
-  À LA CARTE -



PRALINE OLD FASHIONED
NOUGATROM - APELSINBITTERS - COINTREAU
NOUGAT RUM - ORANGE BITTERS - COINTREAU

BLOOD ORANGE HIGHBALL
BOURBON - HAVTORNSVODKA - BLODAPELSIN - SODA
BOURBON - SEA BUCKTHORN VODKA - BLOOD ORANGE

BRANCAPPLE
FERNET - CALVADOS - CITRON - ÄGGVITA
FERNET - CALVADOS - LEMON - EGG WHITE

GINGER GOOSE
GREY GOOSE CITRON - GINGER LIQUEUR - HONUNG - CITRON
LEMON GREY GOOSE - GINGER LIQUEUR - HONEY - LEMON

PERFECT LADY 
PINK GIN - PERSIKOLIKÖR - CITRON - ÄGGVITA
PINK GIN - PEACH LIQUEUR - LEMON - EGG WHITE

STRAWBERRY DREAM
JORDGUBBSROM - ANANAS - CITRON - SPRITE 
STRAWBERRY RUM - PINEAPPLE - LEMON - SPRITE 

MARRAKESH MULE 
VODKA - CHAI - GINGER BEER - LIME
VODKA - CHAI TEA - GINGER BEER - LIME

VERDANT VOYAGE
MEZCAL - GRÖN CHARTREUSE - AMARO - LIME - OLIVOLJA
MEZCAL - CHARTREUSE VERTE - AMARO - LIME - OLIVE OIL

SPICY PALOMA
TEQUILA - ROSA GRAPEFRUKT - LIME - CAYENNEPEPPAR
TEQUILA - PINK GRAPEFRUIT - LIME - CAYENNE PEPPER

SIESTA 
TEQUILA - CAMPARI - GRAPEFRUKT - LIME
TEQUILA - CAMPARI - GRAPEFRUIT - LIME

MOCKTAILS
NON-ALCOHOLIC
CLASSICS

MINT & GINGER 
MYNTA - GINGER BEER - LIME
MINT - GINGER BEER - LIME

STRAWBERRY ALARM CLOCK
JORDGUBB - BLODAPELSIN - BUBBEL
STRAWBERRY - BLOOD ORANGE - BUBBLES

RASPBERRY LEMON DROP
CITRON - HALLON - SODAVATTEN
LEMON - RASPBERRY - SODA WATER

HIBISCUS COLLINS
HIBISKUSTE - SODA - AGAVE - CITRON
HIBISCUS TEA - SODA - AGAVE - LEMON

VIRGIN APERITIVO SPRITZ
APERITIVO - ALKOHOLFRITT MOUSSERANDE - SODA
APERITIVO - N.A. SPARKLING WINE - SODA WATER

VIRGIN AMARETTO SOUR
AMARETTI - CITRON - VEG. SKUM
AMARETTI - LEMON - VEG. FOAM

VIRGIN WHISKEY SOUR
AMERICAN MALT - CITRON - VEG. SKUM
AMERICAN MALT - LEMON - VEG. FOAM

VIRGIN SOUTH SIDE ROYALE 
LONDON DRY SPIRIT - CITRON - VEG. SKUM
LONDON DRY SPIRIT - CITRON - VEG. FOAM

COCKTAILS    GIN & TONIC160 160

95 125

AUDEMUS PINK PEPPER GIN
ELDERFLOWER TONIC - APELSINZEST
ELDERFLOWER TONIC - ORANGE ZEST

G-VINE JUNE PEACHE GIN
GRAPEFRUKT -  CONNOISSEURS TONIC - JORDGUBB
GRAPEFRUIT - CONNOISSEURS TONIC - STRAWBERRY

HERNÖ DRY GIN
INDIAN TONIC - MYNTA & TELLICHERRYPEPPAR
INDIAN TONIC - MINT & TELLICHERRY PEPPER

