
GOTHENBURGS FLIRT WITH MIAMI 
Perched on the 14th floor, Above brings crafted cocktails, bold flavors, and

vibrant energy to the heart of Gothenburg in a playful Miami-inspired
atmosphere. A rooftop destination where the city’s pulse meets 

elevated nights and unforgettable moments.

SOUR FLOWER..............................................................................................................................................175
Gin / Elderflower Liqueur / Mint / Lemon / Sugar

SKY ABOVE...................................................................................................................................................175
Tequila Blanco / Blue Curaçao / Sprite Syrup / Clarified Lime / Sparkling Water

MIDNIGHT SUN.............................................................................................................................................175
Vodka / Mint Liqueur / Clarified Strawberry Cordial / Hibiscus Foam

PIÑAS COLADAS............................................................................................................................................175
Rum / Pineapple Liqueur / Coco Lopes / Pineapple Cordial / Pineapple Juice / Lime

ICED COFFEE AFFAIR...................................................................................................................................175
Daily Liquor / Daily Liqueur / Espresso / Coco Lopes / Half & Half / Salt

MOCKTAILS

SPRITZ COLLECTION

APEROL SPRITZ............................................................................................................................................150
Aperol / Cava / Soda Water

ST GERMAIN HUGO SPRITZ.........................................................................................................................150
St Germain / Cava / Soda Water

LIMONCELLO SPRITZ....................................................................................................................................150
Limoncello / Cava / Soda Water

SARTI SPRITZ................................................................................................................................................150
Sarti / Cava / Soda Water

PEACH.............................................................................................................................................................79
Kiviks Peach/ Peach Syrup/ Lemon Juice

STRAWBERRY HIBISCUS...............................................................................................................................79
Kiviks Strawberry Hibiskus/ Strawberry Syrup/ Lemon Juice

SIGNATURE COCKTAILS

ROSÉ
MEDITERRANICO ROSE EKO...............................................................................................................119 / 479
Mascalese, Sangiovese, Syrah. Sicily, Italy

RED WINE
MEDITERRANICO EKO........................................................................................................................119 / 479
Nero d’Avola. Sicily, Italy

SECRET DE LUNES ..............................................................................................................................149 / 629
Pinot Noir. Languedoc, France

ROBERTO SAROTTO LANGHE DOC.................................................................................................145 /615
Nebbiolo. Piemonte, Italy

TORRE DEL FALASCO RIPASSO.........................................................................................................139 / 595
Corvina, Rondinella. Veneto, Italy

ARTESIS CÔTES DU RHONE............................................................................................................149 / 629
Grenache, Syrah, Mourvèdre. Rhône, France

L´AME CHATEAUNEUF DU PAPE..............................................................................................................749
Grenache, Syrah, Mourvèdre. Rhône, France

VALPANTENA AMARONE..............................................................................................................................875
Corvina, Rondinella, Cabernet Sauvignon. Veneto, Italy

ROBERTO SAROTTO BAROLO DOCG.......................................................................................................795
Nebbiolo. Veneto, Italy

WHITE WINE
MEDITERRANICO EKO..........................................................................................................................119/ 479
Grillo. Sicily, Italy

MEHRLEIN DRY.....................................................................................................................................149 / 629
Riesling. Rheingau, Germany

LAROCHE PETIT CHABLIS..................................................................................................................149 / 629
Chardonnay. Bourgogne, France

DOMAINE DURAND SANCERRE..........................................................................................................149 / 755
Sauvignon Blanc. Loire, France

TONI GRÛNER VELTLINER..................................................................................................................139 / 695
Grûner Veltliner. Niederösterreich, Austria

AVELEDA ALVARINHO...........................................................................................................................135 / 675
Alvarinho. Minho, Portgal

S.A. PRÜM BLUE..............................................................................................................................................715
Riesling. Niederösterreich, Austria

DOMAINE ROLET ARBOIS.............................................................................................................................875
Chardonnay. Jura, France

 BEER & CIDER
HEINEKEN 40 CL............................................................................................................................................. 85

MARIESTADS OFILTRERAD 40 CL................................................................................................................. 93

MELLERUDS UTMÄRKTA PILSNER 40 CL.......................................................................................................94

BRUTAL BREWING – A SHIP FULL OF IPA / TAIL OF WHALE 40 CL............................................................ 95

FOURPURE SHAPESHIFTER WEST COAST IPA 33 CL................................................................................100
Great Britain
POPPELS LONDON LAGER GLUTEN-FREE 44 CL.......................................................................................117
Sweden
BRISKA CIDER PEACH PASSION / ELDERFLOWER.....................................................................................85
Sweden
GALIPETTE DRY APPLE CIDER....................................................................................................................103
France

NON ALCOHOLIC BEVERAGES
 

CHAMPAGNE / SPARKLING WINE 

HEINEKEN 0% 33CL / SHIP FULL OF IPA 0% 33CL......................................................................................58

BRISKA RASPBERRY 0,5% 33 CL..............................................................................................................58

VINTENSE 0% SPARKLING / MERLOT/CHARDONNAY.......................................................................67 / 280
Belgium

JAUME SERRA BOUQUET CAVA BRUT..................................................................................................99 / 559
Macabeo, Xarel-lo, Parellad. Penedés, Spain

