
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 - Sauteed mushroom - Beans - Tomato

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 

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

65

BEVERAGEs

Raspberry Smoothie
Raspberry - Vanilla
Brewed Coffee
Coffee pot

85

Tea
English Breakfast - Green - Red - Mint - Chamomill

55

Single Espresso 55
Double Espresso 65
Cappuccino 60
Latte 70
Hot Chocolate 60

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

Martin Nyholm



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

Chicken Salad
Frise salad, Feta cheese, Avocado, Tomato, Pickled silver onion

265

Toast Skagen
Shrimps, Kalix vendace roe, Butter fried toast, Lemon 

265

appetizers

sides
French Fries 95

Mix Green Salad 95

Fried Cod Cheek
Fish of the day, tartar sauce

145

165

265

Night MENU
served between 

23:00-07:00 on weekdays
23:00-07:00 on weekends

Cold dishes

Chocolate Mousse

warm dishes

Margherita Pizza
Tomato - Mozzarella - Basil - Kale

225

Toast Skagen
Shrimps, Kalix vendace roe, Butter fried toast, Lemon 

Chicken Biryani
Basmati Rice - Mango chutney - Raita - Papadam

325

Burrata Salad
Artichoke , tomato , olive oil, gremolata

225

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

295

165Lemon Posset

French Fries 85

Burrata Salad 220
Artichoke , tomato , olive oil, gremolata

desserts & more
Chocolate Mousse 165

Cheese Platter 295

Lemon Posset 165

Dark chocolate - Egg - Salt

Lemon Verbena - Yogurt - Yuzu crumbs

BURRATA SALAD

CHOCOLATE MOUSSE

BEEF TENDERLOIN
Green Peppercorn Sauce -Mashed Potatoes - Spinach - Haricots

2023 Sauvignon Blanc Touraine, Comte Henry

Loire, France

2022 Barbera d’Alba Superiore, Borgogno Rivata
Piemonte, Italy

in room dining experience

Artichoke , Tomato , Olive oil, Gremolata

Dark chocolate - Egg - Salt

THREE COURSE MENU 795 
WINE PACKAGE 330

Dark Chocolate, Egg, Salt

Lemon Verbena - Yogurt - Yuzu crumbs

Caviar 10/30g 495/1400

Smoked Salmon 
Potato rösti - Cream cheese - Onion - Dill - Herbs

265

Vitello Tonnato
Slow cooked veal - Silky tuna - Caper emulsion 

225

comfort food

Margherita Pizza
Tomato - Mozzarella - Basil 

225

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

295

At Six Club Sandwich
Chicken - Omelette - Guacamole - Tomato - Fries - Mayo

295

Beef Tenderloin
Green Peppercorn Sauce -Mashed Potatoes - Spinach - Haricots

425

Charred Arctic Char
Grilled pointed cabbage, Sandefjord sauce, Boiled potatoes

385

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

Chicken Biryani
Basmati Rice - Mango chutney - Raita - Papadam

325

main courses

245
285
285

Risotto
Pecorino, porcini mushroom, truffle 

325

Fruit Platter 165

Assorted Swedish Cheeses & Condiments

Cooked Rice 95



Champagne & sparkling

white wine

red wine

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

195 / 995

S.A. Brut Souvrain, Henriot 
Champagne, Frankrike

195 / 995

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, France

195 / 995

2023 Riesling Sauvage, Georg Breuer
Rheingau, Germany 

165 / 815

2022 Mâcon-Village, Domaine Thevenard 
Burgundy, France 

210 / 1025

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

2022 Barbera d’Alba Superiore, Borgogno Rivata
Piemonte, Italy

195 / 995

2021 Pinot Noir, Gravelly Ford
California, USA 

195 / 995

2020 Chateau de Buzet, Les Vignerons de Buzet
Bordeaux, Frankrike

220 / 1095

non-alcoholic

bottled beer and cider

Carlsberg Hof Organic 90

Snubblejuice Session IPA 92

Brunkebergs Pils 90

Cider 33cl 89

San Pellgrino 75cl  130

Sodas 55

San Pellegrino 25cl 50

Acqua Panna 75cl 130

At Six Iced Tea 70

Acqua Panna 25cl 50

Alcohol-free Beer 75

WINE & CHAMPAGNE BEer, CIDER & NON-ALCOHOLIC

BEVERAGEs

Fresh Juices 65

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

55

Single Espresso 55

Double Espresso 65

Cappuccino 60

Latte 70

Hot Chocolate 60


