Welcome to the
TREETOPS OF

THE RAINFOREST

An exotic experience we call
Urban Jungle Dining.

Boténico's dishes are thoughtfully composed and inspired by
Latin American and Asian cuisines.

The diverse food cultures create delightful contrasts and fusions,
complemented by a matching wine list and flavorful cocktails.
Our menu is built around a modern sharing concept

that invites you to share the dishes.

Why not start with something delicious to drink before
your dinner begins?

A SERVING OF SAKE sl *130

lle Four Junmai Daiginjo

TAITTINGER CHAMPAGNE glass + 175

Alcohol-Free SPARKLING 20 cl « 110

GATSBY SPRITZ « 172

Yuzu Sake - Aperol - Grapefruit - Cava

HENDRICKS TONIC 5¢l + 178
ALLERGIES?

Let the staff know and we'll sort something out for you.



Meat & Fish
SHADRING

EDAMAME
NIGIRI TUNA
GREEN ASPARAGUS
SCALLOP CEVICHE
BEEF TATAKI
BAO BUN PORK BELLY
GLAZED DUCK

579 Kp/PERSON

Minimum 2 people

WINE PAIRING 490 KR
Non-alcoholic pairing « 260kr

ADD AN OYSTER
35 kr/st

ALLERGIES?

This sharing menu contains, among other things, soy & gluten. Please ask the staff if you have any allergies.



Vegetarian

SHARING

EDAMAME
NIGIRI ZUCCHINI
GREEN ASPARAGUS
CORN TOSTADA
WATERMELON SASHIMI
BAO BUN TOFU
GLAZED MUSHROOMS

549 Kp/PERSON

Minimum 2 people

E@

WINE PAIRING 490 KR
Non-alcoholic pairing « 260kr

ALLERGIES?

This sharing menu contains, among other things, soy & gluten. Please ask the staff if you have any allergies.






ALLERGIES?

COLD DISHES

These are our cold dishesthat complement
and elevate your dinner.

OYSTERS 2 PCS * 99
(soy)
Cucumber « Soy « Chili » Garlic

OYSTERS 2 PCS * 99

Jalapefio Creme « Citrus Pickled Cucumber = Cilantro Herb

CORN TOSTADA 2 PCS * 155
(V / CELERY / LEGUMES)

Leche De Tigre = Red Onion « Cilantro = Oregano

Chipotle Mayonnaise - Refried Beans

MANGO CEVICHE * 169
(SOY / V / LEGUMES)

Habanero Dressing = Red Onion = Avocado

Tostada » Cilantro Mayonnaise

SCALLOP CEVICHE *175
(MUSSELS / FISH)
Dashi = Wasabi Dressing = Yuzu Gel = Cucumber - Herb Salad

WATERMELON SASHIMI * 165
(SOY / V / LEGUMES)

Watermelon - Nuoc Cham - Thai Basil Mayonnaise

Cucumber - Fried Rice Paper = Cilantro

FRIED ZUCCHINI NIGIRI 4 PCS * 169
(SOY / V / LEGUMES)
Furikake = Pickled Jalapefios = Amarillo Mayonnaise

FRIED TUNA NIGIRI 4 PCS * 169
(SoY / LEGUMES)
Furikake = Pickled Jalapefios « Amarillo Mayonnaise = Teriyaki

BEEF TATAKI * 169
(E 7/ soY)
Wasabi Mayonnaise = Pickled Silver Onion - Furikake Mix = Cress

BEEF TARTARE * 159
(E/ SOY /M / SOYA / LEGUMES)

Chive Mayonnaise = Mustard Pickled Cucumber - White Radish

Sesame Toasted Black Kale = Gruyére

(M) Milk protein (E) Eggs (G) Gluten (s) Sesame  (N) Nuts (V) Vegan (soOY)






HOT DISHES

Mix these warm appetizers with a few
items from our cold menu for a perfect
Urban Jungle Dining experience.

