
HOUSE COCKTAILS

SOUK DRINKS MENU

TŪT - 110
Plymouth Sloe Gin, Arak Brun, 
cranberry, lemon & egg whites

DUKHĀN - 110
Olmeca Reposado Tequila, mezcal, 

burnt pepper shrub & soda

BURTUQĀL - 110 
Bordiga Rosso vermouth, Campari, 
orange, safran butter & soda

NĀ NĀ - 110 
Havana 3y rum, mint, lime & cane sugar

ZABADI – 110 
Havana 7y rum, orange, lemon, spices, 

Greek yogurt & nutmeg

ZAHR – 110
Beefeater gin, Ellenor elderflower, 

Terrazzo vermouth, earl grey, hibiscus 
& orange blossom 

TUMŪR - 110
Stauning Høst whisky, date, tonka, 

black pepper & soda

GHĀR - 110
Beefeater gin, Bordiga dry vermouth 

& bay leaf cordial

CLASSIC COCKTAILS - from 120 
Ask the waiter for classic cocktails

SOUK SHOTS - 30 / 5 FOR 120 

DOUDOU SHOT – 60
Vodka, lemon, Tabasco & olive

ARAK – 75
Middle Eastern spirit

425 pr. person

Have a tour around the drinks market of Souk.
Includes a well-accompanied beverage 

to every round of the menu.
Champagne, cocktails, beer/wine 
and a shot to spice things up!



BEER
ON TAP

Carlsberg – 35cl – 40
1664 Blanc – 35cl – 45

Mikkeller Burst IPA – 35cl – 40
Jacobsen Juicy IPA – 35cl – 50

BOTTLED/CANNED
Efes pilsner – Bottle 33cl – 60 

Mythos 0,0 (non-alcoholic) – Can 33cl – 60 

SOFT DRINKS 

Coca-Cola – 35
Coca-Cola Zero – 35 

San Pellegrino Lemon – 40
San Pellegrino Blood Orange – 40

Souk Ayran – 40
Souk Iced Tea – 55 

COFFEE & TEA

Espresso, Americano etc. – 40

Two kinds of tea – 40

WATER

Filtered water ad libitum 25 pr person

NON-ALCOHOLIC COCKTAILS

KARKADEYH – 80
Hibiscus, bay leaf cordial & tonic

RUMMĀN – 80
Sumac, pomegranate & soda 

BĀSHEN FRŪT – 80
Passion fruit, mint, lime juice 

& ginger beer


