STARTERS

FRESH OYSTERS

Served with red onion vinaigrette
AN 1€MON......oev s 40:-/each

DRUMBAR’S HAGGIS

Our own homemade traditional Scottish Haggis
served with neeps and tatties and accompanied
by a Macallan whisky pepper sauce...................... 135:-

PRAWN COCKTAIL

Fresh plated prawn cocktail with MSC-certified
shrimps, cucumber, dill, ecological egg, mixed salad
and our house made tomato seafood sauce.

Served with sourdough bread

from Patisserie David.......ocoooeeereeeeeeenenn 195:-

PORK LIVER PATE

Served with pickles, cornichons, Scanian mustard,
sourdough bread from Patisserie David
and onion marmalade.......cocoooeeeeeeeeeeeeen. 129:-

CAULIFLOWER WINGS

Served with crudité, aioli and
home made hot sauce. ..o, 129:-
Vegan and Glutenfree.

ROOSTER WINGS FROM TOCKAFARMEN

Served with crudité and aioli and tossed in

home made hot sauce OR bbqg-sauce

AL YOUL CHOICE. ...t 149:-
Glutenfree.

DRUMBAR’S CHEESE AND
CHARCUTERIE BOARD

With local salami from Osterlen, cheeses, pickles,
whisky marmalade and sourdough bread from
Patisserie David.......ccooeeeeeeeeeeeeeeee e 215:-

BONE MARROW WITH ONIONS

Roasted in the bone with caramelized onions and
served with toasted sourdough bread from

PaAtiSSerie David. oo eeeeees 95:-

GARLIC BREAD

Served with aioli and a small salad.........ccceu.......... 75:-
With Swedish cheddar and mozzarella................. 85:-

a2

FORRATTER

FARSKA OSTRON

Serverade med rodloksvinaigrette
OCh CIETON.c..eoe 40:-/st.

DRUMBARS HAGGIS

Var egen klassiska hemlagade skotska haggis
serverad med rotmos, potatismos och en Macallan
WhiSKYPEPPATSAS. ... 135:-

RAKCOCKTAIL

Rékcocktail pa tallrik med MSC-certifierade rakor,
gurka, dill, ekologiskt dgg, blandad sallad och var
hemgjorda skaldjurssas med tomat.

Serverad med surdegsbrod

fran Patisserie David.........ccoooeveeeeeeeeeseeee. 195:-

LANTLEVERPATE

Serverad med pickles, cornichons, skansk senap,
surdegsbrod fran Patisserie David och
16KMATrMELad. ..o 129:-

BLOMKALSVINGAR

Serveras med crudité, vegansk aioli och
hemlagad Stark S&S.....o oo eeeeeeeeeeen. 129:-
Veganska och Glutenfria.

TUPPVINGAR FRAN TOCKAFARMEN

Serveras med crudité och aioli och vanda i
hemlagad stark sas ELLER bbg-sas
enligt din OnSKan. ..o, 149:-

DRUMBARS OST OCH CHARKBRICKA

Med lokal salami fran Osterlen, ost, pickles, whisky
marmelad och surdegsbrod fran
Patisserie David. .......cccoovveeeeeeeeeeeeeee e, 215:-

BENMARG MED LOK

Rostad i benet och toppad med smorstekt 16k och
serverad med grillat surdegsbrod fran

PaAtiSSErie DaAVIu .. oo eeeeeseeeeees 95:-
VITLOKSBROD

Serverade med aioli och en liten sallad................. 75:-
Med svensk cheddar och mozzarella...................... 85:-




 MAINS

SIRLOIN STEAK WITH FAT CAP
FROM LOCAL FARMS

Served with roasted brussel sprouts, honey glazed
carrots and a lovely cream mushroom sauce.... 329:-
The meat is depending on supply grazing Black Angus
from local Friskatorpet or equivalent chosen meat from
local farms. Dry hung for a minimum of 16 days.