EDAMAME * 99
(V / SOY / LEGUMES)
Chili = Garlic = Ginger = Soy

GREEN ASPARAGUS * 129
(V / SOY / LEGUMES)
Yuzu Teriyaki « Puffed Rice = Chives = Chive Mayonnaise

BOTANICO RICE * 99
(V/SOY / LEGUMES)
Coriander Mayonnaise = Ponzu = Spring Onion = Fried Onion - Coriander

TEMPURA SHRIMP *135

(SHELLFISH / G / SOY)
Mango & Chili Glaze « Coriander

BAO BUN MARINATED TOFU 1 PC * 119
(G /SOY /V /LEGUMES)

Pickled Cucumber = Charred Spring Onion Mayonnaise

Roasted Onion - Coriander

BAO BUN PORK BELLY 1 PC * 129
(G / SOY / LEGUMES)

Pickled Cucumber - Charred Spring Onion Mayonnaise

Roasted Onion = Coriander

FRIED WONTON CHICKEN * 135
(G / SOY / E / LEGUMES)
Green Chili = Garlic = Star Anise = Sesame « Plum & Chili Sauce

GLAZED CHICKEN WINGS *135
(s 7/ soy)
Confit Garlic = Ginger = GoChulang » Sesame Seeds = Spring Onion

HOISIN GLAZED DUCK LEG * 195
(G /SOY /S /LEGUMES)

Lettuce = Ginger Pickled Carrot « Cucumber = Rice - Mango Hoisin

GoChulang Mayonnaise = Coriander

HOISIN GLAZED MUSHROOMS *179
(G/SOY/V/S/LEGUMES)

Lettuce = Ginger Pickled Carrot « Cucumber = Rice - Mango Hoisin

GoChulang Mayonnaise = Coriander

ALLERGIES? (M) Milk protein (E) Eggs (G) Gluten (s) Sesame  (N) Nuts (V) Vegan (soOY)



@

[Dessert

GRAPE & GIN * 135
(M / E)
Grapefruit Sorbet - White Chocolate - Gin & Grape Foam - Thai Basil

PINA COLADA * 135
(v)

Coconut & Vanilla Ice Cream = Rum = Pineapple

Roasted Coconut » Coconut Foam

BOTANICO TRUFFLE * 65
(M)

Ask the waitstaff

GRAPEFRUIT SORBET * 59
(v)

COCONUT & VANILLA ICE CREAM * 59

(v)

Coffee Drinks

IRISH COFFEE 172
(M)
Tullamore Dew « Coffee » Cream

ESPRESSO MARTINI *172

Absolut Vanilj - Coffee liqueur = Espresso

HOT SHOT * 94
(M)
Likor 43 « Coffee = Cream

ALLERGIES? (M) Milk protein (E) Eggs (G) Gluten (s) Sesame  (N) Nuts (v) Vegan (soOY)



Drinks

DRAFT BEER 40 CL SOFT DRINKS
CARLSBERG EXPORT * 84 THOREAU SPARKLING WATER 42
KRONENBOURG BLANC * 86 PEPSI °44
NEON IPA °102 PEPSI MAX °44
ZINGO °44
BOTTLED BEER 7UP FREE *44
CARLSBERG HOF 74 THOMAS HENRY PINK GRAPEFRUIT * 54
CORONA * 82 RED BULL * 66
BEER LAO * 82
PERONI GLUTEN FREE * 86 COFFEE & TEA
COBRA (66 CL) * 110 BREWED COFFEE ° 46
GUEST BEER Ask the waitstaff TEA .46
SINGLE/DOUBLE ESPRESSO  * 36/44
CIDER CAPPUCCINO * 54
CIDRAE * 86 LATTE * 54
SOMERSBY PEAR * 74 CORTADO * 54

NON ALCOHOLIC

CARLSBERG NON * 64
BROOKLYN SPECIAL EFFEKT * 70
MIKKELLER DRINKINTHESUN * 72

NON-ALCOHOLIC
SPARKLING WINE *110 (20 ¢cl)






