SNACKS - AT SIX - COCKTAILS

Caviar, brioche, brown butter 95 French 75 155
Smoked duck, onion crisp 65 Perfect Manhattan 155
Scallop tartare, coriander 60 White Negroni 155
Fried broccoli, parmesan 55 Bellini 155

STARTERS
Grilled octopus 145
Coriander — grilled cucumber — green chili — macadamia nuts
Smoked veal tartare 160
Ramson — chorizo — almond — tomato
Farmed sturgeon caviar 30 grams 495
Torched potato — sour cream — red onion
White asparagus 255
Crispy potatoes — torched langoustines — butter sauce — truffle
Mushroom variation 140
Truffle — almonds — parmesan
At Six salad 1/2 or 1/1 115/ 185
Grilled gem salad — sourdough crutons — avocado — parmesan
Daily oysters 35/ pc
Horseradish — cucumber — cress

MAINS

Pike-perch from Hjdlmaren 315
White asparagus — lumpfish roe — elderflower — Marcona almonds
Torched cod 305
Butter sauce — cabbage variation — Prdst cheese
Grilled Secreto Iberico 275
Truffle — baked carrots — gem salad — parmesan
Dry-aged beef 295
Green asparagus — seasonal mushrooms — minus 8 vinager
Vietnamese chicken bouillon 255
Prawn dumplings — seared squid — macadamia nuts
Variation of carrot 185
Parmesan — hazelnuts — truffle
At Six kebab 220
Chuck roll — silver onion — tomato — yoghurt — coriander

TO SHARE
Roasted lamb loin 610
Crispy sweetbreads — fried potatoes — pickled tomatoes — lamb jus

DESSERTS
Cherry sorbet 120
Chocolate cream — coffee — hazelnuts
Raspberry and yoghurt ice-cream 130
Dark chocolate mousse — pistacchio — passion fruit
Rhubarb 125
Oatmeal ice cream — almond — cardamom — champagne
Oviken cheese 145
Browned butter — lemon — hazelnuts — truffle
Truffles 45

All prices in SEK and inclusive of VAT.

For dietary requirements and food allergies, please ask one

of our team members for assistance.
All our fish is KRAV-certified and MSC/ASC-certified.

CHAMPAGNE & SPARKLING

MYV ”R” Ruinart Brut, Ruinart
Champagne, France

MYV Rosé Réserve, Charles Heidsieck

Champagne, France

MV Special Cuvée Brut, Bollinger

Champagne, France

MYV Cava Castillo d’Montblanc Brut, Bodegas Concavins

Catalonia, Spain
WHITE WINE

2015 Chablis, Joseph Drouhin

Bourgogne, France

2017 Sancerre, Clos du Roy, Domaine Champault
Loire, France

2015 Pradalupo Roero Arneis, Fontanafredda
Piemonte, Iraly

2016 Riesling Heritage Trocken, Weingut Johannes Geil
Rheinhessen, Germany

2015 Central Coast Chardonnay, Calera Wine Cellars
Central Coast, California

2015 Campo Alegre Blanco, Francois Lurton
Rueda, Spain

ROSE WINE

2017 Esprit Mediterranée, Chéteau de Berne
Mediterranée, France

2016 Whispering Angel, Chateau de Esclans

Provence, France
RED WINE

2015 Cotes du Rhone Reserve, Famille Perrin
Rhéne, France

2015 Rosso dei Notri, Tua Rita
Tuscany, Italy

2015 Langhe Nebbiolo, Massolino

Piemonte, Italy

2017 Bourgogne Pinot Noir, Sylvain Loichet
Burgundy, France

2016 Malbec, Finca Decero
Mendoza, Argentina

PREMIUM WINES BY THE GLASS

GL / BTL

160/ 880

195 / 1150

170 /950

115/ 495

GL / BTL

145/ 650

145/ 650

120/ 480

130/ 550

165/ 750

145/ 650

GL / BTL

135/ 575

150 / 680

GL / BTL

120/ 480

165/ 750

150 / 680

145 / 650

130/ 550

5CL / 10CL / 15CL

2015 Riidesheimer Berg Kaisersteinfels, J. Leitz 80 155 225
Rheingau, Germany
2014 Estate Chardonnay, Hirsch Vineyards 135 265 390
Sonoma Coast, California, USA
2014 Dry Creek Valley Zinfandel, Carlisle Winery 115 225 335
Sonoma County, California, USA
DRAUGHT BEER
Brooklyn East IPA 84 Carlsberg Export 69
Kronenbourg Blanc 72 NCB Kellerbier 74
BOTTLED BEER AND CIDER
Carlsberg Hof 62 Hingstin Stout 89
Dugges Pils 72 Luma Lager 75
Pang Pang IPA Hokardngen 96 Omnipollo Zodiac IPA 84
Somersby Double Press 72 Mikkeller K:rlek Pale Ale 82
NON-ALCOHOLIC
Nordaq Fresh still and sparkling 45 Pepsi, Pepsi Max 38
Cloudy Apple Juice 55 Zingo, 7-up 38
Ginger Beer 55 Coconut Water 55
Non-alcoholic Beer 45 Verjus non alcoholic wine 85