FRENCH FRIES small/large........... 39/49:-
OVEN ROASTED POTATOES......nernennn 39:-
MASHED POTATOES.......nrenenerserrernennne 39:-

SCANIAN SIRLOIN STEAK SANDWICH

150 gr rosemary and balsamic marinated steak with
Branston pickle, tomatoes, lettuce, horseradish and
dijon mayo in a pavé bread from

Patisserie David........ccccooeeeeeveeeeeeeeeeeeeeeeens 259:-
The meat is depending on supply grazing Black Angus
from local Friskatorpet or equivalent chosen meat from
local farms. Dry hung for a minimum of 16 days.

DUCK LEG CONFIT

Served with roasted potatoes, creamed cabbage and
With iIngonberry jus.... e, 269:-

STOUT BRAISED SCANIAN LAMB SHANK
With parsnip puré, honey roasted carrots, roasted

brussel sprouts and rosemary garlic jus............. 289:-
OVEN ROASTED POTATOES......eeeeeren. 39:-
MASHED POTATOES. ... 39:-

SMOKED TROUT SALAD

Served with roasted beets, carrots, chickpeas,
pumpkin seeds and spinach with a creamy dill
ATESSINIG oo 249:-

S

HUVUDRATTER

GRILLAD SKANSK RYGGBIFF MED KAPPA

Serverad med rostad brysselkal, honungsglaserade
morotter och en harlig svampgraddsas............ 329:-
Beroende pa tillgang dr kottet Black Angus fran Friska-
torpet eller likvdrdigt utvalt kott fran lokala gardar.
Hdngmérat i minst 16 dagar.

POMMES FRITES liten/stor ... 39/49:-
UGNSROSTAD POTATIS e, 39:-
POTATISMOS....oeeeeeereseere s 39:-

STEAK SANDWICH MED SKANSK RYGGBIFF

150 gr rosmarin- och balsamicomarinerad rygg-
biff med var egen Branston pickle, tomat, sallad,
pepparrot och dijon majonnés pa ett pavébrod fran
Patisserie David.......cccovvevieeveeeeeeeeeeees 259:-
Beroende pa tillgang dr kottet Black Angus fran Friska-
torpet eller likvardigt utvalt kott fran lokala gardar.
Hdangmérat i minst 16 dagar.

KONFITERAT ANKLAR
Serverad med ugnsrostad potatis, graddkokt kal och
en skysas med lingomn.........oovveeeeeeoeeeeeeeeeeeeee, 269:-

STOUTBRASERAD SKANSK LAMMLAGG

Med palsternackspuré, honungsrostade morotter,
ugnsrostad brysselkal och en

rosmarin- och vitlokssky.........cccooorerrveeerererieennne. 289:-
UGNSROSTAD POTATIS ... 39:
POTATISMOS.....oeeeeeeeeeeeeeeeeeeeeeee e 39:-

ROKT ORINGSALLAD

Rokt 6ring fran iskalla bergsvattnen i Sirdalen ien
hostsallad med rostade betor, mordtter, kikartor,
pumpafrén och spenat med en kramig

Il AEESSING .o 249:-




MAINS

HOME MADE BANGERS AND MASH

Home made pork sausages (Scanian meat) spiced
with sage and garlic. Served with mashed potatoes

SHEPHERD’S PIE WITH SCANIAN LAMB

Rich hearty lamb mince with vegetables and topped
with acreamy mash..........cccoooeeeeceeiieeceeea 235:-

BRAISED BEEF CHEEKS
FROM LOCAL FARMS

Accompanied by mashed potatoes and broccoli
flowers, crispy celery root and arich jus............. 285:-

PUMPKIN CURRY
Masala style with roasted pumpkin, carrots,

chickpeas and tomato and served with rice and
POPPAAOILS ..o 229:-
Vegan.