Aschebergsgatan 23



CHAMPAGNE

NV TAITTINGER BRUT

NV TAITTINGER, PRELUDE GRAND CRU

2015 TAITTINGER MILLESIME

NV TAITTINGER, FOLIES DE LA MARQUETTERIE

NV TAITTINGER BRUT, MAGNUM

2013 PERRIER-JOUET, "BELLE EPOQUE"

2011 TAITTINGER, COMTES DE CHAMPAGNE , BLANC DE BLANCS

2008 TAITTINGER, COMTES DE CHAMPAGNE , BLANC DE BLANCS

NV TAITTINGER 3L
2012 PERRIER-JOUET, "BELLE EPOQUE" BLANC DE BLANCS
NV TAITTINGER 6L

CAVA

NV SIMO SERRA, PERELADA BRUT

WHITE WINE

FRANCE

Bourgogne

2022 LA CHABLISIENNE , CHABLIS

2020 ALBERT BICHOT, CHABLIS

2019 ALBERT BICHOT, CHABLIS 1ER CRU "LES LYS"

2021 ALBERT BICHOT, CHABLIS 1ER CRU "LES LYS"

2017 LA CHABLISIENNE, CHABLIS 1ER CRU "VAULORENT"
2020 DOMAINE J.A. FERRET, POUILLY-FUISSE

2021 DOMAINE J.A. FERRET, POUILLY-FUISSE

2019 ALBERT BICHOT, CHABLIS 1ER CRU "LES BLANCHOTS"
2018 ALBERT BICHOT, CHABLIS 1ER CRU "MOUTONNE"

Alsace

NV MITTNACHT-FRERES, COPAIN COPINES
2017 CAVE DE TURCKHEIM, BRAND GRAND CRU
2018 TRIMBACH, RESERVE PERSONELLE

Rhoéne

2019 PAUL JABOULET AINE, CROZES-HERMITAGE "LES JALETS"
2019 E. GUIGAL, CROZES-HERMITAGE
2020 E. GUIGAL, CROZES-HERMITAGE

Loire

2021 FAMILIE LIEBEAU, CLOS DE LA PLACIERE, MUSCADET
2022 NICOLAS GIRARD, DOMAINE DES BROSSES, SANCERRE
2018 FAMILIE LIEBEAU, GOULAINE, MUSCADET

AUSTRIA

2022 JURTSCHITSCH, RIED LOISERBERG, KAMPTAL
2023 JURTSCHITSCH, RIED HEILIGENSTEIN, KAMPTAL

Grape

Blend

Chardonnay, Pinot Noir

Blend

Chardonnay, Pinot Noir

Blend
Blend
Chardonnay
Chardonnay
Blend
Chardonnay
Blend

Grape

Blend

Grape

Chardonnay
Chardonnay
Chardonnay
Chardonnay
Chardonnay
Chardonnay
Chardonnay
Chardonnay
Chardonnay

Blend
Riesling
Pinot Gris

Marsanne
Marsanne

Marsanne

Melon
Sauvignon Blanc

Melon

Gruner Veltliner

Riesling

Bottle

* 995

- 1800
« 1850
2000
« 2800
* 3200
* 3590
*+ 4000
* 4500
+ 5000
9000

Bottle
« 720

Bottle

775

* 960

- 1100
- 1100
- 1200
- 1250
- 1250
- 1500
- 2200

* 990
- 1100
- 1250

«+ 1000
- 1100
- 1100

« 790
- 990
* 990

800
* 990

Glass

- 175

Glass
« 125

Glass

- 160

- 165



WHITE WINE
GERMANY

2023 HANS BAER, RHEINHESSEN

2023 KRUGER RUMPF, RHEINHESSEN

2022 MATTHIAS KNEBEL, MOSEL

2021 KRUGER RUMPF, MUNSTER RHEINBERG, NAHE
2021 KRUGER RUMPF, ABTEI 1937 RESERV, NAHE
2021 MATTHIAS KNEBEL, ROTTGEN GG, MOSEL

OTHER PARTS OF THE WORLD

2023 CANTINA GEMMA, LANGHE, ITALY

2023 BODEGAS EIDOSELA, ETHEREO, RIAS BAIXAS, SPAIN
2018 TAMELLINI, LE BINE DE COSTIOLA, SOAVE, ITALY

2019 MANDRAROSSA, SENTIERO DELLE GERLE, ETNA, ITALY
2019 BODEGAS SALENTEIN, VALLE DE UCO, ARGENTINA
2018 WALTER SCOTT, X NOVO VINEYARD, OREGON, USA

FRANCE

Languedoc-Roussillion

2020 GERARD BERTRAND, CHATEAU L'HOSPITALET, RESERVE
2021 GERARD BERTRAND, CHATEAU L'HOSPITALET, RESERVE
2020 GERARD BERTRAND, CHATEAU L'HOSPITALET, GRAND VIN

Bourgogne & Beaujolais

2023 LOUIS JADOT, COTEAUX BOURGUIGNONS

2020 CHATEAU DES JACQUES , MORGON , COTE DU PY

2020 ALBERT BICHOT, MOULIN-A-VENT, ROCHEGRES
2021LOUIS JADOT, COTE D'OR

2020 ALBERT BICHOT, GEVREY CHAMBERTIN, "LES MUROTS"
2020 ALBERT BICHOT, VOSNE-ROMANEE, "LES MALCONSORTS"
2021 ALBERT BICHOT, VOSNE-ROMANEE, "LES MALCONSORTS"
2016 ALBERT PONELLE, CORTON, "LES RENARDES"

