eriksberg 0%
Non alcoholic beer, 33 cl

Brooklyn Special Effects 0%
Non alcoholic beer, 33 cl

Magners Cider 0%
Irish cider 338 cl
Mocktails

Non-alcoholic versoions of:
04. Midsummer’s Cake

06. Midwinter Apple

11. Howling Highball

39 :-

35 :-

49 :-

48 .-

48 .-

55:-

89:-
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