- DRAFT BEERS -

1.Pilsner Paradise? (Naparbier), ES, 5,1%
2.Golden Ale Goldfinger, (To @l), DK, 4,7%
3.Session IPA Evergreen (Mikkeller), DK, 3,5%
4.Belgian Pale Ale Levon (Omnipollo), SE, 6,5%
5.Hazy I.P.A Yeast is King (Frau Gruber), DE, 6,1%
6.Imperial 11PA Nebuchadnezzar (Omnipollo), SE, 8,5%
7.Coffe & Oatmeal Stout Beer Geek Breakfast (Mikkeller), DK, 7,5%
8.Saison

@ (Braw), DK, 6,1%

9.Lambic style w/plums  Oregon Fruits series SpontanPlum (Mikkeller), DK, 7,7%

10.Lambiek Oud Vieux (Oud Beersel), BE, 6,0%

11.What Ale Just wheat it (Braw), DK, 4,6%

Non alcoholic A.Wheat Drink’in the Sun (Mikkeller), 0,3% (33cl bottle)

Non alcoholic hazy IPA Weird Weather (Mikkeller), 0,3% (33cl bottle)

Gluten free Pale Ale Peter, Pale & Mary (Mikkeller), 4,6% (33cl bottle)
- CIDER ONTAP -

12.Wild apple Cider Apfelwein?, Ablerov, DK, 5,9%

w/ a maceration of
Riesling grape

Sparkling

White
White

Rosé

Red
Red

Sherry

Sweet
Sweet

Aquavit

G&T

Soda

Juice
Water
Coffe

Tea

- WINE -

2013 Riesling sekt brut, Peter Jakob Kiihn, Rheingau, DE

2018 Touraine Sauvignon, P-Olivier Bonhomme, Loire, FR
2017 Coteaux de Champlitte, Chardonnay, F. De Nicolay, Franche Comté, FR

2018 Bourgeuil rosé, “La Ritournelle”, C & P Breton, Loire, FR

2017 Cheverny (Pinot Noir, Gamay), Domaine Tessier, Loire, FR
2016 Cotes du Rhone villages Seguret “Beau Nez”, Jean David, FR

Bota 71 Manzanilla, Equipo Navazos, Jerez, ES (8cl)

2011 Coteaux de I’Aubance, Domaine Bablut, Loire, FR
2012 Rivesaltes Grenat, “Momone”, Rivaton, Languedoc, FR (50cl)

- SAKE -

Mutemuka 18%, Mutemuka Shuzo, Shimanto-Cho, Kochi Prefecture (8 cl)

- SPIRITUS -

On the next page or ask your waiter

30/40cl

50/65
60/75
60/75
65/80
65/80
75/90
80/95
65/80
95/110
75/90
60/75

60
70

65

75/90

85/400

80/385
100/500

85/400

85/400
90/425

85

90/485
100/400

80

Mikkeller Botan. Organic Gin Simcoe + Organic botan. tonic Craft Soda X Mikkeller 95

- SOFT -

TUXEN Brewing : Ginger Geronimo - Lemon Lime Burst - Rhubarb Rhumba
Elderflower Power - Raspberry Rhapsody - Pink grapefruit Blast

Organic apple juice Holsteiner Cox from 4blerov

Filtered and chilled water : still or sparkling per person (we don'’t serve free tap water)

French press from Democratic Coffee, Ethiopia with sweets

Japanese Green Gyokuro, Earl Grey, Green tea w/lemon & ginger,
Black tea Yunnan Imperial, Herbal (liquorice, hibiscus) with sweets

40

25

20

50

50



- AQUAVIT/SNAPS (4cl) -

Danemark

Selma’s homemade
Selma’s homemade
Selma’s homemade
Selma’s homemade
Selma’s homemade
Selma’s homemade
Selma’s homemade
Aalborg

Aalborg

Schumachers
Schumachers
Schumachers
Schumachers
Schumachers
Schumachers
Schumachers
Schumachers
Schumachers

Hr Skov

Hr Skov

Snaps Bornholm
Snaps Bornholm
Snaps Bornholm
Snaps Bornholm
Snaps Bornholm
Snaps Bornholm
Plateau Spirits
Copenhagen Distillery
Copenhagen Distillery
Copenhagen Distillery
Copenhagen Distillery
Copenhagen Distillery
Copenhagen Distillery
Empirical Spirit

Sweden

O.P. Anderson
O.P. Anderson
O.P. Anderson

Hven

Finland

The Helsinki Distilling Comp.