Rhone

2018 PAUL JABOULET AINE, GIGONDAS, "PIERRE AIGUILLE"
2017 E. GUIGAL, CHATEAUNEUF DU PAPE

2018 PAUL JABOULET AINE, COTE-ROTIE, "LES JUMELLES"
2020 PAUL JABOULET AINE, COTE-ROTIE, "LES JUMELLES"
2016 PAUL JABOULET AINE, HERMITAGE, "LE CHAPELLE"
2014 E. GUIGAL, COTE ROTIE, "LA MOULINE"

2019 E. GUIGAL, COTE ROTIE, "LA MOULINE"

Loire
2022 FRANCOIS CROCHET, SANCERRE

Bordeaux
2017 CHATEAU SOUTARD, SAINT-EMILION, GRAND CRU CLASSE

2017 CHATEAU LE TERTRE ROTEBOEUF, SAINT-EMILION, GRAND CRU CLASSE

Grape

Sauvignon Blanc

Riesling
Riesling
Riesling
Riesling
Riesling

Arneis
Albarifio
Garganega
Carricante
Chardonnay
Chardonnay

Grape

GSM
GSM
GSM

Blend
Gamay
Gamay
Pinot Noir
Pinot Noir
Pinot Noir
Pinot Noir
Pinot Noir

GSM

GSM

Syrah
Syrah
Syrah
Syrah
Syrah

Pinot Noir

Bordeaux Blend
Bordeaux Blend

Bottle
*« 650
rdrds
« 900
« 900
« 1190
« 1350

- 670
- 725
« 750
« 970
« 1000
- 1650

Bottle

* 960
* 960
- 1150

e 775
900
« 970
* 995
« 2500
- 2600
« 2900
*+ 4000

1100

1350
« 1550
- 2100
- 3200
* 4900
5900

- 1100

- 1600
« 3000

Glass

- 135
- 160

- 150

Glass

- 160



RED WINE

ITALY

Piemonte

2022 CANTINA GEMMA, LANGHE
2021 LA SPINETTA, CA'DI PIAN

2019 PRUNOTTO, BARBARESCO

2020 MAURO VEGLIO, BAROLO

2020 LA SPINETTA, BAROLO, GARRETTI

2019 ALBINO ROCCA, BARBARESCO, COTTA

2016 MICHELE CHIARLO, CEREQUIO, BAROLO

2008 LA SPINETTA, VORZU, BAROLO, CAMPE

2013 MICHELE CHIARLO, BAROLO RISERVA, CEREQUIO

Tuscany

2019 LA SPINETTA, CHIANTI RISERVA, CASANOVA

2018 FIETRI, "DEDICATO A BENEDETTA"

2018 GIANNI BRUNELLI, BRUNELLO DI MONTALCINO

2015 ANDRE CECCHI, BRUNELLO DI MONTALCINO

2016 ANDRE CECCHI, BRUNELLO DI MONTALCINO

2017 MARCHESI ANTINORI, "PIAN DELLE VIGNE", BRUNELLO DI MONTALCINO

Veneto

2022 SPERI, VALPOLICELLA RIPASSO CLASSICO SUPERIORE
2017 SPERI, AMARONE DELLA VALPOLICELLA, “VIGNETO MONTE SANT'URBANO"
2018 SPERI, AMARONE DELLA VALPOLICELLA, “VIGNETO MONTE SANT'URBANO"

