SNACKS

STARTERS

MAINS

SIDES

SWEETS

FOOD

TRUFFLE CHIPS
MARINATED OLIVES
MARACONA ALMONDS
GRILLED FOCACCIA

Pesto

OYSTERS

Shallots vinegar, lemon, hot sauce

FRIED ARTICHOKE

Aoili - Lemon

CHARKUTERIE BOARD

Prosciutto - Finocchiona - Salame al barolo

AUBERGINE

Tahini - Feta cheese - Pine nuts

BURRATA & PEACH

Cantaloupe - Lemon - Olive oil - Pine nuts

BURRATA & PROSCIUTTO
BEEF TARTARE

Wild garlic - Pommes paille - Red currant - Veal jus

GNOCCHI A LA SORRENTINA

Stracciatella - basil

AT SIX SALAD

Mustard dressing - pickled onions - tomatoes - croutons - avocado

AT SIX CHICKEN SALAD

Mustard dressing - pickled onions - tomatoes, croutons - bacon

BEEF TARTARE

Wild garlic - Pommes paille - Red currant - Veal jus - Fries

BAKED COD

Lemon aoili - Buttered lobster bullion - Potatoes - Fennel

SEAFOOD PAELLA
Grilled prawn - Squid - Saffron

STEAK MINUTE

Fries - Tarragon butter - haricot verts - Veal jus

GREEN SALAD

Pickled onion - Tomatoes

BROCCOLI

Goat cheese, hazelnuts, roasted garlic paste

PIMENTOS PADRONES

Sea salt - Lemon

SWEET CORN

Harissa - Parmesan - Honey

FRIES & AIOLI
At six spice blend - Aoili

CHEESE PLATTER

Pecora - Robiola capra - Raschera

STRAWBERRY

Sherry - Lime - Black currant leaves - Burnt meringue

PASSION FRUIT CREME BRULEE
Chocolate

SORBET OF THE DAY

Ask your waiter what we currently have

All prices are in SEK and including VAT.
For dietary requirements and food allergies, please ask one
of our team members for assistance.
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BEVERAGES

SPRITZERS

COCKTAILS

SANGRIAS

SPARLING WINES

WHITE WINES

RED WINES

BEER & CIDERS

APEROL LIMONCELLO
Aperol, sparkling wine, soda Villa La Massa, sparkling wine, soda
165 165
IVY FIZZ ROYALE WIBBLE
Absolut Vodka, Champagne, Herné Gin, blackberry,
lime, mint pink grapefruit, lemon
175 175

MOVER & SHAKER

Ocho Tequila, strawberry,

LA VILLETTE

Italicus, Mancino Sakura, chamomille

cassis, milk protein tea
175 175
GIN RE-FASHIONED 5 MAN HEIST
Hernd Gin, passion fruit, bitters Doorly's 3yo, bacon, mango, firewater,
175 lime, vanilla, ginger ale
195
RED ROSE
Brandy, fruits, orange, wine Gin, Rose, frutis
625 625

HERNO & TONICS
LONDON DRY PINK

London Dry, Indian Tonic Pink, Cherry Blossom Tonic

165 OLD TOM 165
Old Tom, Botanical Tonic
165
S.A. BLANC DE BLANCS, HENRIOT 175/950
Champagne, France
S.A. SAKURA ROSE, CHAMPAGNE DEUTZ 250/1495
Champagne, France
S.A CAVA TRADITION, MASET 130/650
Penedés, Spain
2021 VERDICCHIO, UMANI RONCHI 125/580
Marche, Italy
2021 CHABLIS, DOMAINE PINSON 185/895
Burgundy, France
2021 GRUNER VELTLINER STEIN, JURTSCHITSCH 160/795

Kamptal, Austria

2020 MUSCADETCLOSLES MONTYS, JEREMIEHUCHET  155/720

Loire, France

2020 CHARDONNAY, SEGHESIO 215/1050

Sonoma, USA

S.A. LE PETIT TRACTEUR, DOMAINE ANDRE BRUNEL 125/580

France

2020 BARBERA D’ALBA, BURZI 160/795

Piemonte, Italy

2016 PINOT NOIR, SCHLOSSGUT EBRINGEN 195 /950

Baden, Germany

2019 CABERNET SAUVIGNON, CANONBALL
California, USA

215 /1050

ROSE WINES
2021 DU KIF 2022 STUDIO MIRAVAL
Ultimate Provence, France Miraval, France
125/580 165/850

2021 ZWEIGELT

Jurtschitsch, Austria

2021 CH. DES FERRAGES

White wine, cassis

155/720 165/850
CARLSBERG EXPORT 84 BRUNKEBERGS PILS 79
Draught 40cl Bottle 33cl
1664 BLANC 88 GOOSE ISLAND IPA 98
Draught 40cl Bottle 33cl
STONEWALL INN IPA 92 GALIPETTE CIDRE 84
Draught 40cl Bottle 33cl
NCB KELLERBIER 102  CARLSBERG HOF 78
Draught 40cl Bottle 33cl

All prices are in SEK and including VAT.
For dietary requirements and food allergies, please ask one
of our team members for assistance.