Norway
Lysholm

Arcus
OHD
OHD

Faroe Islands

DISM
DISM

Iceland

Eimverk Distillery

Verbena/cucumber
Horseradish/apple
Lovage/Lovestikke
Bergamot
Beetroot/horseradish

Rye bread

Christmas snaps 2018
Dill

Jubilaeums

Crown dill/Krondild
Rosemary/apple

Myrica Gale/Porse
Asparagus

Blueberry
Blackthorn/Slaen
Buckthorn/Havtorn

Red pine/Rad gran

HC Andersen organic dill
Walnut

Heather/Lynge
Buckthorn, dill, cucumber
Figs

Raspberry, ginger, pomegranate
Blueberry, lemon

Chili, honning

Fadlagret (Aged)

Touché aquavit

Dill and anis

Long pepper

Black Taffel

Mulberry Rose

Christmas snaps 2017
Aged Christmas snaps 2017
Fallen Pony (quince, ...)

Klar
Original
Herrgards

Organic aquavit

Helsingfors Fiskehamns

Linie matured in sherry casks
Bergen

Akevitt blank

Akevitt

Livsins Vatn
Havid

Viti

60/600 (0,5L)
60/600 (0,5L)
60/600 (0,5L)
60/600 (0,5L)
60/600 (0,5L)
60/600 (0,5L)
70/700 (0,5L)
60
60
65
65
65
65
65
65
65
65
75
65
65
75
75
75
75
75
80
80
80
80
80
80
80
90
105

65
65
70
70

70

65
65
75
75

65
65

90



Mikkeller (DK)
Mikkeller (DK)

Baghaven (DK)
Mikkeller

Baghaven (DK)
Mikkeller

Baghaven (DK)
Mikkeller

Brasserie des Voirons (FR)
Brasserie des Voirons (FR)
3 Fonteinen (BE)

3 Fonteinen (BE)

Tilquin (BE)

Cantillon (BE)
Westvleteren (BE)
Rodenbach (BE)

Sour Cellars (USA)

Sour Cellars (USA)
Founders (USA)

18th Street (USA)
Speciation A. Ales (USA)

Perennial A. Ales (USA)

- BEER BOTTLES -

Nelson Sauvin Dry Hopped brut

Spontan Plum

Gift from Demeter

Kati

Havne Saison
Biere Vivante Chartreuse

Biere Vivante de Gewdrtztraminer

Cuvée Armand & Gaston n.54
2017/18 A I’ancienne

Kriek 100% Lambic bio

Xl

Alexander

Pongelo

Darkle

Backwood Bastard 2017
Devil’s Spear

Extinction Line

Sump 2018

Belgian Wild Ale /Chardonnay Barrels 9%

Lambic Oregon Fruits series 7,7%

Chardo barrel fermented spelt saison  6,5%

Chardo barrel fermented wild Ale 6,0%

Oak aged dry hopped rustic saison 7,2%

Blonde 6%
Blonde 7%
Oude Gueuze 6,0%
Oude Geuze 5,5%
Oude Gueuze 7%
Kriek 6,0%
Trappist 10,2%
Matured Ale w/ Sour Cherries 5,6%
Saison w/ Orange zest & blossom 6,4%

Dark sour Ale aged in whiskey Barrels 11,4%

Ale aged in Oak bourbon barrels 11,1%
American Barleywine style Ale 11,5%
a/ in bourbon barrels

Open fermented Sour Ale 7,5%

with Pomegranate

Imperial Stout with Sump Colombian  11,5%
“La Virgen” Coffe

75cl

37,5cl

75cl

75cl

75cl
75cl
75cl
37,5cl
37,5¢l
75cl
75cl
37,5l
75cl
75cl
75cl
37,5¢l

75cl

75cl

75cl

365

215

350

350

350

295

295

185

215

350

450

250

300

500

500

155

500

400

375



- WINE LIST -

At Selma, we serve wines from small wine artisans, who are as a minimum organic.
We have anything from wild natural wines to wines with a more classical approach.

Please ask us if in doubt.
Sparkling

NV  Cava rosé brut Azimut, Catalonia, ES
NV Crémant de Loire, Ancestral Extra Brut, Passavant, Loire, FR
2017 Mauzac Nature, Domaine Plageoles, Gaillac, FR 75cl/150cl
2017 Crémant du Jura, zéro dosage, Champ Divin, Jura, FR
NV  Champagne Extra Brut, “L'Ativique”, Mouzon-Leroux, FR
NV Champagne Extra Brut, “Latitude”, Blanc de blancs, Lamandier-Bernier, FR

(14) Champagne Extra Brut “Le Corroy”, Blanc de Blancs, C. Dufour, FR

White

2012 Muscadet Sevre/Marne, La Louvetrie, Jo Landron, Loire, FR (1/2 bottle)
2016 Orna Blanco, Lagravera, Costes del Seres, ES

2017 Anjou, “Cuvée Oeuf”, Passavant, Loire, FR

2017 Muscadet Sevre/Marne sur Lie, Amphibolite, Jo Landron, Loire, FR
2018 Riesling Trocken, “Rheinschiffer”, Peter Jakob Kiihn, Rheingau, DE
2017 Bourgogne Aligoté, De Moor, Bourgogne, FR

2016 Cotes du Jura "Au Chateau", Claude Buchot, Chardonnay, Jura, FR
2017 Bourgogne Aligoté, Didier Montchovet, Bourgogne, FR

