REX

Rex Bar & Grill

Radhustorget, SE-903 26 Umea, Sweden
090 70 60 50.
www.rexbar.com



APERITIFS

CHAMPAGNE

A Glass of Champagne

[TAITTINGER BRUT RESERVE, CHAMPAGNE]

Bellini

[CHAMPAGNE, PEACH PUREE]

Champagne Cocktail

[COGNAC, BITTERS, BROWN SUGAR, CHAMPAGNE]

French 75

[TANQUERAY, LEMON, SUGAR, CHAMPAGNE]

SEK 115

COCKTAILS

Dry Martini

[TANQUERAY DRY GIN, BELVEDERE OR GREY GOOSE VODKA, NOILLY PRAT AND OLIVE OR LEMON ZEST]

Vodkatini

[ABSOLUT LEVEL, BELVEDERE OR GREY GOOSE VODKA, NOILLY PRAT, LEMON ZEST]

Apple Martini

[ABSOLUT VODKA, APPLE SOURZ, FRESH APPLES, LEMON, SUGAR]

Rex Ginger Cosmo

[ABSOLUT CITRON, COINTREAU, JOSEPH CARTRON LYCHEE, FRESH GINGER, LIME, SUGAR, CRANBERRY JUICE]

White Lady

[BOMBAY SAPPHIRE GIN, COINTREAU, LEMON, SUGAR, EGG WHITE]

Pisco Sour

[PISCO PAYET, BITTERS, LEMON, SUGAR, EGG WHITE]

Old Fashioned

[WOODFORD RESERVE BOURBON OR MAKERS MARK BOURBON, SUGAR , BITTERS, ORANGEZEST]

Daiquiri
[HAVANA CLUB BLANCO, LIME, SUGAR]

SEK 89



NORRLAND MENU

3 COURSES

Bleak roe from Kalix
Classic toast whith finley chopped red oninon and creme fraiche
SUGGESTED ACCOMPANIMENT: STAROPRAMEN PILZ AND 4 CL AQUAVIT
Reindeer
Shitake with onion, turnip cream and oxmarrow

rosti potatoes with vindelnsmoked bacon

SUGGESTED ACCOMPANIMENT: PENFOLDS BIN 2, SHIRAZ, MOURVEDRE

Cloudberries

Warm berries served with Rex vanilla ice cream

SEK 595
DRINKS PACKAGE SEK 265

3 COURSES

White asparagus
Poached eggs from Yttertavle, nettle-hollandaise och sourdough bread.

SUGGESTED ACCOMPANIMENT:TRIMBACH, RIESLING

Artic char from Landén
This seasons fresh potatoes, dill, anchovies, visterbottens-cheese,

radishes and fried lobster buttersauce

SUGGESTED ACCOMPANIMENT: MARTIN CODAX BURGANS, ALBARINO

Chocolate cake

Manjari, orange/sea-buckthorn sorbet with candied macadamia and marcona al-

monds
SUGGESTED ACCOMPANIMENT: OSBORNE 1827 SHERRY, PEDRO XIMENEZ

SEK 450
DRINKS PACKAGE SEK 300



HORS D’OEUVRES

Bleak roe from Kalix

Classic toast whith finley chopped red oninon and creme fraiche
SEK 198

SUGGESTED ACCOMPANIMENT: STAROPRAMEN PILZ AND 4 CL AQVAVIT ORTAITTINGER BRUT RESERVE
b) .
Gentleman’s delight

Pickled herring with this seasons fresh potatoes, onions, egg and brown butter on
Malax bread

SEK 89

SUGGESTED ACCOMPANIMENT: KWV CHENIN, CHENIN BLANC OR ARMANI CLAPS, SAUVIGNON BLANC

White asparagus

Poached eggs from Yttertavle, nettle-hollandaise och sourdough bread
SEK 98

SUGGESTED ACCOMPANIMENT: BURGANS, ALBARINO OR GB SAUVAGE, RIESLING*

Veal steak tartare

Capers, beetroots, Dijon mustard, topped with crispy onions and frisé salad

SEK 129

SUGGESTED ACCOMPANIMENT: STAROPRAMEN PILZ ELLER ALTOS LAS HORMIGAS, MALBEC

Oysters from Normandy

Lemon and shallots vinegrette

SEK 35/pc

SUGGESTED ACCOMPANIMENT:TATTINGER BRUT RESERVE

* ONLY SOLD BY THE BOTTLE



MAINCOURSES

Reindeer

Shitake with onion, turnip cream and oxmarrow

rosti potatoes with vindelnsmoked bacon

SEK 298
SUGGESTED ACCOMPANIMENT: ZIG ZAG ZIN, ZINFANDEL OR THOKOZANI, SHIRAZ, MOURVEDRE, VIOGNIER
Artic char from Landon
This seasons fresh potatoes, dill, anchovies, visterbottens-cheese,