HUVUDRATTER

DRUMBARS HEMGJORDA KORV

Var egna goda korv pa skanskt flaskkott kryddad
med salvia och vitlok. Serverad med kramigt
potatismos 0ch I6KSKY.......ovvvvevievieieeeeeeenn 235:-

SHEPHERD'S PIE MED SKANSKT LAMM

Ugnsbakad mustig lammférs med gronsaker toppat
med kramigt potatiSmos........cccceveeeveevceeereecieeene. 235:-

LANGKOKTA SKANSKA OXKINDER

Serveras med lent potatismos, broccoli, krispig
sellerirot och en rik SKy.......cccoieveveececec. 285:-

PUMPACURRY

Harlig mustig curry Masala style med rostad
pumpa, morotter, kikédrter och tomat serverad med
ris 0Ch POPPAAOMIS. ... 229:-
Vegansk.




CLASSICS

DRUMBAR’S FISH ‘N CHIPS

Fresh (MSC-certified) filet of cod coated in an
Innis & Gunn beer batter.

We serve it the traditional Scottish way with sauce
tartar, french fries, mushy peas and malt vinegar on
The SIAE.. e 269:-
We offer this gluten-free as well.

PORK KNUCKLE

Drumbar’s famous pork knuckle (Scanian meat)
slow cooked on low temperature in Bryggmaésta-
rens Pilsner and caraway seeds and finished with

a crispy crackling. Served whole with sauerkraut,
potatoes, freshly grated horseradish and two types
OFf MUSEAT.....eoe e 305:-
Perfect for two persons to share.

THE DRUMBAR BLACK ANGUS BURGER

Grilled homemade 200 gr beef burger made from
grass-fed free-range Black Angus from local
Friskatorpet. Served with bacon, cheddar,
tomatoes, pickled gherkins and our own Branston
pickle in a brioche hamburger bread from Patisserie
David. With coleslaw and fries on the side........ 229:-
Can be served with gluten-free bread.

VEGETARIAN BURGER

Portabello mushroom with grilled halloumi, our
own Branston pickle, salad, tomato and a fresh herb
oil in a brioche hamburger bun from

Patisserie David. Comes with homemade coleslaw
and french fries.....oeeeceeeeeeeeeee e 205:-
Can be served with gluten-free bread.

Vegan option is possible.

T

KLASSIKER

FISH ‘N CHIPS

Farsk MSC-certifierad torsk panerad med var egen
Innis & Gunn dlpanering. Serveras pa traditionellt
skotskt vis med tartarsas och pommes frites och
mushy peas och med maltvinéger vid sidan...... 269:-
Finns att fa glutenfri.

PORK KNUCKLE

Vart beromda skanska flasklagg langsamt kokt pa
lag temperatur i Bryggmastarens Basta Pilsner med
kummin och darefter knapergriljerat i ugnen.
Serveras i ett stycke med surkél, potatis, nyriven
pepparrot och tva sorters senap.

Perfekt att dela pa tvd...............ecoeeeeeeeeeeeeerne, 305:-

THE DRUMBAR BLACK ANGUS BURGER

Hemgjord grillad 200 gr burgare fran griasbetande
frigdende Black Angus fran Friskatorpet. Serveras
med bacon, cheddarost, tomater, picklad gurka
och hemgjord Branston pickle i ett briochebrod
fran Patisserie David. Till detta far du coleslaw och

POINIMES FTIEES oottt 229:-
Finns att fa med glutenfritt brod.

VEGETARISK BURGARE

Portabellosvamp med grillad halloumi, var egen
Branston pickle, sallad, tomat och en frisch 6rtoljai
ett briochebrod fran Patisserie David. Serveras med

hemgjord coleslaw och pommes frites................ 205:-
Finns att fa med glutenfritt brod.
Gar att fa vegansk.