2015 Sancerre, "Les Quarterons", Sébastien Riffault, Loire, FR

2017 Bourgogne Hautes Cotes de Beaune, Chapuis & Chapuis, Bourgogne, FR
2017 Saumur Blanc, Domaine Guiberteau, Loire, FR

2015 Savenniéres, "La Petite Roche", Damien Laureau, Loire, FR

2017 Theodora, Gutt Oggau, Burgenland, AT

2016 Pouilly Fumé, Pierre Précieuses, Alexandre Bain, Loire, FR

2017 Bourgogne Blanc, Le Vendangeur, Masqué (De Moor), Bourgogne, FR
2016 Griner Veltliner “Liebedich", Peter Veyder-Malberg, Wachau, AT
2016 Mercurey, “Les Montelons”, Francois de Nicolay, Burgundy, FR

2018 Riesling Trocken, Weingut Wittman, Rheinessen, DE (Magnum)

2012 Selma de Nin, Nin Ortiz, Catalunya, ES

2014 “Vieilles vignes des Blanderies”, Ferme de la Sansonniere, Loire, FR

Rosé

2018 Cotes de Provence, “Corail”, Chateau de Rochefort, Provence, FR
2017 Fiefs Vendéns, “Reflets”, Domaine St Nicolas, Loire, FR
2015 Tavel Vintage, L'Anglore (Eric Pfifferling), Rhone, FR

2017 Winifred, Gutt Oggau, Burgenland, AT (Magnum)

350
395
435/900
450
750
875

995

180
350
385
385
400
425
425
450
475
500
500
500
525
575
575
595
600
825
850

925

385
400
685

1050



2017

2016

2015

2016

2013

2015

2013

2016

2016

2016

2017

2016

2014

2018

2016

2016

2017

2018

2016

2016

2016

2014

2016

2016

2015

2014

2014

2017

2015

2014

2015

2015

2015

2016

2017

2014

2015

Orange
“Dinavolino”, Denavolo, Emilia Romagna, IT
“Cuvée Marguerite”, Matassa, Languedoc, FR
Ruldnder, Andert, Burgenland, AT
Madcap Magnus, “Le Loup Fou”, Riesling, Mosel, DE
Ageno, La Stoppa, Emilia Romagna, IT
Léon Barral blanc, VDF, Languedoc, FR

Auksinis “Maceration”, Sebastien Riffault, Loire, FR

Red

Grenacha, Domaine des Sarradels, Languedoc, FR

Succes, La Cuca de Llum, Conca de Barbera, ES

Rioja, “Bhilar", Rioja, ES

Monocrom #2, Cesanese, Azienda Agricola Macciocca, Lazio, IT
Beaujolais, “Cuvée des Beaux Jours”, Francois de Nicolay Beaujolais, FR (1 Liter)
Tracassier, Alain Allier, Languedoc, FR

“Les Pierres Noires”, Maupertuis, Auvergne, FR

Sankt Laurent, Rosi Schuster, Burgenland, AT

Highway.8, Braindbridge and Cathcart, Loire, FR

Cheverny, Philippe Tessier, Loire, FR

Syrah-Gamay, La Ferme des Sept Lunes, Rhone, FR

“Les Trois Saisons”, Clos Marie, Languedoc, FR

SM, Partita Creus, Baix Pendels, ES

Langhe Nebbiolo, La Ca N6va, Piemonte, IT

Gamay, Terroir de Saint-Lo, Clos de Beauregard, Bugey, FR
Lo-Tarral, Julien Peyras, Languedoc, FR

Saumur - Champigny, Antoine Sanzay, Loire, FR

R2I’O, Maison Brulées, Loire, FR

“Cabaret” Sauvignon, Casa Pardet, Costa del Segre, ES

Faugeres, Léon Barral, Languedoc, FR

Bourgogne Hautes Cétes de Beaune, Chapuis & Chapuis, Bourgogne, FR
Antica (Sciacarello), Domaine U Stiliccionu, Corsica, FR

Chinon "Les Picasses", Chateau de Coulaine, Loire, FR

“El Sarrat”, Matassa, Languedoc, FR

Bourgogne "Le Bon", Domaine Ballorin, Bourgogne, FR

Las Uvas de la Ira, Jimenez-Landi, Mentrida, ES

Lirac, I’Anglore (Eric Pfifferling), Rhone, FR

Poulsard DD, B & S Tissot, Jura, FR

Simone c'est moi, Julie Balagny, Beaujolais, FR

Cote-Rotie, JM Stephan, Rhone, FR

475

500

525

525

550

585

650

350

365

385

385

400

400

400

400

400

400

425

425

450

450

450

450

450

450

450

475

500

500

525

525

550

575

575

585

600

995



Cider

2015 Sydre Argelette, Eric Bordelet, Normandie, FR 325

Sake

NV Soma No Tengu, Uehara Shuzo Takashima, Shiga Prefecture, JP (300ml) 300