LE GIN BY CHRISTIAN DROUIN 
ELDERFLOWER TONIC - RÖTT ÄPPLE
ELDERFLOWER TONIC - RED APPLE 

MERMAID ZEST GIN
CONNOISSEURS TONIC - CITRON & ROSMARIN
CONNOISSEURS TONIC - LEMON & ROSEMARY

STHLM BRÄNNERI DRY GIN
INDIAN TONIC - CITRONZEST & ENBÄR
INDIAN TONIC - LEMON ZEST & JUNIPER

NO. 3 DRY GIN
INDIAN TONIC - CITRONZEST & ENBÄR
INDIAN TONIC - LEMON ZEST & JUNIPER 

RUTTE DUTCH DRY GIN
INDIAN TONIC - LIME
INDIAN TONIC - LIME

GOLD GIN
INDIAN TONIC - APELSINZEST
INDIAN TONIC - ORANGE ZEST

KNUT HANSEN DRY GIN
INDIAN TONIC - CUCUMBER
INDIAN TONIC - CUCUMBER



TOAST SKAGEN / 215
DILLOLJA - FORELLROM - PICKLAD LÖK - GRILLAT LEVAINBRÖD
TOAST SKAGEN - SHRIMP - DILL OIL - TROUT ROE - PICKLED ONION - GRILLED LEVAIN

GAMBAS PIL PIL 1/2 / 195
VANNAMEIRÄKOR - VITLÖKSOLJA - CITRON - PICKLAD JALAPEÑO - GRILLAT BRÖD
VANNAMEI SHRIMP - GARLIC OIL - LEMON - PICKLED JALAPEÑO - GRILLED BREAD

TUNA TACOS / 195
TONFISK - AVOCADO - SESAM - CHILI - GARI & WAKAME
TUNA - AVOCADO - SESAME - CHILI - GARI & WAKAME

RÅBIFF / 185
KÄRNMJÖLKSDRESSING - KRISPIG POTATIS - ÄGGULA 63° - PÄRLLÖK - LIBBSTICKA
STEAK TARTARE - BUTTERMILK DRESSING - CRISPY POTATOES - 63° YOLK - LOVEAGE 

CRUDITÉS / 175
SOMMARPRIMÖRER - GRÄSLÖKSSKUM - DIJON & MISO DRESSING - KALAMATAOLIV
SUMMER VEGETABLES - CHIVES FOAM - DIJON & MISO DRESSING - KALAMATA OLIVES

BURRATA / 185
TOMATER - MARCONAMANDEL - NEKTARINER - SOMMARÖRTER
TOMATOES - MARCONA ALMONDS - NECTARINES - SUMMER HERBS

SNACKS

FÖRRÄTTER / STARTERS

KVÄLLENS OST MED MARMELAD & FRÖKNÄCKE / 95
CHEF’S CHOICE OF CHEESE WITH MARMALADE & SEED CRACKERS
     

CHARCUTERIE: SALAMI VENTRICINA & COPPA / 105

LÖJROMSCHIPS MED SMETANA & GRÄSLÖK / 145
BLEAK ROE CRISPS WITH SMETANA & CHIVES

OSTRON MED MIGNONETTE & CITRON 1 st - 45 | 6 st - 235 
OYSTERS SERVED WITH MIGNONETTE & LEMON     

TRE APTITRETARE FRÅN KÖKET / 275
SELECTION OF BITE SIZE APPETIZERS

(PERFEKT ATT DELA PÅ, PRIS FÖR TVÅ PERSONER)
(PERFECT TO SHARE, PRICE FOR TWO)



GÖS / 335
SAUCE VIERGE - POTATISPURÉ - SOCKERÄRTOR - GRÖNA  TOMATER - VATTENKRASSE
ZANDER - SAUCE VIERGE - POTATO PURÉE - SUGARSNAPS - GREEN TOMATOES - WATER CRESS