radishes and fried lobster buttersauce

SEK 269

SUGGESTED ACCOMPANIMENT: PETIT CHABLIS, CHARDONNAY OR TRIMBACH RIESLING

Salted Saithe back

With capers, beetroots and fresh horseradish,

browned butter and this seasons fresh potatoes

SEK 259

SUGGESTED ACCOMPANIMENT: KOONUNGA HILL, CHARDONNAY OR GERARD BERTRAND, PINOT NOIR

Swedish lamb

Entrecote and brisket, roasted beets, lemon / chili polenta,

sherry and root vegetable gravy

SEK 245

SUGGESTED ACCOMPANIMENT: ATRIUM, MERLOT OR BARON DE LEY, TEMPRANILLO

Swedish Veal fillet

Salt baked onions, pancettafried white asparagus,

potato / apple terrine and red wine sauce

SEK 289

SUGGESTED ACCOMPANIMENT: SAURUS SELECT, PINOT NOIR OR CHATEAU TAYAC, MERLOT, CABERNET SAUVIGNON*

*SOLD ONLY PER BOTTLE



VEGETARIAN

Cabbageflowers
Couscous with handmade halloumi on a skewer,
summer vegetables and chilimojo

169:-

SUGGESTED ACCOMPANIMENT: MARTIN CODAX, ALBARINO OR ALTOS LAS HORMIGAS, MALBEC

ALWAYS AT REX

Steak with all the trimmings

Swedish entrecote with ratatouille, warm béarnaise sauce and coarse-cut chips

SEK 245

SUGGESTED ACCOMPANIMENT: KOONUNGA HILL, SHIRAZ OR STAROPRAMEN PILZ

CHEESE

Norrlindska dairies

From Asberget
Blue-Astrid

Cow - blue cheese
”Blue cheese goldmedalist in Nordic championships”

Rosa Revsund
Cow - washed rind cheese
strong character

White Caprin
Goat- soft ripened cheese
From Burtrisk

Visterbottens cheese

Our own king of cheeses

served with herb bread and fig marmalade
90:-

SUGGESTED ACCOMPANIMENT: ALLESVERLOREN FINE OLD VINTAGE



DESSERTS

Strawberries
Marinated, served with caramel cream and
Rex vanilla ice cream

SEK 95

SUGGESTED ACCOMPANIMENT: NOBLE ONE BOTRYTIS, SEMILLON

Raspberries

Manjari chocolate mousse, salted nuts and crispy banana

SEK 89

SUGGESTED ACCOMPANIMENT: OSBORNE 1827 SHERRY, PEDRO XIMENEZ

Rhubarb

Cream with bourbonvanilla, tonkabean milk and cinnamon cake

SEK 98

SUGGESTED ACCOMPANIMENT: NOBLE ONE BOTRYTIS, SEMILLON

Coludberry or Artic raspberry

Served warm with Rex vanilla ice cream

SEK 129/149

SUGGESTED ACCOMPANIMENT: MOULIN TOUCHAIS, CHENIN BLANC

Truffles and chocolates
Dark chocolate / orange
White chocolate / coludberry
SEK 25 / pc



DESSERT WINES

Chateau Dudon 2005 Sauternes ”"Ecologik”
Bertani Recioto Amarone
Oremus Tokaji Aszu, 5 Puttonyos
Moulin Touchais
Noble One Botrytis Semillon
Lenz Moser Trockenbeerenauslese
Michel Chiarlo Nivole Muscato
Candido Aleatico
Gradask Tawny Port
Kopke Special Ruby Port
Cachacha White Port
DOW'’s Late Bottled Vintage
Allersverloren Fine Old Vintage
Vintry’s Madeira Malvoisie
Florio Marsala
Bristol Cream Sweet Sherry
Dry Sac Medium Dry Sherry
Tio Pepe Muy Seco
Vintry’s Royal Cream Sherry
Pedro Ximenez Sherry

SEK 90/glass



All wines up to SEK 500 are available by the glass at the price of 1/4 bottle.