S




SIDES

-

DIPS

Aioli, tartar sauce,

home made hot sauce, bbq sauce............ccoc.......... 29:-
Vegan aioli.......eeeceeeeeeeeeee e 29:-
VEZAN IMAY 0. 25:-
FRENCH FRIES small/large.....nn. 39/49:-
OVEN ROASTED POTATOES........ae. 39:-
MASHED POTATOES.......eeeeeeeee. 39:-
PARSNIP PURE.......ccoooooeeesceeeoe e 30:-

ROASTED BEETS AND
AUTUMN VEGGIES......ccomerrcnneesreirneesnens 65:-

MIXED SALAD......eeeeeeeeeeeeeeeeeeeeseee s 69:-
Mixed salad varieties with fresh tomatoes and
other vegetables served with a sherry vinaigrette.

TILL

BEHOR

DIPS

Aioli, tartar sas, var egen starka sés, bbq sés........ 29:-
Vegansk aioli 29:-
Vegansk MaYo.......ccoieeeeeeeeeeeeeeeees s 25:-
POMMES FRITES liten/stor................ 39/49:-
UGNSROSTAD POTATIS.....ooeeeeeeeeeeees 39:-
POTATISMOS ...t 39:-
PALSTERNACKSPURE.......oocoooooooeesceesessee 30:-
ROSTADE BETOR OCH
HOSTGRONSAKER......eeeeeeeeeeene. 65:-
BLANDAD SALLAD.....eeeeeeeeeeeeeeeeeeens 69:-

Blandad sallad med farska tomater och andra
gronsaker serverad med en sherryvinaigrette.




DESSERTS

CHOCOLATE WHISKY BROWNIE

Served with Drambuie cream and
chocolate shavings.......ooeeeeeeeeeeeeeeeeeeeeen. 115:-

STICKY TOFFEE PUDDING

Served with house made butterscotch sauce and
vanillaice cream from Gelateria da Aldo............ 105:-

DEEP FRIED MARS BAR
Served with vanilla ice cream from
Gelateria da Aldo, fresh berries and

our raspberry sauce 105:-

ICE CREAM FROM GELATERIA DA ALDO

Served with our lovely raspberry sauce and fresh
berries. 2 Or 3 SCOOPS...iiirierereeeie s 85/105:-
We also have vegan ice cream.
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DESSERTER

CHOKLAD WHISKY BROWNIE

Serverad med Drambuie griadde och
hyvlad mork choklad..........ccovveeeiees, 115:-

STICKY TOFFEE PUDDING

Serverad med var egen butterscotch sas
och vaniljglass fran Gelateria da Aldo.................. 105:-

FRITERAD MARS BAR

Serveras med vaniljglass fran Gelateria da Aldo,
farska bar och var egen hallonsés.........coooeeun....... 105:-

GLASS FRAN GELATERIA DA ALDO

Serveras med var ljuvliga hallonsas och farska bar.
2 eller BRUlOT ..., 85/105:-

Vi har alltid vegansk glass ocksd.



 SNACKS

CRISPS....o et ssssssssssssssssssees 40:-
MIXED NUTS/CHILI NUTS/PEANUTS.......... 40:-
BEER SAUSAGES......ncrrrnsecseenseesereae 55:-
MIXED OLIVES...ooooiereeseseerisseeseseseeee 69:-
NACHOS..... e sesiesessesseons 110:-

With cheese, jalapefios, tomatoes, red onions and
salsa and aioli.
Vegan option is possible.

FRENCH FRIES WITH AIOLI...ooceivirecreiir. 65:-

 SNACKS

CHIPS .o 40:-
BLANDADE NOTTER/CHILINOTTER/

JORDNOTTER. ..ooooeseeeseeseseseeseesessees 40:-
OLKORV.....oooioeeooeeeeeeseeesoeesee s 55:-
MIX OLIVER ..o 69:-
NACHOS. ..ot 110:-

Med ost, jalapefios, tomat, rodlok, salsa och aioli.
Gar att fa vegansk.

POMMES FRITES MED AIOLLI....coorrneens 65:-