GAMBAS ‘PIL PIL’ 1/1 / 295
VANNAMEIRÄKOR - VITLÖKSOLJA - FERMENTERAD CITRON - PICKLAD JALAPEÑO - GRILLAT BRÖD
VANNAMEI SHRIMP - GARLIC OIL - FERMENTED LEMON - PICKLED JALAPEÑO - GRILLED BREAD

FISKGRYTA / 285
LAX & TORSK - RÄKOR - SAFFRAN - AIOLI - ROSTADE GRÖNSAKER - KRUTONGER
FISH STEW - COD & SALMON - SHRIMP - SAFFRON - AIOLI - ROASTED VEGGIES - CROUTONS

PASTA VONGOLE / 275
FÄRSK LINGUINE - MUSSLOR - VITLÖK - CHILI - PERSILJA
FRESH LINGUINE - CLAMS - GARLIC - CHILI - PARSLEY

PASTA GAMBERO ROSSO / 295
FÄRSK LINGUINE - GAMBAS - TOMATSÅS - THAIBASILIKA - FERMENTERAD CITRON
FRESH LINGUINE - GAMBAS - TOMATO SAUCE - THAI BASIL - FERMENTED LEMON

PASTA POMODORO & BURRATA - 255 | VEGAN - 245
FÄRSK LINGUINE - BURRATA - TOMATSÅS - HASSELNÖTTER - PECORINO
FRESH LINGUINE - BURRATA - TOMATO SAUCE - HAZELNUTS - PECORINO

OXFILÉ 'SURF & TURF' / 375
GAMBAS - PAK CHOI - SÖTPOTATISPURÉ - CITRONSKY
BEEF TENDERLOIN - GAMBAS - PAK CHOI - SWEET POTATOE PURÉE - LEMON JUS

ENTRECÔTE  / 395
POMMES FRITES - TOMATSALLAD - PEPPARSÅS - ÖRTMAJONNÄS
RIB EYE - FRENCH FRIES - TOMATO SALAD - PEPPERCORN SAUCE - HERB MAYONNAISE

FLÄSKSCHNITZEL / 275 
FRITERAD POTATIS - PETIT POIS - RÖD ENDIVE - MYNTA - DIJONDRESSING
PORK SCHNITZEL - CRISPY POTATOES - PETIT POIS - RED ENDIVE - MINT - DIJON DRESSING

RÅBIFF 1/1 / 285
KÄRNMJÖLKSDRESSING - KRISPIG POTATIS - ÄGGULA 63° - PÄRLLÖK - LIBBSTICKA - POMMES FRITES
STEAK TARTARE - BUTTERMILK DRESSING - CRISPY POTATOES - 63° YOLK - LOVEAGE  - FRENCH FRIES

KÖTTBULLAR / 235
POTATISPURÉ - PRESSGURKA - LINGON - GRÄDDSÅS
MEATBALLS - POTATO PURÉE - PICKLED CUCUMBER - LINGONBERRIES - CREAM SAUCE

VARMRÄTTER/ MAINS

FRÅGA ER SERVITÖR VID FUNDERINGAR OM ALLERGIER. KOSTPREFERENSER & KÖTTETS URSPRUNG
PLEASE CONSULT OUR WAITING STAFF WITH ANY QUESTIONS RELATED TO ALLERGIES. DIETARY PREFERENCES & ORIGIN OF MEATS



TOAST SKAGEN 1/1 / 295
DILLOLJA - FORELLROM - PICKLAD LÖK - GRILLAT LEVAINBRÖD
TOAST SKAGEN - SHRIMP - DILL OIL - TROUT ROE - PICKLED ONION - GRILLED LEVAIN

CAESARSALLAD / 245
KYCKLING - BACON - GRANA PADANO - KRUTONGER 
CAESAR SALAD - CHICKEN - BACON - GRANA PADANO CHEESE - CROUTONS

SQ BEEF BURGER | SQ HALLOUMI BURGER / 265 
POMMES FRITES - TRE SORTERS LÖK - CHILIMAJONNÄS - CHEDDAROST
FRENCH FRIES - ONION THREE WAYS - CHILI MAYO - CHEDDAR CHEESE

