
All prices are in SEK and inclusive of VAT.
For dietary requirements and food allergies, please ask one of our 

team members for assistance.

Avocado Toast
Sourdough - Organic poached egg - Sesame

245

English Breakfast
Scrambled eggs - Bacon - Sausage

295

Organic Oats
Apple- & Cinnamon compote

95

Belgium Waffle
Crème Fraîche - Mixed berries

165

Eggs Benedict
Organic poached egg - Ham - Hollandaise

195

Eggs Arlington
Organic poached egg - Smoked salmon - Hollandaise

195

Eggs Florentine
Organic poached egg - Spinache - Hollandaise

195

BREAKFAST à la carte
served between 

06:30-10:00 weekdays
07:00-11:00 weekends

65

BEVERAGEs

Raspberry Smoothie
Raspberry - Vanilla
Brewed Coffee
Coffee pot

85

Tea
English Breakfast - Green - Red - Mint - Chamomill

45

Single Espresso 45
Double Espresso 50
Cappuccino 50
Latte 50
Hot Chocolate 50

*For all food & beverage orders a delivery charge of 95kr
will be applied.



All prices are in SEK and inclusive of VAT.
For dietary requirements and food allergies, please ask one of our 

team members for assistance.

*For all food & beverage orders a delivery charge of 95kr will be applied.

ALL DAY MENU
served between 
11:00-23:00 Daily

At Six Salad / With Chicken
Gem salad - White anchovies - Parmesan - Mayo 

225/265

Toast Skagen
Crab - Shrimps - Vendace roe - Butter fried toast - Lemon

285

appetizers

sides
French Fries 85

Mix Green Salad 85

dessert
Tiramisu 165

Chocolate Truffle Cake 165
Fruit Platter 165

Tabbouleh
Chopped parsley - Tomato - Onion - Cracked wheat

125

Swedish Dry Aged Entrecote
Bordelaise sauce - Braised Shallots - Mangold - Fries

525

Skrei Cod
Saffron - Pernod veloute - Fennel pollen cream

415

Spaghetti / Penne
Tomato basil (vegetarian)
Bolognese
Chicken Creamy Mushroom Sauce

Chicken Biryani
Basmati Rice - Mango chutney - Raita - Papadam

325

main courses

Chicken Nasi Goreng
Rice - Eggs - Chilli - Peanut sauce - Shrimp crackers

325
Cheese Platter 265

165

105

285

Night MENU
served between 

23:00-05:30 on weekdays
23:00-06:00 on weekends

Cold dishes

Tiramisu

warm dishes

Margherita Pizza
Tomato - Mozzarella - Basil - Kale

225

Hummus
Chickpeas - Sesame paste - Lemon juice - Olive oil

Toast Skagen
Crab - Shrimps - Vendace roe - Butter fried toast - Lemon

Chicken Biryani
Basmati Rice - Mango chutney - Raita - Papadam

325

Hummus
Chickpeas - Sesame paste - Lemon juice - Olive oil

105

Caramelized Beetroot
Balsamic dressing - Mascarpone - Tarragon - Walnuts

220

Caramelized Beetroot
Balsamic dressing - Mascarpone - Tarragon and walnuts

220

Lemon Meringue Tart 165

165Chocolate Truffle Cake

TOAST SKAGEN

LEMON MERINGUE TART 

SKREI COD
Saffron - Pernod veloute - Fennel pollen cream

2022 Riesling Aus Den Lagen, A. Christmann

 Phalz, Germany 

2023 L Chablis, Domaine Laroche 

Burgundy, France

in room dining experience

Crab - Shrimps - Vendace roe - Butter fried toast - Lemon

 Lemon - Yuzu gel - Italian meringue

THREE COURSE MENU 795 

WINE PACKAGE 330

comfort food

Margherita Pizza
Tomato - Mozzarella - Basil 

225

Beef Burger
Cheddar - Tomato - Lettuce - Mayo - Pickles - Fries 

295

At Six Club Sandwich
Grilled chicken - Omelette - Guacamole - Tomato - Fries

295

Falafel Plate
Fava beans - Coriander - Onion - garlic - cumin - pickles

215

Arayes Cheese
Grilled pita bread - Minced lamb - Halloumi - Mint

295

225
265
265



Champagne & sparkling

white wine

red wine

S.A. Grande Réserve Brut, Frerejean Frères
Champagne, France

195 / 995

2020 Alta Langa Millesimato, Contratto
Piemonte, Italy

185 / 895

M.V. Cava Brut Tradition, Maset
Penedes, Spain

155 / 750

2021 Verdicchio Villa Bianchi, Umani Ronchi
Marche, Italy

150 / 725

2023 Sauvignon Blanc Touraine, Comte Henry
Loire, France

165 / 795

2023 L Chablis, Domaine Laroche 
Burgundy, Frankrike

195 / 995

2022 Riesling Aus Den Lagen, A.Christmann 
Pfalz, Germany

165 / 795

2020 Chardonnay Henk, Oakridge
Upper Hemel-En-Aarde Valley, South Africa

205 / 1050

2022 Connoisseur Rouge, Domaine de Ménard 
Côtes de Gascogne, France

150 / 725

2023 Côtes du Rhône Les Albizzias, D. Saint-Etienne
Rhône, France

165 / 795

2019 Koonunga Hill Seventy Six, Penfolds 
South Australia, Australia

185 / 885

2021 Pinot Noir Henk, Oakridge 
Yarra Valley, Australia 

195 / 995

2022 Langhe Nebbiolo, Burzi
Piemonte, Italy 

195 / 995

non-alcoholic

bottled beer and cider

Carlsberg Hof Organic 90

Snubblejuice Session IPA 92

Brunkebergs Pils 90

Dugges Tropical Thunder 102

Galipette Cidre 89

San Pellgrino 75cl  130

Sodas 55

San Pellegrino 25cl 50

Acqua Panna 75cl 130

At Six Iced Tea 70

Acqua Panna 25cl 50

No Worries, Alcohol Free Beer 65

WINE & CHAMPAGNE BEer, CIDER & NON-ALCOHOLIC

BEVERAGEs

Fresh Juices 60

Warm beverages

All prices are in SEK and inclusive of VAT.
For dietary requirements and food allergies, please ask one of our 

team members for assistance.

*For all food & beverage orders a delivery charge of 95kr will be applied.

Brewed Coffee
Coffee pot

85

Tea
English Breakfast - Green - Red - Mint - Chamomill

45

Single Espresso 45

Double Espresso 50

Cappuccino 50

Latte 50

Hot Chocolate 50