WHITE WINES

Australia: Our house white:

Penfolds Rawson’s Retreat SEK 320
SEMILLON, CHARDONNAY
Relatively full-bodied taste, young and round fruitness with a taste of mineral.

Eden Valley, Terra Barossa SEK 499
PINOT GRIS

A fruity wine with hints of nectarine and apple. Fresh and slightly spicy finish.

Rosemount Estate GTR SEK 329

GEWURZTRAMINER, RIESLING
Semi-Dry, fresh and aromatic, tropical fruit, citrus and cedar.

Pirie Estate SEK 499
CHARDONNAY
Dry, young, slightly spicy, fresh taste, smoky, green apple and apricot.

France: Trimbach, Alsace SEK 499
RIESLING
Average full-bodied, fresh with clear fruitiness.
Pouilly Fuisse SEK 799
CHARDONNAY
Wonderful aromas of citrus, white flowers and mineral
Sancerre Pascal Jolivet SEK 599

SAUVIGNON BLANC
Dry and crisp, with tones of nettles and blackcurrant leaves. Elegant balance of acidity and fruit.
Petit Chablis Domaine Sainte Claire 2008 SEK 499
CHARDONNAY
Elegantly fruity, clean and fresh with hints of exotic fruits, long finish of minerals
Chablis Domaine de la Boissonneuse 2008 SEK 649
CHARDONNAY
Generously fruity, typical mineral smoky tone and nature of citrus, pear and oyster shells

Italy: Armani Claps, Friuli SEK 399
SAUVIGNON BLANC
Crisp, medium-bodied, hints of gooseberry, redcurrant and citrus.
Allegrini Soave 2008 SEK 499
GARGANEGA, CHARDONNAY
Light and elegant with good acidity component of pear, citrus and mineral

Spain: Abadal, Pia de Bages SEK 399
VERDEJO, VIURA
Generous fruity wine with good finish and crisp acidity. Touches of pineapple, apricot, grapefruit and jasmine flowers

Burgans, Martin Codax, Rias Baiaxas SEK 499
ALBARINO
Buttery aroma with ripe exotic fruit, fat and nutty with wonderful acidity, which prolongs the taste

New Zeeland: Villa Maria, Marlborough SEK 499

SAUVIGNON BLANC
Medium-bodied and fresh with streaks of exotic fruits.

Chile: Casa Silva Colchagua Valley SEK 549
SAUVIGNON GRIS
Fresh with big body of fruit and a touch of citrus and minerals

South Africa: KWV Chéne SEK 349

CHENIN BLANC
Tasty and fresh, kiwi, pear, and long crisp finish.
USA: Kendall-Jackson, Vinteners Reserve SEK 599
SAUVIGNON BLANC
Fresh hints of grapefruit, melon and minerals.

Kendall-Jackson, Vinteners Reserve SEK 599
CHARDONNAY
Fresh bouquet of peach, apple, melon combined with butter, toffee, oak, rich flavor with balanced acidity

Tyskland: GB Riesling Sauvage 2008 SEK 549
RIESLING

Tasty and fruity, grapefruit, apple and mineral with fatty finish, high acidity



All wines up to SEK 500 are available by the glass at the price of1/4 bottle.

RED WINES

Argentina:

Chile:

France:

Italy:

Spain:

South
Africa:

USA:

Altos las Hormigas
MALBEC
A generous, full-bodied and concentrated wine, with hints of dark-roasted coffee, liquorice and chocolate.

Finca Flichman Gestos, Mendoza
SHIRAZ
Full-bodied with rich fruit and touch of oak. Long ending.

Saurus Select, Patagonia
PINOT NOIR
Intense red colour, aromatic flowery nose with roses, red berries, vanilla, cocoa and oak

Cordillera, Torres, Curicé

CARINERA, MERLOT, SYRAH

A tasteful wine with soft tannins and touch of blueberries, blackcurrant and oak.

Chateau La Nerthe Chateauneuf-du-Pape

GRENACHE, SYRAH, MOURVEDRE

An elegant wine with intense red berries and herbs. Koncentrated taste with fruit, spice and well balanced acids.

