
MAIN COURSES
Canevel, Prosecco, Italy 105/630

Eureka Brut Nature, Cava Varias, Spain 125/750

Langlois, Crémant de Loire Brut, France 145/870

Bollinger Special Cuvée Brut Champagne, 
France 175/1050

OLIVES • 55

NUTMIX • 55

CRISPS SALTED/SOURCREAM • 38

SWEDISH SAUSAGE • 45

GARLIC BREAD • 105
Mozzarella, parmesan and parsley

Langlois, Crémant de Loire Brut, France 145/870

NETTLE SOUP • 185
Smoked whitefish, 64ºc egg from Stackvallen, crispy 

shallots, chives and fermented cream

2023 Life from Stone, Sauvignon Blanc, 
South Africa 150/745

WHITE ASPARAGUS • 185
Marcona almonds, pickled mustard seeds and  

black garlic hollandaise

2022 Moltès Steomstück, Riesling, Alsace, France 
145/725

BEEF CARPACCIO • 195
Pistachios, rocket, parmesan, chive emulsion and

pomegranate balsamic

2022 Côte d’Or, Pinot Noir, Bourgogne, France 150/745

APPLE PIE • 125
Crumble topping, apple compote, dried apple 

and vanilla ice cream

2023 Massolino Moscato D’Asti, Moscato Bianco, 
Italy • 79

LICORICE PANNACOTTA • 125
Raspberry & licorice meringue, fresh raspberries 

and raspberry coulis

2018 Weinlaubenhof Kracher Cuvée Beerenauslese, 
Chardonnay, Welschriesling, Austria • 115

RHUBARB DREAM • 125
Oat crumble, iced rhubarb, rhubarb compote 

and sour cream ice cream

2016 Slanghoek Creme de Chinin, Chenin Blanc, 
South Africa • 65

SLOTTSHOLMEN’S PRALINES • 28
Ask your waiter about today’s flavor

BURGER • 115
Angus sliders, potato bun, cheddar cheese, 

French fries, ketchup and wild garlic aioli

CRISPY CHICKEN • 115
Panko-breaded chicken fillet, French fries, 

ketchup and wild garlic aioli

MEATBALLS • 115
Mashed potatoes, lingonberry jam, pickled cucumber 

and cream sauce

AMERICAN PANCAKE • 95
Vanilla ice cream

FRIED HERRING • 215
Mashed potatoes, Swedish seasonal vegetables, sweetened
lingonberries, lemon and browned butter

2023 Dreissigacker, Riesling Organic Trocken, Germany 120/600

GRILLED TUNA • 245
Pearl couscous with sun-dried tomato, roasted hazelnuts 
and gremolata yogurt

2023 Bründlmayer Langenloiser, Grüner Veltliner, Austria 145/725

BAKED COD LOIN • 325
Swedish seasonal vegetables, rainbow trout roe, chives 
and Sandefjord sauce 

2022 La Roche Vineuse, Chardonnay, Bourgogne, France 165/825

CORN-FED CHICKEN FILLET • 285
Sage-infused mashed potatoes, baked baby carrot,
Bellaverde broccoli, crispy parsley and tarragon sauce

2023 Portia Roble, Tempranillo, Ribera del Duero, Spain 140/695

GRILLED VEAL LOIN • 325
Potato croquette, tomato salad and Slottsholmen’s chimichurri

2022 A Lisa, Bodega Noemía, Malbec, Argentina 165/825

MEATBALLS MADE FROM DACKEBYGDEN’S DRY-AGED SIRLOIN • 225 
Sage-infused mashed potatoes, stirred lingonberries, pickled
cucumber and cream sauce

2017 Paracombe, Cabernet Sauvignon, Australia 155/775

DACKEBYGDEN’S DRY-AGED SIRLOIN • 545 
Potato croquette, tomato salad and Slottsholmen’s chimichurri

2022 A Lisa, Bodega Noemía, Malbec, Argentina 165/825

ASPARAGUS RISOTTO • 225
Marcona almonds, arugula, lemon, parmesan and sour cream

2023 Paco & Lola, No12, Albariño, Rias Baixas, Spain 155/775

DESSERTS

KIDS MENU

STARTERS

SNACKS

SPARKLING WINE
A LÁ CARTE



Á  L A  C A R T E
E N G L I S H

WINE

B E V E R A G E

S L O T T S H O L M E N ’ S  W I N E  L I S T
 Talk to your waiter to see our handpicked wine list curated by sommelier 

Carl Hydbom Ulvaeus 

ALKOHOLFREE BEVERAGES

Coca Cola, Coca Cola Zero, 
Fanta, Sprite • 40

Bryggmästarens, Alkoholfree 
lager • 62 

Bron, Alkoholfree IPA • 62

Åbro, Lightbeer 2,2% • 35

Leitz Sparkling Riesling • 75

Golden Cider, 
Strawberry/Apple • 55

DRAFTBEER 40 CL

Bryggmästaren Premium 
Gold • 80

Tropical Galaxy NEIPA • 82

Zlatopramen • 86  

BOT TLED BEER & CIDER 33 CL

Kackelbryggeriet Ölandslager • 82

Kackelbryggeriet Nighting-Ale IPA • 82

Jämtlands Baltic, Stout • 82

Punk IPA • 82

Peroni lager • 78

Asahi lager • 78

San Miguel (glutenfree) • 78

Rekorderlig cider, 
Pear / Wild Berries • 70

WHITE WINE 
2023 Castel Firmian, Sauvignon Blanc, Trentino, Italy 105/525 
2023 Dreissigacker, Riesling Organic Trocken, Germany 120/600 
2023 Bründlmayer Langenloiser, Grüner Veltliner, Austria 145/725 
2022 Moltès Steomstück, Riesling, Alsace, France 145/725 
2023 Life from Stone, Sauvignon Blanc, South Africa 150/745 
2023 Paco & Lola, No12, Albariño, Rias Baixas, Spain 155/775 
2023 Saint Clair, Brocard, Chablis, France 160/795 
2022 La Roche Vineuse, Chardonnay, Bourgogne, France 165/825

ROSÉ WINE 
2021 Donnafugata, Lumera, Sicilia, Italy 105/525 
2022 Château des Ferrages, Syrah, Grenache, France 145/725

RED WINE 
2023 IL Gufo, Primitivo, Apulien, Italy 105/525 
2020 Côte du Rhône, Santa Duc, Grenache, France 125/625 
2023 Portia Roble, Tempranillo, Ribera del Duero, Spain 140/695 
2020 Nebbiolo d’Alba, Piemonte, Italy 145/725 
2022 Côte d’Or, Pinot Noir, Bourgogne, France 150/745 
2017 Paracombe, Cabernet Sauvignon, Australia 155/775 
2022 A Lisa, Bodega Noemía, Malbec, Argentina 165/825