SPAIN

2023 PARAJES DEL VALLE, JUMILLA

2016 MARQUES DE RISCAL, XR RESERVA, RIOJA

2014 MARQUES DE RISCAL, GRAN RESERVA, RIOJA

2014 MARQUES DE RISCAL, "BARON DE CHIREL" RESERVA, RIOJA

OTHER PARTS OF THE WORLD

2022 SHANNON RIDGE, HIGH ELEVATION COLLECTION, CALIFORNIA, USA
2021 CLAY SHANNON, LAKE COUNTY, CALIFORNIA, USA

2021 BLACK STALLION, LOS CARNEROS, CALIFORNIA, USA

2017 BODEGAS SALENTEIN, PYROS BLOCK NO. 4, ARGENTINA

ROSE WINE

FRANCE

2023 CHATEAU MINUTY, PRESTIGE, PROVENCE
2021 CHATEAU MINITY PRESTIGE, MAGNUM, PROVENCE

Grape

Nebbiolo
Barbera

Nebbiolo
Nebbiolo
Nebbiolo
Nebbiolo
Nebbiolo
Nebbiolo
Nebbiolo

Sangiovese
Sangiovese
Sangiovese
Sangiovese
Sangiovese

Sangiovese

Blend
Blend
Blend

Monastrell
Tempranillo, Graciano
Tempranillo
Tempranillo

Napa Blend
Pinot Noir
Pinot Noir
Malbec

Grape

Blend
Blend

Bottle

- 625

800

« 1050
« 1240
- 1250
- 1390
« 2100
« 2400
« 2900

* 950

- 1150
- 1200
- 1300
- 1400
- 1450

900
- 1400
- 1400

* 625

- 1130
« 1230
- 1650

« 750
« 760
* 990
- 1050

Bottle

« 725
- 1650

Glass

- 130
* 165

- 130

- 155

Glass
« 150



A vec price/cl

RUM/CACHACA

TRINIDAD
ANGOSTURA 1824
ANGOSTURA 1919

DOMINICAN REPUBLIC
BRUGAL 1888

HAITI
CLAIRIN CASIMIR
CLAIRIN VAVAL

VENEZUELA
DIPLOMATICO RESERVA EXCLUSIVA
SANTA TERESA 1796

GUYANA

EL DORADO 12YO
EL DORADO 15YO
PUSSERS NAVY

CUBA

HAVANA CLUB UNION

HAVANA CLUB MAXIMO EXTRA ANEJO
HAVANA CLUB SELECCION

DE MAESTROS

MEZCAL

OAXACA

DEL MAGUEY CHICHICAPA

DEL MAGUEY VIDA

DEL MAGUEY TOBALA

SAN COSME

MONTELOBOS MEZCAL PECHUGA

PISCO

CHILE

PISCO EL GOBERNADO
WAQAR PISCO

PISCO CAPEL ESPECIAL

44
- 38

44

* 48
* 46

* 48
* 45

* 48
« 52
* 48

* 410
- 110

* 46

- 86
* 58
* 96
« 38
* 98

* 35
« 38
e 34

BERMUDA

GOSLING FAMILY RESERVE OLD RUM  « 45
JAMAICA

GUNROOM NAVY ROM 45
SMITH & CROSS POTSTILL RUM 48
WRAY & NEPHEW OVERPROOF 40
BARBADOS

MOUNT GAY XO EXTRA e 52
PLANTATION PINEAPPLE 36
CARIBBEAN

PLANTATION 3 STAR 36
MARTINIQUE

RHUM J.M VSOP «46
GUATEMALA

ZACAPA 23Y0 44
ZACAPA XO « 98
BRAZIL

VELHO BARREIRO « 30
JALISCO

DON JULIO 1942 « 104
DON JULIO 70TH * 84
DON JULIO REPOSADO 45
FORTALEZA BLANCO 538
FORTALEZA REPOSADO e 72
FORTALEZA ANEJO - 108
TEQUILA OCHO BLANCO e 34
TEQUILA OCHO REPOSADO 36
OLMECA ALTOS PLATA e 34
OLMECA ALTOS REPOSADO e 34
PATRON SILVER TEQUILA 48
GUANAJUATO

TEQUILA CORRALEJO REPOSADO 40
TEQUILA CORRALEJO ANEJO 48



WHISKY/WHISKEY

JAPAN

KURA WHISKY RUM CASK FINISH
KURAYOSHI 12YO0

NIKKA FROM THE BARREL

USA
MAKERS MARK

SCOTLAND

NAKED MALT

GLENFIDDICH SPECIAL RESERVE 12YO
MONKEY SHOULDER

IRELAND
TULLAMORE DEW
TULLAMORE DEW XO RUM CASK

COGNAC

FRANCE

HINE RARE & DELICATE VSOP
MARTELL VS SD

REMY MARTIN LOUIS XilI

VODKA

SWEDEN
ABSOLUT ELYX

FRANCE
GREY GOOSE

JAPAN
HAKU VODKA

GRAPPA

ITALY
FATTORIA CAVALCASSELLE

« 68
« 68
* 38

« 36

« 34
* 36
- 38

34
* 36

* 48
« 34
« 675

42

* 46

*40

- 34

SAKE

JAPAN
GEKKAIKAN SAKE / CL « 30
ILE JUNMAI SAKE 8 CL «79

ILE JUNMAI GINGO SAKE 8 CL « 99
ILE JUNMAI DAIGINJO SAKE8 CL « 130
ILEYUZU 8 CL « 115
ILE PLUM 8 CL « 115