BARNBURGARE (KIDS BURGER) / 95

PASTA MED TOMATSÅS & PARMESAN (PASTA WITH TOMATO SAUCE & PARMESAN) / 95

PANNKAKOR MED GRÄDDE & SYLT (PANCAKES WITH CREAM & JAM / 95

KÖTTBULLAR, MOS & LINGON (MEATBALLS, POTATO PURÉE & LINGONBERRIES) / 95

KLASSIKER PÅ SQ / CLASSICS AT SQ

BARNMENY / KIDS MENU

VINTIPS / WINE SUGGESTIONS
OSTRON (OYSTERS) - CHAMPAGNE DEUTZ / 175

TUNA TACO - FERRARI ROSÉ BRUT / 160

TOAST SKAGEN - RIESLING TROCKEN / 165

GAMBAS PIL PIL - ALBARIÑO / 170

MEATBALLS - NEBBIOLO RISERVA ‘16 / 190 

CRUDITÉS - PROVENCE ROSÉ /135

BURRATA - GAVI PIEMONTE / 145

GÖS (ZANDER) -  MARGARET RIVER SAUVIGNON BLANC / 175

FISH STEW - CHABLIS / 185

PASTA VONGOLE - CHARDONNAY & VIOGNIER ‘CIGALUS’ / 185

PASTA POMODORO & GAMBERO - CHIANTI CLASSICO / 145

MIXED GRILL ‘SURF & TURF’ - BORDEAUX ROUGE /170

ENTRECÔTE - GRENACHE, SYRAH & MOURVEDRE / 175

RÅBIFF (STEAK TARTARE) & SCHNITZEL - PINOT NOIR / 165



VINER PÅ GLAS/ WINES BY THE GLASS

VITT VIN / WHITE WINE

BUBBEL / SPARKLING

N.V. CAVA (ES)
MAS PERE “BRUT SELECCCIO”

N.V. ROSÉ BRUT (IT)
FERRARI, TRENTO

2023 CHARDONNAY & VIOGNIER (FR) 
DOMAINE DE CIGALUS, PAYS D’OC

2023 ALBARIÑO (ES)
ALBAMAR, RIAS BAIXAS

2023 CHABLIS (FR)
FÈVRE (CHARDONNAY), BOURGOGNE

2024 GAVI DI GAVI (IT)
SCRIMAGLIO, PIEMONTE

N.V. CHAMPAGNE (FR)
DEUTZ "BRUT CLASSIC"

145/660

175/950

125/570

160/795

185/830

170/765

185/830

2023 RIESLING TROCKEN (DE)
GEORG MÜLLER, RHEINGAU

2019 SAUVIGNON BLANC (AU)
CULLEN VINEYARDS, MARGARET RIVER

2022 HUSETS VITA / HOUSE WHITE (IT)
PIUMAROSSA, ABRUZZO

165/740

175/790

125/560

RÖTT VIN / RED WINE 

ROSÉ

2019 GRENACHE/SYRAH/MOURVEDRE (FR)
CARRIERE PRADAL, LANGUEDOC

2022 CHIANTI CLASSICO (IT)
PEPPOLI, TOSCANA

2016 NEBBIOLO “RISERVA” (IT)
NINO NEGRI, VALTELLINA SUPERIORE

2022 HUSETS RÖDA / HOUSE RED (IT)
PIUMAROSSA, ABRUZZO 

2022 PINOT NOIR (DE)
ZIEREISEN, BADEN

2020 MERLOT & CABERNET (FR)
CHÂTEAU LASCALLE, BORDEAUX

2023 GRENACHE “ROSÉ” (FR)
LE CELLIER DE SAINT LOUIS, PROVENCE

145/660

170/765

190/875

125/560

165/740

175/790

135/610



ALKOHOLFRITT / NON ALCOHOLIC 

Läsk

Cider & Juice

Alkoholfri Öl & Vin / Non Alcoholic Beer & Wine

GOLDEN CIDER COMPANY, ÄPPELCIDER, APPLE CIDER (275ml) / 75
TOSTERUP ÄPPELMUST, SWEDISH CRAFT APPLE JUICE (365 ml) / 75
RUDENSTAM SVARTVINBÄRSNEKTAR, BLACK CURRANT JUICE  (glas) / 65
JUICE APPLE | ORANGE / 45