Gérard Bertrand, Reserve Speciale, Languedoc Roussillon
PINOT NOIR
Fragrance of wild raspberry and nutmeg, round palate with elegant, silky tannins

Chateau Mont-redon 2006 Lirac
GRENACHE, CINSAULT, SYRAH
An elegant wine with well balanced oak character

Chateau Tayac, Bordeaux
MERLOT,CABERNET SAUVIGNON
Licorice, plum, bay leaf, mint, herbs and black currants. Fresh acidity and pleasing ripe tannins

Allegrini Palazzo della Torre, Veneto

CORVINA, RONDINELLA, SANGIOVESE

Full-bodied, beautiful perfumes of ripe fruit and spicy oak. Superfine, silky tannins and a long oaky finish.
Cesari Ripasso, Superiore Mara 2006

CORVINA VERONESE

Full-bodied, fruity flavour with cherry, dark berries, cedar and chocolate notes.

Amarone della Valpolicella DOC, Casa Vinicola Sartori

CORVINA VERONESE, RONDEINELLA, MOLINARA

Full-bodied with touch of dried fruit, dark berries and liquorice.

Chianti Piccini

SANGIOVESE

Fruity and spicy aroma with hints of dried fruit, tasty soft fruit and spices

Brunello di Montalcino, San Felice

SANGIOVESE

Full-bodied with ripe blackberry elements, herbs, leather and tobacco, balanced tannins, elegant finish

Atrium, Torres Penedes

MERLOT

Full-bodied with so ft tannins and notes of cedar tree and red berries.

Baron de Ley Reserva, Rioja

TEMPRANILLO

Medium-bodied , traditional Rioja with fruity but firm tannins, oak character and almond tones
Legaris Crianza, Ribera del Duero

TINTO FINO (TEMPRANILLO)

Full-bodied and fresh with touches of raspberries, strawberries and cherries. Tones of oak, coconut and vanilla.
Font de la Figuera 2005, Priorat

GRENACHE, CARINERA, CABERNET SAUVIGNON, SYRAH, MOURVEDRE

A well balanced and elegant wine. Tones of cherry and chocolate. Long oaky finish.
Taberner 2006, Andalusia

SYRAH, MERLOT, CABERNET SAUVIGNON

Full-bodied, hints of vanilla, dark berries, soft tannins.

Valdubon Crianza, Ribera del Duero

TINTO FINO (TEMPRANILLO), CABERNET SAUVIGNON

Hints of toasted oak barrels, tobacco, coffee and pepper, fruity with balanced acidity
Allesverloren Estate, Swartland

TINTA BAROCCA

A full-bodied wine with port character. Fruity tannins and well balanced oak character.
Diemersfontain, Wellington, Paarl

PINOTAGE

A full-bodied wine. Lots of coffee and chocolate.

Thokozani, Wellington, Paarl

SHIRAZ,MOURVEDRE, VIOGNIER

Strong aroma of butter caramel, vanilla and berries, roasted tones with generous oak and rich fruit

Zig Zag Zin, Parducci, Mendocino County, Kalifornien
ZINFANDEL
Large round palate with delicious acidity, generous fruit and pepper, long and elegant finish

SEE NEXT PAGE FOR OUR PENFOLD RANGE.

SEK 399

SEK 449

SEK 499

SEK 549

SEK 899

SEK 499

SEK 599

SEK 649

SEK699

SEK 599

SEK 849

SEK 399

SEK 899

SEK 379

SEK 499

SEK 649

SEK 799

SEK 749

SEK 649

SEK 549

SEK 599

SEK 499

SEK 499



All wines up to SEK 500 are available by the glass at the price of1/4 bottle.

PENFOLDS

WHITE WINES

Our house wine:

PENFOLDS RAWSON'S RETREAT | SEMILLON, CHARDONNAY

Relatively full-bodied with very good acidity, young rounded fruitiness and a hint of minerals.

PENFOLDS RAWSON'S RETREAT | RIESLING

Big, flowery nose with rich and fruity taste of lime, wild strawberry and green apple. Grapey mineral finish.

PENFOLDS KOONUNGA HILL | CHARDONNAY

Medium-bodied with tropical fruitiness and citrus, good acidity and a hint of roasted barrel.

PENFOLDS YATTARNA, 2002 | CHARDONNAY

A sophisticated, world-class wine. Scents of peach, green apples, lemon and Asian lychee.
A hint of bread from the new oak barrels the grapes matured in.

