
STORY  BEHIND THE  SCENES

This bar is a cultural haven next to the iconic 
Cirkus Arena where guests recharge before or 
unwind after experiencing the city’s rich arts 

scene. Inspired by music, The Backstage Zone 
offers a unique atmosphere filled with 

memorabilia and a welcoming community for 
all to enjoy. In the Backstage Bar, the perfect 

blend of culture and creativity awaits.

SOFT DRINKS

LEMONADE
Lemon, Elderflower

65:-

SODAS
Cola, Fanta, Sprite, Zero

45:-

JUICE
Cranberry, Passion, Orange, Apple

45:

MOCKTAILS

IF  YOU FEEL  LIKE  PIÑA  COLADA
Coconut, Lemon, Eggwhite

85:-

RED DREAM
Strawberry, Passion, Lemon, Sugar

85:-

SUMMER VIBE
Watermelon, Cranberry, Lemon, Sugar, 

Eggwhite
85:-



COCKTAILS

BACKSTAGE  MEDOWSWEET 
LINGONBERRY

Stockholms Bränneri och Backstage signature 
drink
155:-

BACKSTAGE  BREEZE
 Xanté, Vanilla, Passion, Lemon, Cream

165:-

RY THM N  RHUM
Planterey Cut & Dry coconut, Angostura 

Chocolate
165:-

PURPLE  STING
Catron Violette, José Cuervo silver, Mescal, 

Pernod, Soured Water, Sugar
165:-

ITALIAN ARPEGGIO
Grappa, Isolabella, Lemon, Sugar, Eggwhite

165:-

GREENROOM GIMLET
Hernö Gin, Melon, Bergamot, Lime, Sugar, 

Cucumber
165:-

GOLDEN NOTE
Buffalo Trace, Mandarine, Lemon, Sugar, 

Sprite
165:-

PEAR  JAM
Bushmills, Xanté, Pear, Lemon, Bitterlemon 

165:-

ELDERFLOWER POWER
Bushmills, Elderflower, Lemon, Sugar

165:-

A  SWEET  ENCORE
Borghetti, Disaronno Velvet, Frangelico, 

Amarula, Cream
165:-

MARIESTAD  EXPORT
 Lager 4,8%, 40cl

89:-

THIRD  MATE  MISSING
IPA, 5,9%, 40cl

99:-

SLEEPY  BULLDOG
Pale Ale, 4,8%, 40cl

99:-

STOCKHOLM LAGER
STOCKHOLM BREWING

Lager, 5%, 33cl
89:-

SESSION IPA
STOCKHOLM BREWING

IPA 4,2%, 33cl
89:-

BRIGHT  LIGHT
STOCKHOLM BREWING 

Pale Ale, Glutenfree, Vegan
5,5% 33cl

89:-

DAURA  DAMM
Glutenfree, Vegan

5,4% 33cl
85:-

BRISKA  CIDER
Pear / Rasberry

4,5% 33cl
83:-

BRISKA  CIDER
Demi-Sec Reisling Persika

4,5% 33cl
89:-

WHILE YOU WAIT



BUBBLES

WHITE

PHILIPPONNAT
ROYAL  RÉSERVE  BRUT

Champagne, FRA
175:-/1050:-

MONT FERRAT  L´AMERICANO
Cava, Catalonia, SPA

135:-/795:-

MENETOU SALON
Sauvignon Blanc, FRA

130:-/585:-

2023  DOMAINE  LAROCHE
CHABLIS  LES  CHANOIES

Chardonnay, FRA
180:-/735:- 

2022  ROBERT  MONDAVI  VI NT
Chardonnay, USA

150:-/620:-

2023  WEINGUT  NEISS
Reisling, GER

140:-/595:-

RED

TONIC GARNISH 2021  MUCCHIET TO ROSSO
Syrah/Nero D’avola, ITA

130:-/585:-

2019  NUITON-BEAUNOY
HAUTES  CÔTES  DE  NUIT

Pinot Noir, FRA
140:-/695:-

2021  DAMILANO ”MARGHE ”
LANGHE  NEBBIOLO

Nebiolo, Piemonte, ITA
170:-/695:-

2022  CHÂTEAU  PESQUIÉ
TERASSES  ROUGE
Grenache, Syrah, FRA

140:-/595:-

ORGINAL
Thomas Henry

DRY  TONIC
Thomas Henry

BOTANICAL
Thomas Henryl

CHERRY  BLOSSOM 
Thomas Henry

CUCUMBER

BLACK  PEPPER

GRAPEFRUIT

LIME

LEMON

ROSEMARY

CILANTRO

GINGER

BUILD YOUR OWN GIN TONIC

HERNÖ DRY  GIN
Organic London Dry Gin

165:-

HERNÖ OLD  TOM GIN
Dry Gin with Extra Amount of Meadowsweet

165:-

HERNÖ BOTANICAL  FLAVOURED 
GIN

A No Buzzword Gin with two Botanicals Only
165:-

HERNÖ NAVY  STRENGTH GIN
Less Diluted, Stronger with Richer Flavour

165:-



SNACKS

MARCONAMANDLAR
Marcona almonds

75:-

ÖCHIPS
Gotländska chips

Crisps
65:-

SALTGURKA
Smetana, Honung

Pickle, Smetana, Honey
105:-

 
BIG  MAC  CHIPS

Big Mac dressing, riven ost
Potato Crisps, Big Mac Dressing, Cheese

95:-

MARINERADE  OLIVER
Marinated olives

75:-

POMMES
Mayo

French Fries, Mayo
65:-

DESSERT

CRÈME  BRÜLÉE
Crème Brülée

95:-

CHOKLADTRYFFEL
Chocolate Truffle

55:-

BAR MENU

TOAST  SKAGEN
med dill och citron

Toast skagen, prawns, mayonnaise, lemon, dill on 
toasted bread

195:-

FRITERAD MAJSKOLV 
med gremolata och parmesan

Fried corn on the cob, gremolata, parmesan
135:-

RÖKTA  RÄKOR
citron, aîoli, surdesgsbröd

Smoked prawns, lemon, aîoli, sour dough 
175:-

CHEESEBURGARE
svenskt nötkött, lök, cheddarost, 

Saltgurka, pommes
Cheese burger,onions, cheddar, dill Pickles, fries

215:-

SMÖRGÅSTÅRTA
Klassiker

Classic Swedish Layerd Sandwich, Shrimps, 
Salmon, Mayo

195:-

RÄKSALLAD
avokado, Rhode Island, ägg, citron

Prawn salad, avocado, Rhode Island dressing, 
egg, lemon 

265:-

VODKAPASTA
mozzarella, parmesan, tomat, basilika

Vodka pasta, mozzarella, tomato, garlic, basil
225:-

CHEF ’S  SANDWICH
Vitlöksfärskost, fläsksida, surkål, ost, jalapeño, 

rostad lök
Garlic cream cheese, porc, sauerkraut, cheese, 

jalapeño, roasted onions
245:-

Allergies?  
No problem - just tell us!


