
Spritz - Limoncello / Aperol  / Hugo	 155,-

Backstage Medowsweet Lingonberry	  125,-
Stockholms Bränneri och Backstage Signature drink
Negroni	  165,-
Skagerrak Nordic Dry Gin, Martini Rosso & Campari
Pink Paloma	 155,-
Stockholms Bränneri Pink Gin, grapefruit, lime
Mimosa	 125,-
Cava, orange juice
Backstage Bellini	 135,-
Cava, blood peach purée
Old Fashioned	 165,-
Buffalo Trace, bitter, sugar
Espresso Martini	 165,-
Koskenkorva, borghetti, espresso

WINE 

								        Glass	 Bottle

White wine						    

Alvarinho, Atlantimor, Vino Verde, PRT				    135,-	 660,-

Mucchietto Bianco, Chardonnay Pasqua Sicily, ITA, ECO		  130,-	 585,-

Riesling, Hörner Steinbock, Pfalz GER				    145,-	 650,-

Petit Chablis, Domaine Louis Moreau, FRA				    160,-	 750,-

Sancerre, Domaine La Croix S:t Laurant, Loire, FRA 			  150,-  	     745,-

Grüner Veltliner Weinvierter, Groiss, DAC, AUT, ECO			   145,-	 655,-

Chardonnay, Sean Minor, California, USA				    160,-	 760,-

Rosé wine

Rosé, Chavin, Méditerranée, FRA					     135,-	 610,-

Red wine						    

Pinot Noir, Maison Champy, Bourgogne, FRA				   185,-	 850,-

Mucchietto Nero D’avola, Pasqua Sicily ITA, ECO			   130,-	 585,-

Cabernet Sauvignon, Hahn, California, USA				    165,-	 820,-

Chateau Pesquié Terasses Rouge, Grenache, Syrah, FRA		  140,-	 630,-

Belleruche Rouge, Côte-du-Rhone, M. Chapoutier, FRA		  145,-	 700,-

Il Principe Langhe Nebbiolo, Michele Chiarlo, Piemonte ITA		 160,-	     800,-

Chäteau Paradis Casseuil, DB  Rothchild Lafite,  Bordeaux,  FRA     170,-               850,- 

Griottes Beaujolais, Domaine P-M Chermettes, FRA			   142:-	 605,-

Barbera D’Alba Superiore D.O.C Castello di Nieve,  ITA		  895,-

BEER AND CIDER

Draft	

Mariestads LjusaBrygd, lager 4,7%,  40 cl				                		  85,- 

Sleepy Bulldog, Pale Ale  4,8% 40 cl							        85,-

OMAKA Suntrip, Session IPA 4,5% 40 cl					     85,-

Bottle/Can				  

Session IPA, Sthlm Brewing 4,2% 33 cl 						      89;-

Bright light, Sthlm Brewing, Pale Ale, Glutenfree, vegan 5,5% 33cl			   89;-

Djurgårdslager StockholmBrewing 5,2% ECO 33 cl					     89;-

Briska Cider, bottle , 4,5%  33 cl							        89,-	

			 

Alkoholfritt / Non Alcoholic						   

Sparkling  Wine						      75,-		  350,-

White / Red Wine						      75,-		

Melleruds Alkohofria 0,5% 					     55,-		

Easy Rider IPA 0,4% 						      55,-		

Briska Cider Alkoholfri  0,5%  33cl				    55,-			 

Soda, Juice							       45,-		

COCKTAILS			  5 cl

Enjoy complimentary access to 7000+ 
newspapers and magazines during 

your stay, available in 60+ languages. 
Connect to our wifi network to get started.



MILKSHAKES

Bloody Maria	 165,-
Our house bloody mix with the added latin flavors of José Cuervo tequila, chili, agave, and 
fresh lime.

Bloody Maru	 165,-
Our house bloody mix with a Japanese twist. Made with Saké, yuzu, soy sauce, wasabi, and 
sesame.

Bloody Ceasar	 165,-
Our house bloody mix with Virtous Chili vodka, mustard, and celery salt.

Bloody Molly	 165,-
Our house bloody mix with Bushmills Irish whiskey and blood orange bitters

Ask your bartender about spice levels!

BACKSTAGE BLOODY'S

Mimosa	 125:-

Backstag Bellini 	 135:-

Cava	 95,-/ 495:-

Champgane Philipponat	 150:-/ 850-

Sparkling tea	 55,-/   335:-

BRUNCH BUBBLES

Hot apple pie					     165,-
Vanilla ice cream, Milk, Cinnamon, Apple, Fireball, Cream

Peanut butter cup				    165,-
Vanilla ice cream, Milk, Chocolate, Takamaka Dark rum, Cream

Golden Monkey	    165,-
Vanilla ice cream, Milk, Banana, Caramel, Banana liqeur, Koskenkorva Vanilla, Cream

Mocha Mudslide	 165,-
Vanilla ice cream, Milk, Espresso, Buffalo Trace, Cream

All milkshakes can be made alcohol free!

Allergier? Säg till så hjälper vi dig!
Allergies? Let us know and we’ll help you!

Eggs benedicte på bricohe med bräckt skinka 	 165,-
Eggs benedicte, brioche, ham

Eggs benedicte på brioche med kallrökt lax	 175,-
Eggs benedicte, brioche, smoked salmon

Croissant med äggröra, avokado och chili	 135,-
Croissant, scrambled eggs, avocado, chili

Fransk omelett med grönsallad	  165,-
French omelette with green salad

Grillad entrecôte med tomatsallad, pommes, dragonemulsion	 345,-
Grilled entrecôte with tomato salad, fries, tarragon emulsion

Club sandwich, kyckling, bacon, mayo, sallad, tomat och pommes	           249,-
Club sandwich, chicken, bacon, mayo, salad, tomato and fries

Äggröra, bacon och hash brown	 135,-
Scrambled eggs, bacon, hash brown

Smashed avokado, surdegsbröd, chiliflakes, tomat, picklad rödlök 
och hackad gräslök  - tillägg  parmaskinka	 +40;-				                145,-
Smashed avocado, sourdough, chili flakes, tomato, pickled red onions, chives		       
 - add on parma

Grillad cheeseburgare på svenskt nötkött, lök, cheddarost, pommes och aïoli         225,-
Grilled cheeseburger , onions, cheddar, fries and aïoli (Vegan option available)

Dirtyfries med cheddarost, chili, bacon och färskost 			               95,-
Dirty fries, cheddar, chili, bacon, cream cheese

Amerikanska pannkakor, lönnsirap, blåbär och valnötter		  135,-
American pancakes, maple suryp, blueberries, wahlnuts

BRUNCH 

Crème brûlée	 110,-
Crème brûlée

Stekta kanelbullar med kolasås och vaniljglass	 125,-
Fried cinnamon buns with caramel sauce and vanilla ice cream

Chokladtryffel/ Backstagepralin	 55,-
Chocolate truffle/ Backstage´s chocolate praline

SWEETS