SAINT MARCEAUX........................................................................................................................................895
Pinot noir, Pinot Meuniere, Chardonnay. Champagne, France

SUMMER DRINKS
KOKO MELON................................................................................................................................................150 
Takamaka Koko/  Thomas Henry Watermelon/ Lemon Juice

PINK RUBY....................................................................................................................................................150
Koskenkorva Rhubarb/ Thomas Henry Pink Grapefruit/ Lemon Juice

TROPIC BEACH.............................................................................................................................................150 
Takamaka Zananna/ Thomas Henry Mystic Mango/ Lemon Juice



SWEETS
TRES LECHES...................................................................................................................................................95
Sponge / Vanilla Cream / Lime

PAVLOVA .......................................................................................................................................................115 
Meringue / Citrus Sorbet / Lemon Curd / Fresh Berries

BIGGER
MEAT PLATTER............................................................................................................................................. 275
Spare rib / BBQ Glaze / Artichoke / Loaded Corn on the cob 

PICAÑA..............................………...……………………….....................................................................................325
Steak / Pineapple Chimmichurri / Padrones / Broccoli 
ADD ON FRIES - 45

STICKY PORK.................................……..……………...............................……….…..................…….................... 195
Glazed Pork Belly / Sweet Potato Purée / Mint & Lime Pickled Melon / Fennel Salad / Chili / Cilantro

 CAJUN LOBSTER..........…......................…………………..................…….................................................... 325
Canadian Lobster / Cajun Honey Butter /Lime Aioli
ADD ON FRIES - 45

DON JOHNSON..............................………...……………………….........................................................................195
Cornbread / Shrimps / Fennel Salad / Marinated Egg / Grilled Lime / Lime Aioli

SMOKED TOFU .........………...............,.……………….............................…………………..................……...............185
Smoked Tofu / Polenta / Padrón Peppers / Broccoli / Fennel Salad

SMALLER
CEVICHE ...........................………….....………….................................................................................................175
Salmon / Sesame Seeds / Mandarin Dressing / Radish / Orange / Olive Oil / Chili

TOSTADA ...............…............………...……..………………...................................................................................135
Cream Cheese / Garlic /Sesame / Pumpkin Seeds / Silver Onion

WEST COAST SLIDER...…….....…....................................................................................................................175
Shrimp / Lobster / Crab / Turnip / Jalapeño / Potato Bun

SMASHED TACO.....................................………………………………..…………….................…..…..................….....145
Minced Pork / Taco Seasoning / Fennel / Guacamole / Cheese

BABY GEM...................…............................................................……......…..…….............................................145
Portobello / ”Queso Fresco” / Red Onion / Black Garlic /

CHICKEN CHIMICHANGA.......................................................…………….........……......................…...............165
Chicken / Sour Cream / Salsa Rioja / Manchego

SNACKS & SIDES
FRIED OLIVES...............…….......................…...……..………………......................................................................85
Corn Cream / Pimenton

CORN BREAD...............................…...........…………...………………………............................................................ 75
Chilli Butter

NACHOS & GUAC...............................…...........…………...………………………..................................................... 95
Avocado / Nachos / Chili / Silver Onion / Cilantro

FRIES.................................…………...……………………....................................................................................... 75
French Fries / Aioli / Chipotle

CHICHARRONES...............……................……...………………...............................................................................85
Chipotle / Tajin

OYSTER...............……................…………...……..………………..............................................................................55
Fin de Claire / Pico de Gaillo

SHARING IS CARING
 Our menu is made for mixing, sharing and exploring. For a full

meal, we recommend either one dish from Bigger and one from
Smaller or Snacks (two dishes in total), or three dishes from

Smaller and Snacks per person. Enjoy!

 

We serve meat from Swedish farms and MSC-certified fish.

GREEN SALAD..........................……................……...……………….....................................................45
CORN SALAD........................……................……...………………........................................................45
MAC’N’CHEESE................................……......................................................................................85
AIOLI...............…….........................……...……………......................................................................35
CHIPOTLE MAYO.........................……................…………...…….......................................................35
COLESLAW...............……...............................…………...……...........................................................55

SET MENU
STARTER

WEST COAST SLIDER
Shrimp / Lobster / Crab / Turnip / Jalapeño / Potato Bun

MAIN

Choose between

PICAÑA
Steak / Pineapple Chimmichurri / Padrones / Broccoli 

Or

CAJUN LOBSTER
Canadian Lobster / Cajun Honey Butter /Lime Aioli 

DESSERT

TRES LECHE
Sponge / Vanilla Cream / Lime

565:-/person

HARD TO DECIDE?
Sit back and enjoy our carefully curated set menu. 

Let us take care of the evening!

Tres Leche is perfectly paired with
one of our signature cocktails.

PSST...

DRINK PACKAGE

SOMETHING BEFORE
TROPIC BEACH.................................................................................150
Gin / Elderflower Liqueur / Mint / Lemon / Sugar

STARTER

JAUME SERRA BOUQUET CAVA BRUT...............................................99
Macabeo, Xarel-lo, Parellad. Penedés, Spain

MAIN

ROBERTO SAROTTO LANGHE DOC.................................................145
Nebbiolo. Piemonte, Italy

LAROCHE PETIT CHABLIS..............................................................149
Chardonnay. Bourgogne, France

398:- / person
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