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COCKTAILS 160

NUTELLA OLD FASHIONED

NOUGATROM - APELSINBITTERS - COINTREAU
NOUGAT RUM - ORANGE BITTERS - COINTREAU

SMOKEY COLLINS

WHISKEY - MARASCHINO - KANEL - CITRON - SODA
WHISKEY - MARASCHINO - CINNAMON - LEMON - SODA

SHADES OF JADE

TEQUILA - GRON CHARTREUSE - LIME & AGAVE - SALT & PEPPAR
TEQUILA - CHARTREUSE VERTE - LIME & AGAVE - SALT & PEPPER

COSA NOSTRA

APERITIVO - ARANCIATA - ITALICUS - MOUSSERANDE VIN
APERITIVO - ARANCIATA - ITALICUS - SPARKLING WINE

PERFECT LADY

PINK GIN - PERSIKOLIKOR - CITRON - AGGVITA
PINK GIN - PEACH LIQUEUR - LEMON - EGG WHITE

JACK SPARROW

MORK ROM - CHAMBORD - MARASCHINO - CITRON
DARK RUM - CHAMBORD - MARASCHINO - LEMON

MARRAKESH MULE

VODKA - CHAI - GINGER BEER - LIME
VODKA - CHAI TEA - GINGER BEER - LIME

POMME NOIR

CALVADOS - BLABAR - INGEFARA - HONUNG - CITRON
CALVADOS - BLUEBERRY - GINGER - HONEY - LEMON

CARIBBEAN SPICE

MORK ROM - FALERNUM - APRIKOS - BITTERS - LIME
DARK RUM - FALERNUM - APRICOT - BITTERS - LIME

PEAR JULEP

PARONCOGNAC - MYNTA - SOCKERLAG - SODA
PEAR COGNAC - MINT - SIMPLE SYRUP - SODA

MOCKTAILS 95

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

GIN & TONIC 160

GOLD GIN

INDIAN TONIC - APELSINZEST
INDIAN TONIC - ORANGE ZEST

G-VINE JUNE PEACHE GIN

CONNOISSEURS TONIC - JORDGUBB
CONNOISSEURS TONIC - STRAWBERRY

HERNO DRY GIN

INDIAN TONIC - MYNTA & TELLICHERRYPEPPAR
INDIAN TONIC - MINT & TELLICHERRY PEPPER

LE GIN BY CHRISTIAN DROUIN

FLADERTONIC - ROTT APPLE
ELDERFLOWER TONIC - RED APPLE

MERMAID ZEST GIN

CONNOISSEURS TONIC - CITRON & ROSMARIN
CONNOISSEURS TONIC - LEMON & ROSEMARY

STHLM BRANNERI DRY GIN

INDIAN TONIC - CITRONZEST & ENBAR
INDIAN TONIC - LEMON ZEST & JUNIPER

NO. 3 DRY GIN

INDIAN TONIC - TORKAD GRAPEFRUKT
INDIAN TONIC - DRIED GRAPEFRUIIT

TANQUERAY FLOR DE SEVILLE

FLADERTONIC - APELSINZEST
ELDERFLOWER TONIC - ORANGE ZEST

GIN MARE

CONNOISSEURS TONIC - LIME, OLIVE & TIMJAN
CONNOISSEURS TONIC - LIME, OLIVE & THYME

SKAGERRAK GIN

INDIAN TONIC - CITRONZEST
INDIAN TONIC - LEMON ZEST

NON-ALCOHOLIC
CLASSICS 125

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 SOUTH SIDE ROYALE

LONDON DRY SPIRIT - CITRON - VEG. SKUM
LONDON DRY SPIRIT - CITRON - VEG. FOAM



FRAN SQ DELI

OSTASIETTE / 95 | OSTBRICKA / 275

URVAL AV OST FRAN VAR DELI MED MARMELAD & FROKNACKE
SELECTION OF CHEESE FROM OUR DELI WITH MARMALADE & SEEDS CRACKERS

CHARKASIETTE / 105 | CHARKBRICKA / 295

URVAL AV CHARK FRAN VAR DELI. BRICKA SERVERAS MED OLIVER & CORNICHONS
SELECTION OF COLD CUTS FROM OUR DELI. PLATTER / 295 SERVED W. OLIVES & PICKLE

