SPARKLING Lo
PROSECCO 6
SYLVOZ PROSECCO DOC TREVISO 33

Soft mousse with beautiful complexity.
CHAMPAGNE, 47
MARQUIS DE BONNIERES BRUT NV

Enticingly fresh vibrancy, perfectly

balanced acidity.

WISTON, 60
CUVEE BRUT, ENGLAND

Extraordinary scrumptious minerality. A

finer alternative to champagne.

ROSE » 175ml

750ml bottle
PETIT BALLON ROSE 5.20
IGP PAYS D'OC, FRANCE 2013 21.80
Ripe, soft and juicy.
STRAWBERRY WINE 5
LYME BAY, ENGLAND 20.50

Lusciously fruity with a long finish
evoking midsummer memories.

175ml
WH lTE 750ml bottle
VIOGNIER 4.95
VALLE CENTRAL, CHILE 2013 19.30
White peach, jasmine and pear nose.
ELDERFLOWER WINE 5.10
LYME BAY 20

A refreshing, slightly sweet, medium

dry award winning sunshine in a glass.

PINOT GRIGIO 23
MONTEVENETO, ITALY. 2014

Classic, light and dry with delicate fruit
flavours. Enjoy it on the roof garden.

GODELLO 29
PAZO DES TAPIAS, SPAIN, 2013

crisp and fresh with a floral finish.

Beautiful minerality suited for seafood.
CHARDONNAY 6.60
THE STUMP JUMP 27
D'’ARENBERG, AUSTRALIA 2011

Aromatic and oaked, Peachy, with citrus
blossoms and a spicy creaminess.

VIURA 5.60
BODEGAS COVINAS, SPAIN, 2013 21
Lively, tropical fruit with a spring

and summer freshness.

PACHERENC 2011 3 34
FOLIE DE ROI

Reminiscent of a white bordeaux

without the heavy oak.

SAUVIGNON BLANC 31
YEALANDS ESTATE, MARLBOROUGH

NEW ZEALAND, 2013

Tropical, with underlying notes of wet

stone and thyme. Nice long finish.

175ml

750ml bottle
ELDERBERRY WINE 4.95
LYME BAY, 19.30
ENGLAND 2011
Robust, rich, medium-sweet and quirky.
GRENACHE 5.20
LA BROUETTE ROUGE, 20.20
FRANCE 2013b
Light, juicy with a touch of spice.
SHIRAZ 24.60
HEYWOOD ESTATE, AUSTRALIA 2014
ripe and elegant with the typical
spicy finish.
MERLOT 5.70
PANUL, 22
CHILE 2010
Medium-bodied, juicy, ripe dark flavours.
TEMPRANILLO 28
MARQUES DE RISCAL
SPAIN 2012

Superb nose with a caramelised onion
sweetness. Meaty notes with an oaky finish.
CABERNET SAUVIGNON 25.50
MAN FAMILY

SOUTH AFRICA 2013 X

Classic, yet bold! with the juiciness of black

and red currants and touch of spice.

PINOT NOIR 290,
CRUSHER, CLARKSBURG 32.50
CALIFORNIA 2011

Fabulous smokiness, notes of vanilla and

clove. A favourite on the list.

MALBEC 35
BODEGA RUCA MALEN,

ARGENTINA 2012

Full, rich, with notes of cherry and plum.

PRIMITIVO 5.50
SALENTO, 20.50
ITALY 2013

Velvety and fruity with aromas of
black forest fruits.

SPIRITS

LAPHROAIG SINGLE MALT 3.90
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LEMONADE

CRANBERRY JUICE

COKE

DIET COKE

SODA

AKVAVIT / SNAPS

SKANE AKVAVIT 3.60
OP.ANDERSON AQUAVT  3.80
AALBORG NORGULD AKVAVIT ~ 3.95
JUBILAEUMSAKVAVIT380
LINIEAOUAV|T380
TAFFELAQUAVIT370
BLUEBERRY or ELDERFLOWER  3.50
LNGONBERRYor DILL -~ 3.50
CHILI CARAMEL or GINGERBREAD 350

SWEDISH BEERS

PISTONHEAD, lager, 33cl (4.6%) 3.80

CTRL ALT DEL, ale, 33cl, 4.5% 4
GOD, lager, 33¢l, 5.3% 4.30
GUEST BEER ask staff

SWEDISH CIDERS

KOPPARBERG, PEAR 5

EKLECTIK KOPPARBERG, 50cl 5
elderflower & lime

COCKTAILS

FOREST CLEARING 8
A Fika classic with the addition of

Del Maguey Mezcal Vida. Elder-

flower and dill snaps - heavenly!

GOBLINS GOBLET 10
A Swedish twist on the Sazerac:

Linie aguavit, Dolin rouge,

Tikki bitters, Coeur de Genepi.

HULDRA'S HAUNT 8.50
This beauty entices you with

the flavours of Clement rhum,

Jubilaeums aquavit, chocolate

and orange bhitters.

SIREN'S CALL 9.50
cloudberry ligueur & white port

shaken hard with samphire and

Linie akvavit.

ELVE'S TOUCH 9
The classic caipirinhia touched by

the elves! Blueberry Myrtille,

almond syrup & Germana cachaca.