RED WINES

Our house wine:

PENFOLDS RAWSON'S RETREAT | SHIRAZ, CABERNET SAUVIGNON

Relatively full-bodied with concentrated fruitiness and harmonious oak.

PENFOLDS KOONUNGA HILL | SHIRAZ

Typically spicy Shiraz, full-bodied, strong and with a mix of dark berries. Balanced acidity and oak.

PENFOLDS BIN 2 | SHIRAZ, MOURVEDRE

Full-bodied, soft, rounded and lots of berries. Intense taste with a hint of pepper, dark berries and peppermint.
Softened tannins and well-integrated oak.

PENFOLDS KALIMNA BIN 28 | sHIRAZ

Full-bodied and strong with rich fruitiness, good acids and dark chocolate tones. Long fruity finish. Balanced oak.

PENFOLDS BIN 707, 2001 | CABERNET SAUVIGNON

A classic Cabernet Sauvignon with rich, concentrated scents of blackcurrant and ripe plum. Long maturation in oak barrels gives
the spicy smoky-sweet tastes of fresh tobacco, cedar and toastiness, which combine well with the wine’s fruitiness and concentration.

PENFOLDS RWT, 2001 | SHIRAZ

The wine of the 2006 Nobel dinner! A powerful package with hints of blackcurrants, blackberries and wild sloeberries.
Mint, white pepper and bay combine with roasted oak and soft vanilla.

PENFOLDS GRANGE, 2000 | SHIRAZ

A world-class wine. Massive concentrated fruit, remarkably mature with clear elements of blackcurrant, blackberries and plums.
Hints of mint, pepper and roasted oak barrel. Long, concentrated finish which is a testament to winemaker Max Schubert. Penfolds
Grange is made from the best grapes, matured in the finest new American oak barrels. Expect a shock - in the best sense of the word!

"As one of 10 restaurants in Sweden, Rex is chosen to participate in the Penfolds Ambassador Programme”

SEK 320

SEK 379

SEK 399

SEK 1 289

SEK 320

SEK 399

SEK 499

SEK 629

SEK 1310

SEK 1 590

SEK 3 540



All wines up to SEK 500 are available by the glass at the price of1/4 bottle.

CHAMPAGNE AND SPARKLING WINES

Codorniu Classico Seco
Cordorniu Brut Rosé
Taittinger Brut Reserve
Taittinger Prestige Rosé
Taittinger Millisime
Taittinger Nocturne
Taittinger Brut Millisime
Taittinger Brut

Laurent Perrier Brut Rosé
Bollinger Special Cuvée
Pol Roger Brut Reserve
Dom Perignon

Krug Grand Cuvée
Cristal

GLASS
SEK 75

SEK 85
SEK110

1/1 BTL MAGNUM

SEK 345
SEK 399
SEK 649
SEK 999
SEK 899
SEK 899
SEK 1 899

SEK 1095
SEK799
SEK 799
SEK 1995
SEK 2 700
SEK4 470

3 LITRES

SEK 2 999




OTHER BEVERAGES

BEER AND SOFT DRINKS

Fresh, soft drink, low-alcohol beer, juice
Class 2 beer

Tuborg (medium strength)

Bottled beers: Sort Guld, Budweiser, etc.

Red Stripe

Falcon Organic
Brooklyn Lager
Hoegaarden Witbier
Jacobsen Brown Ale
Leffe Blonde

Eriksberg, Falcon Bayerskt

DRAFT BEER
Falcon Export

Hof, 4,5%
Guinness, Kilkenny

Staropramen Pilz / Granat

CIDER

Somersby

Xider (cactus/lime, mandarin/chili)

NON-ALCOHOLIC
Fre Red
Fre White

Non-alcoholic beer, Carlsberg

SEK 27

SEK 35

SEK 48
33cl SEK56
33cl SEK58
33cl SEK58
33cl SEK58
33cl SEK58
33cl SEK58
33cl SEK58

50cl SEK66

50cl SEK66 40 cl

50cl SEK62 40 cl

pint SEK70 1/2 pint

40cl SEK66

40cl SEk58

33cl SEK56

GLAS 11
SEK35 SEK110
SEK35 SEK110

33cl SEk35

SEK58
SEK52
SEK 46