SNACKS & FORRATTER / STARTERS

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

LOJROMSCHIPS MED SMETANA & GRASLOK / 145
BLEAK ROE CRISPS WITH SMETANA & CHIVES

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

TUNA TACOS / 195

TONFISK - AVOCADO - SESAM - CHILI - GARI & WAKAME
TUNA - AVOCADO - SESAME - CHILI - GARI & WAKAME

VITELLO TONNATO / 195
KALV - TONFISKSKUM - KAPRIS - GRON SPARRIS - RODLOK
VEAL - TUNA FOAM - CAPERS - GREEN ASPARAGUS - RED ONION

RABIFF / 185

FLASKSVAL - MAJONNAS 'SALSA VERDE' - KRASSE - SCHALOTTENLOK
STEAK TARTARE - CRISPY PORK RIND - SALSA VERDE MAYO - CRESS - SCHALLOTS

BURRATA / 175

GRONA ARTOR - PUMPAFRO - MARANG AV GURKA - MYNTA
BURRATA - GREEN PEAS - PUMPKIN SEEDS - CUCUMBER MERINGUE - MINT

BROCCOLINI / 135

PUFFAT RIS - GREMOLATA - FURIKAKE - TARE - MISOMAJONNAS
BROCCOLINI - PUFFED RICE - GREMOLATA - FURIKAKE - TARE - MISO MAYONNAISE

_

TRE APTITRETARE FRAN KOKET / 275
SELECTION OF BITE SIZE APPETIZERS

(PERFEKT ATT DELA PA, PRIS FOR TVA PERSONER)
(PERFECT TO SHARE, PRICE FOR TWOQ)



VARMRATTER/ MAINS

SKREITORSK / 355
POTATISPURE - BEURRE BLANC - PEPPARROT - 'X.O." RAKA - BLOMKAL - PANKO
COD - POTATO PUREE - BEURRE BLANC - HORSERADISH - 'X.O." SHRIMP - CAULIFLOWER - PANKO

MOULES FRITES / 255
BLAMUSSLOR - VITT VIN - GRADDE - GREMOLATA - POMMES FRITES - AIOLI
BLUE MUSSELS - WHITE WINE - CREAM - GREMOLATA - FRENCH FRIES - AIOLI

PASTA ARRABIATA / 295
TORTIGLIONI - TOMATSAS - PIRI PIRI - BURRATA - BASILIKA - ROKTA MANDLAR
TORTIGLIONI - TOMATO SAUCE - PIRI PIRI - BURRATA - BASIL - SMOKED ALMONDS

FALAFEL / 225
HUMMUS - GRANATAPPLE - SOCKERARTOR - GURKA - FRISESALLAD
CHICKPEA FALAFEL - HUMMUS - POMEGRANATE - SUGAR SNAPS - CUCUMBER- FRISE SALAD

LAMM / 345
ROSTIPOTATIS - AUBERGINE ‘CAVIAR’ - LAMMSKY - YOGHURT
LAMB HIP - ROSTI POTATOES - EGGPLANT CAVIAR - LAMB JUS - YOGHURT

ENTRECOTE / 435
HARICOTS VERTS - PEPPRIG RODVINSS,&S - FRITERAD MANDELPOTATIS - (")RTMAJONNAS
RIB EYE STEAK - HARICOTS VERTS - PEPPERY RED WINE SAUCE - ALMOND POTATOES - HERB MAYO

FLASKSCHNITZEL / 265
FRITERADE POTATISTARNINGAR - KAPRISMAJONNAS - BRYSSELKAL - RODVINSSAS
PORK SCHNITZEL - FRIED DICED POTATO - CAPERS MAYONNAISE - BRUSSELS SPROUTS - GRAVY