TROLL'S MAGIC 10.50
Kamm & Sons with elderflower,

a dash of soda and prosecco float.

Sip that magic!

Full allergen list is available upon request. Vintages may vary. A discretionary 12.5% service charge will be added to your bill that is divided amongst all staff. £10 minimum spend on card. Sorry, we do not take AMEX.

SOFTIES

ORGANIC BIRCH TREE WATER 3
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COFFEE
AEROPRESS 2.30
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ENGLISH BREAKFAST
EARL GREY
PEPPERMINT

GREEN TEA

LIQUORICE AND PEPPERMINT

HOMEMADE ICE TEAS: ALL @ 3.50
Earl Grey & Blueberry

Peppermint & Lime

Peppermint, Elderflower & Mint

Liquorice, Strawberry & Mint

. FIKATHZ:

‘KOPPEN’ COFFEE (227g)
FIKA’S OWN ROAST COFFEE 5.95
Three different blends, Beans or ground.

BAR & KITCHEN

MEMBERS* GET 20% DISCOUNT ON

KOPPEN COFFEE BEANS

*MEMBERSHIP IS FREE AFTER ORDERING A MAIN COURSE
& FILLING OUT A FORM. VALID FROM THE NEXT DAY.

Promotion valid until 25 July 2015




KITCHEN

BRUNCH

TOAST AND JAM 3.50
HONEY & SEED GRANOLA home-made served with yoghurt and fresh fruit 5.50

EGGS ON TOAST fried or scrambled 5.50
Add bacon or avocado - 2.50 each

THE FULL SWEDISH egg, gravadlax, toast, applewood cheddar, granola pot & fresh fruit 10
SWEDISH PANCAKES bacon, blueberry and maple syrup 5.80

AVACADO TOAST with peppers and tomatoes, topped with seeds and chilli flakes 5.60

*** LUNCH & SPECIALS ***

Sandwiches - Guest wines - Soup

See board for details or ask a member of staff

SNACKS & STARTERS

GOAT CHEESE popcorn by Joe & Seph's'2
enjoy it with a glass of white wine

SALTED CARAMEL popcorn by Joe & Seph’s 2

POT OF BREAD baked in our own kitchen, served with butter 3.80
OVEN BAKED POTATO WEDGES with aioli 3.50

BROCCOLI & LEAF SALAD 3.70

GRAVAD LAX home cured salmon with mustard & yoghurt sauce 5.95
try it with our dill snaps chaser

BEETROOT, BRIE & BIRCH beetroot loaf with grilled brie and birch water chaser (no alcohol) 5.60
try it with a skdne akvavit chaser

CHICKEN LIVER PATE with green appte and toasted brioche 5.50
we recommend it with a glass of prosecco

SOUP OF THE DAY with bread 5/ 6.70

SWEDISH MEATBALLS in red wine sauce, skin on mashed potatoes and lingonberry jam 10.20
perfectly paired with our Swedish God Lager

GOAT CHEESE BURGER grilled cheese, red pepper, caramelised onions on a brioche bun 8.60
a refreshing, white chardonnay from Australia is a beautiful match

BURGER OF ALL BEEF with applewood cheddar, caramelised onion jam, home-made brioche 8.50
we love a big red wine like tempranillo with our burger

LAX PLANKA grilled salmon on an oak plank, grilled mash, broccoli, cool dill yoghurt sauce 14.20
daringly paired with an English elderflower wine

SWEET POTATO & AVOCADO QUINOA with broccoli, quinoa & leaf salad in a coffee dressing 11
tastily paired with pinot grigio from Monteveneto

BLUEBBERY CHICKEN skewered & infused with garlic, chilli, blueberry & lime.
Have it with salad or grilled mash 12.50
enhance the blueberry flavour with blueberry snaps chaser

MUSSELS in white wine & garlic sauce 9 (add crispy bacon - 1)
Godello, a lesser known, white wine, a wonderful match

DESSERTS & FIKA TREATS

KLADDKAKA sticky chocolate cake with vanilla ice cream 4.60

CARROT CAKE with cream cheese and cinnamon icing 3.90

FIKA TRIO cinnamon bun*, coffee, OP Andersson Aquavit (40%) 7
APPLE CRUMBLE served with vanilla ice cream 4.60

BANANA BREAD SLICE topped with salted caramel sauce 2.60

TOASTED BANANA BREAD & fresh fruit 4.50
Add peanut butter, maple syrup, chocolate spread - 50p each

CHOCOLATE BALL oat based indulgent dessert full of chocolate and coffee flavour 2.50
MAZARIN slice of almond goodness, reminiscent of a bakewell tart without the cherry. 3
KANELBULLE (subject to availahility) cinnamon filled bun 2.35

SWEDISH PANCAKES, like' crepe with vanilla ice cream 4.20

Add chocolate spread or icecream for an extra 1.50 each

Add honey, strawberry jam or cream for an extra 50p each

*All our desserts are made in our Fika kitchen and is subject to availability

THE SHOP

Do you like creative things?

Check out our online shop, we stock:
e Aeropress
e Donna Wilson
e Designers Anonymous
e Fika's own roast ‘Koppen’ coffee
e |:A Bruket
¢ Sealand BIRK water
e & more things creative

visit fikatheshop.com




