
GF = Glutenfri, LF = Laktosfri, V = Vegansk, N = Nötter, * = Går att få glutenfri, ** = Går att få gluten- och laktosfri

Meny Skybar  
Serviceavgift 

på 95:–/pp 
tillkommer

Snacks & förrätter
Oliver 45:–

Marconamandlar 55:–

Dirty Fries (LF; GF*) 79:– 
chilimajonnäs, salladslök,  

picklad chili, riven grana padano  

Västerbotten & gräslökspannacotta 149:– 
(LF; GF*) varmrökt laxröra, räkor, picklad lök &  

fänkål, rotfruktschips, daikonkrasse 

Pankofriterad scampi i mjuk tortilla 165:- 
(2 st/ servering; LF*) chilislaw, mango, lime,  

salladslök & koriander 

Friterad chevre (N*) 135:– 
honung, valnötter, rödbetscreme,  

grana padano, ruccola   

Carpaccio på svenskt nötinnanlår 145:– 
(LF; GF*) dijonnäs, friterad kapris, picklad silverlök, friterad 

schalottenlök, ruccola, riven pepparrot  

Rostad rotselleri med  
kräm på lagrad cheddar (LF; GF*) 135:– 

gremolata, picklade senapsfrön,  
lingon & krisp på jordärtskocka   

Varmrätter
Tunnskivad sotad flankstek på grillat levainbröd (LF*) 

239:–  
bearnaisesås, tomat, krispsallad,  

picklad silverlök, friterad schalottenlök   
Köp till pommes 30:– 

Kalventrecote (LF; GF*) 359:–  
pepparsky, svart trumpetmajonnäs, honungsbakad morot,  

potatiskaka med lagrad cheddar  

Schnitzel på gårdsgris från Västmanland (LF*) 255:– 
pepparsky, vispat tryffelsmör, kapris, friterad potatis, grillad 

citron, ruccola, riven grana padano  

Skreitorsk (LF; GF*) 355:–   
skaldjurssås, citronaioli, potatis & citronpuré, fänkål & 

potatiscrisp    

Friterad torsk (LF*) 229:– 
skagenröra, riven pepparrot, citron, pommes   

Krispig blomkål (LF; GF; N*) 235:– 
honungsbakad morot, morotscreme, smulad fetaost,  

granatäpple, mandel   

Pasta rigatoni (N*) 249:– 
 tomatsås, chili, soltorkad tomat, cocktailtomat, burrata,  

ruccola, riven grana padano, pinjenötter    

Hamburgare på svenskt nötkött (*) 225:– 
cheddar, jalapenomajonnäs, krispsallad, tomat,  
picklad silverlök, saltgurka, lökringar & pommes 

Veganburgare (V; *) 219:– 
vegansk cheddar, vegansk jalapenomajonnäs,  

picklad silverlök, saltgurka, lökringar & pommes 
 

Efterrätt
Bakad chokladpastej (GF; N) 125:–  

yoghurtpannacotta, körsbärssorbet, kanderad mandel, 
mandelkaka, yoghurtpulver  

Fryst limecheesecake (LF; GF) 119:– 
lättvispad grädde, varma hjortron, havrecrisp 

Banoffee (N) 125:–  
banan, dulcheglass, grädde, salt karamell, 

digestivecrunch, rostade nötter 

Sorbetkula 35:–

Glasskula 35:–



Skybar Menu  
Service fee 
 SEK 95/pp  

is added

GF = Gluten free, LF = Lactose free, V = Vegan, N = Nuts, * = Can be adjusted to gluten free, ** = Can be made lactose- and gluten-free

Snacks & starters
Olives SEK 45

Marcona Almonds SEK 55

Dirty Fries (LF; GF) SEK 79 
chili mayonnaise, spring onion,  

pickled chili, grated Grana Padano  

Västerbotten & chive panna cotta SEK 149 
(LF; GF*) hot smoked salmon mix, shrimp, pickled 
onion & fennel, root vegetable chips, daikon cress 

Panko-fried shrimp in soft tortilla SEK 165 
(2 pcs/ serving; LF*) chili slaw, mango, lime,  

spring onion & coriander 

Fried chèvre (N*) SEK 135 
honey, walnuts, beetroot cream,  

Grana Padano, arugula   

Carpaccio of Swedish beef tenderloin SEK 145 
(LF; GF*) Dijon mayonnaise, fried capers, pickled 

pearl onion, fried shallots, arugula,  
grated horseradish  

Roasted celeriac with aged  
cheddar cream (LF; GF*) SEK 135 
gremolata, pickled mustard seeds,  

lingonberries & Jerusalem artichoke crisps   

Main Courses
Thinly sliced charred flank steak on grilled levain 

bread SEK239  
(LF*) béarnaise sauce, tomato, crispy lettuce,  

pickled pearl onion, fried shallots  
Add fries SEK 30 

Veal entrecôte (LF; GF*) SEK 359  
peppercorn jus, black trumpet mushroom mayonnaise,  

honey-baked carrot, potato cake with aged cheddar  

Schnitzel made with farm-raised pork  
from Västmanland SEK 255 

(LF*) whipped truffle butter with a hint of pepper, capers, 
crispy fried potatoes, grilled lemon, arugula, and grated 

Grana Padano  

Skrei cod (LF; GF*) SEK 355   
seafood sauce, lemon aioli, potato & lemon purée,  

fennel & potato crisps    

Fried cod (LF*) SEK 229 
Skagen mix, grated horseradish, lemon, fries   

Crispy cauliflower (LF; GF; N*) SEK 235 
honey-baked carrot, carrot cream, crumbled feta cheese, 

pomegranate, almonds   

Pasta Rigatoni (N*) SEK 249 
 tomato sauce, chili, sun-dried tomatoes, cherry tomatoes,  

burrata, arugula, grated Grana Padano, pine nuts    

Hamburger on Swedish beef (*) SEK 225 
cheddar, jalapeño mayonnaise, crispy lettuce, tomato,  

pickled pearl onion, pickles, onion rings & fries 

Vegan Burger (V; *) SEK 219 
vegan cheddar, vegan jalapeño mayonnaise,  

pickled pearl onion, pickles, onion rings & fries Desserts
Baked chocolate tart (GF; N) SEK 125  

yogurt panna cotta, cherry sorbet, candied almonds, 
almond cake, yogurt powder  

Frozen lime cheesecake (LF; GF) SEK 119 
lightly whipped cream, warm cloudberries, oat crisp 

Banoffee (N) SEK 125  
banana, dulce ice cream, cream, salted caramel, 

digestive crunch, roasted nuts 

A scoop of sorbet SEK 35

A scoop of ice cream SEK 35