RABIFF 1/1 / 285
FLASKSVAL - MAJONNAS 'SALSA VERDE' - KRASSE - SCHALOTTENLOK - POMMES FRITES
STEAK TARTARE - CRISPY PORK RIND - SALSA VERDE MAYQO - CRESS - SCHALLOTS - FRENCH FRIES

—
SQ'S TRERATTERSMENY / 595

FRAGA DIN SERVIS OM
KVALLENS RATTER
CHEF’S CHOICE THREE COURSE MENU

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



KLASSIKER PA SQ / CLASSICS AT SQ

TOAST SKAGEN 1/1 / 295
DILLOLJA - FORELLROM - PICKLAD LOK - GRILLAT LEVAINBROD
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 / 275
POMMES FRITES - TRE SORTERS LOK - CHILIMAJONNAS - CHEDDAROST
FRENCH FRIES - ONION THREE WAYS - CHILI MAYO - CHEDDAR CHEESE

BARNMENY / KIDS MENU

BARNBURGARE (KIDS BURGER) / 95
TORSK & POTATISPURE (COD & POTATO PUREE) / 115
PANNKAKOR MED GRADDE & SYLT (PANCAKES WITH CREAM & JAM) / 75

VINTIPS / WINE SUGGESTIONS

LOJROMSCHIPS & OSTRON (OYSTER) - CHAMPAGNE DEUTZ / 185
TUNA TACOS - FERRARI BLANC DE BLANCS / 165

FALAFEL - MINUTY PRESTIGE ROSE / 145

BROCCOLINI - ALSACE PINOT GRIS M.FL. / 185

VITELLO TONNATO - GAVI DI GAVI / 155 | LANGHE NEBBIOLO / 170
TOAST SKAGEN - RIESLING TROCKEN / 165

RABIFF (STEAK TARTAR) - COTES DU RHONE / 145

SCHNITZEL - PINOT NOIR / 170

BURRATA - SAUVIGNON BLANC /145

PASTA ARRABIATA - GAVI DI GAVI / 155 | LANGHE NEBBIOLO / 170
SKREITORSK (COD) - RIOJA BLANCO / 185

MOULES FRITES - CHABLIS / 145

LAMM - BORDEAUX MERLOT & CABERNET FRANC /165

ENTRECOTE - CROZES-HERMITAGE SYRAH / 195

SQ BURGER - AMARONE / 215



VINER PA GLAS/ WINES BY THE GLASS

BUBBEL / SPARKLING
N.V. CHAMPAGNE (FR)
DEUTZ 'BRUT CLASSIC’

N.V. CAVA (ES)

MAS PERE ‘BRUT SELECCCIO'