CARLSBERG NON ALCOHOLIC / 60
BROOKLYN SPECIAL EFFECTS / 60
MOUSSERANDE, ODD BIRD “SPUMANTE”, N.A. SPARKLING / 85
ALKOHOLFRITT VIN, N.A. WINE / 85

ÖL & CIDER / BEER & CIDER 
Fatöl / Draught Beer

Flasköl / Bottled Beer

CARLSBERG EXPORT 5% / 83
KRONENBOURG BLANC 5% / 89
STAROPRAMEN 5% / 98
ERIKSBERG KARAKTÄR 5,4% / 89
100 WATT IPA 6,8% / 106
BROOKLYN EAST IPA 6,9% / 103
BIRRA PORRETTI 5 % / 86

NACKA BRYGGERI SALTSJÖ LAGER 5% / 88
NACKA BRYGGERI INGEFÄRA WIT 5,4% / 93
NACKA BRYGGERI HELLAS APA 5,2% / 93
NACKA BRYGGERI SICKLA NEIPA 6,2% / 97
NACKA BRYGGERI SUPERSAISON HALLON 10,1% / 125
MÅNADENS GLUTENFRIA ÖL 5,0% / 85
CARLSBERG HOF 4,2% / 75

Cider
GOLDEN CIDER COMPANY, ÄPPLE  4,2% (275 ml) / 95
SOMERSBY PÄRONCIDER 4,5% / 79

COKE - COKE ZERO - FANTA - SPRITE / 45
GINGER BEER - TONIC / 45
PINK GRAPEFRUIT SODA - SAN PELLEGRINO ARANCIATA / 45



JORDGUBBAR / 95
KARAMELLISERAD VIT CHOKLADMOUSSE - KÄRNMJÖLK & FLÄDERGLASS - MANDELSMUL
STRAWBERRIES - WHITE CHOCOLATE - ELDERFLOWER ICE CREAM - ALMOND CRUMBLE

HEMGJORD GLASS & SORBET (HOME-MADE ICE CREAM & SORBET) / 55 
VANILJ - CHOKLAD - HALLON - KÄRNMJÖLK & FLÄDER
VANILLA - CHOCOLATE - RASPBERRY - BUTTERMILK & ELDERFLOWER

CRÈME BRÛLÉE / 95

KVÄLLENS OST MED MARMELAD & FRÖKNÄCKE / 95
CHEF’S CHOICE OF CHEESE WITH MARMALADE & SEED CRACKER

"TRE MUSKETÖRER" / 155
CHOKLADTRYFFEL - BRYGGKAFFE - 3 CL ROM (BRUGAL 1888)
"THE THREE MUSKETEERS": CHOCOLATE TRUFFLE - COFFEE - 3 CL RUM

SQ’S GRAND DESSERT ‘MARÄNGSVISS’/ 210

MARÄNGER - HALLONSORBET - MASCARPONE - 
PISTAGEMOUSSE - SALT CHOKLADKARAMELL

MERINGUE - RASPBERRY SORBET -  MASCARPONE - 
PISTACCHIO MOUSSE - SALTED CHOCOLATE CARAMELL

(PERFEKT ATT DELA PÅ, PRIS FÖR TVÅ PERSONER)
(PERFECT TO SHARE, PRICE FOR TWO)

DESSERT

FÖLJ OSS PÅ INSTAGRAM! 
SCANNA QR-KODEN FÖR ATT SE OSS IN ACTION
OCH HÅLLA DIG UPPDATERAD OM VÅRA NYHETER & ERBJUDANDEN! 