N.V. BLANC DE BLANCS (IT)
FERRARI PERLE, TRENTO

VITT VIN / WHITE WINE

2024 SAUVIGNON BLANC (ES)
VENTA LA VEGA, LA MANCHA

2023 PINOT GRIS ‘FIELD BLEND’ (FR)
MARCEL DEISS, ALSACE

2024 GAVI DI GAVI (IT)
SCRIMAGLIO [CORTESE), PIEMONTE

2024 RIESLING TROCKEN (DE)
GEORG MULLER, RHEINGAU

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

2023 CHABLIS (FR)
FEVRE (CHARDONNAY|, BOURGOGNE

2023 RIOJA BLANCO (ES)
CARLOS MAZO 'COSTUMBRES’ (VIURA), RIOJA

ROSE

2024 GRENACHE ‘ROSE’ (FR)
MINUTY "PRESTIGE’, PROVENCE

ROTT VIN / RED WINE

2022 PINOT NOIR (DE)
ZIEREISEN ‘TSCHUPPEN', BADEN

2023 GRENACHE M.FL. (FR)
PIERRE AMADIEU, COTES DU RHONE

2024 NEBBIOLO (IT)
ALBERTO BALLARIN, LANGHE PIEMONTE

2020 MERLOT & CABERNET (FR)
CHATEAU LESCALLE, BORDEAUX

2023 SYRAH (FR)
CROZES HERMITAGE, COLOMBIER

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

2020 AMARONE (IT)
BOLLA LE POIANE (CORVINA), VALPOLICELLA

185/990

125/570

165/860

145/660
185/830
155/700
165/740
125/560
195/880

185/830

145/660

170/765
145/660
170/765
165/740
195/880
125/560

215/960



OL & CIDER / BEER & CIDER

FATOL / DRAUGHT BEER

CARLSBERG EXPORT 5% / 83

STAROPRAMEN 5% / 98

ERIKSBERG KARAKTAR 5,4% / 89

BROOKLYN STONEWALL INN SESSION IPA 4,6% / 95
BIRRA PORRETTI 5% / 86

KRONENBOURG 1664 BLANC 5% / 89

GUINNESS 4,2 % / 99 (55 Cl)

FLASKOL / BOTTLED BEER

NACKA BRYGGERI SALTSJO LAGER 5% / 88
NACKA BRYGGERI SICKLA NEIPA 6,2% / 97
PERONI DOPPIO MALTO 6,6% / 98

PERONI GLUTENFRI 5% / 85

CARLSBERG HOF 4,2% / 75

CIDER

GOLDEN CIDER COMPANY, APPLE 4,2% (275 ml) / 95
SOMERSBY PARONCIDER 4,5% / 79

ALKOHOLFRITT / NON ALCOHOLIC

CIDER, MUST & JUICE

GOLDEN CIDER COMPANY, APPELCIDER, APPLE CIDER (275ml) / 75
TOSTERUP APPELMUST, SWEDISH CRAFT APPLE JUICE (365 ml) / 75
RUDENSTAM SVARTVINBARSNEKTAR, BLACK CURRANT JUICE (330 ml) / 75
JUICE APPLE | ORANGE | CRANBERRY / 45

LASK

COCA COLA - COCA COLA ZERO - FANTA - SPRITE / 45
SAN PELLEGRINO ARANCIATA - FENTIMANS TONIC / 45
PINK GRAPEFRUIT SODA - GINGER BEER / 55

ALKOHOILFRI OL / NON ALCOHOLIC BEER

CARLSBERG NON ALCOHOLIC / 60
BROOKLYN SPECIAL EFFECTS / 60
KRONENBOURG 1664 BLANC 0.0% / 60

ALKOHOLFRITT FRUKTVIN & VIN

HVONN ‘NJOL’ BLABAR, ARONIA, ROLLEKA & LJUNG / 85
HVONN ‘MIERE’ APPLE, KRUSBAR, VILDORTER & GRANSKOTT / 85
ODDBIRD BLANC DE BLANCS / 95



DESSERT

MANDELKAKA MED LIMONCELLO / 115
-VIT CHOKLADMASCARPONE - PISTAGE - CITRUSGLASS
ALMOND CAKE WITH LIMONCELLO - WHITE CHOCOLATE - PISTACHIO - CITRUS ICE CREAM

HEMGJORD GLASS & SORBET (HOME-MADE ICE CREAM & SORBET) / 55
CREME BRULEE / 95

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

‘COMBO AVEC' / 155
CHOKLADTRYFFEL - BRYGGKAFFE - 3 CL ROM (BRUGAL 1888)
CHOCOILATE TRUFFLE - COFFEE - 3 CL RUM (BRUGAL 1888)

l SQ’S GRAND DESSERT 'ROCKY ROAD’/ 195

CHOKLADMOUSSE - CHOKLADKRISP - MARSHMALLOWS - SALT KARAMELL
MARANG - ROSTAD HASSELNOT - HALLONSAS

CHOCOLATE MOUSSE - CHOCOLATE CRISP - MARSHMALLOWS - SALTY CARAMEL
MERINGUE - ROASTED HAZELNUTS - RASPBERRY GEL

“PERFEKT ATT DELA PA!”
(“PERFECT TO SHARE!”)

EF&ﬁE FOL OSS PA INSTAGRAM!
H ,_1,_ -n: SCANNA QR-KODEN FOR ATT SE OSS IN ACTION
f':; OCH HALLA DIG UPPDATERAD OM VARA NYHETER & ERBJUDANDEN!
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