
MINI BAR

1
PACKAGE

Crémant d’Alsace Chardonnay
Domaine Fernand Engel, France (375 ml) 

Sea salted root chips

325 2
PACKAGE 

Brolio Chianti Classico
Barone Ricasoli, Italy (375 ml) 

or 

Belleruche Blanc, Chapoutier
Côtes du Rhône, France 375 ml

Roasted and salted almonds

2953
PACKAGE 

Stockholms Bränneri Dry Gin 5cl x2

Fever-Tree tonic water x2 

Wasabi nuts

345

4
PACKAGE

Melleruds Pilsner Eko 33cl x2

Salami snack hot chili

1705 
PACKAGE 
Rscued smoothie mango & passionfruit

Get raw organic hazelnut bar

135

ROOM 
SERVICE
MENU

WINE 

Sparkling

Mas Pere, Cava Brut, Spain
Deutz Brut Classic, Champagne, France
Louis Roederer Brut Rosé, Champagne, France, 2015

White

Nespolino Bianco, Poderi del Nespoli, Italy, 2024
Albariño, Paco & Lola, Spain, 2022
Chablis, Domaine Laroche, France, 2022
Sauvignon Blanc, Walnut Block, New Zealand, 2022
Chardonnay Karia, Stags Leap, USA 2021

Red

Biodynamic Red Blend, Heinrich, Austria, 2019
Cabernet Sauvignon, Lander-Jenkins, USA, 2021
90 Minuts, Trossos del Priorat, Spain, 2021
Chianti Classico, Casa Brancaia, Italy, 2021
Barbaresco, Scrimaglio, Italy, 2019

Rosé

Rabl Zweigelt Rosé, Weingut Rabl, Austria, 2023

BEER

Mariestad Export, Lager  
Wisby Pils, Pilsner 
Sitting Bulldog, India Pale Ale 
Daura Damm, Gluten-Free Lager
Briska, Pear Cider

TEA & COFFEE

Filter coffee small pot
Filter coffee large pot 
Cappuccino 
Espresso 
Latte Macchiato 
Tea

SOFT DRINKS

Juice (Apple, Orange or Grapefruit)

Water by Fresh (Still or Sparkling)

Soda (Pepsi, Pepsi Max, Zingo, 7Up)

Törst Lemonade

NON ALCOHOLIC

Sparkling Fermented Soda, Two Face 
Eins Zwei Zero Riesling, Leitz 
Natureo Syrah, Miguel Torres

Alcohol-free Pilsner 
Galipette Pommes à Cidre
Sparkling Cherry Soda, Two Face

135/695
185/995

1595

135/595
155/695
180/795

675 
1195

135/595
160/695
175/795

695
945

135/595

85
85
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95
85
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85
50
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50
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50

50

45

50

55
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Sheraton Stockholm
Tegelbacken 6, 11152 Stockholm, Sweden

+46 (0)84123472



ALL DAY MENU

SNACKS &
STARTERS

OLIVES 75

FRIED MARCONA ALMONDS 85

TRUFFLE CHIPS 75

CRISPY SQUID 115
Panko, aioli, lime, espelette

JERUSALEM ARTICHOKES 95 
Honey glaze Jerusalem artichokes, 
soy mayonnaise, crispy potatoes

BBQ TOFU SLIDER 85 
Pickled onion, lettuce, cheddar, pimento mayonnaise
 
OX CHEEK CROQUETTE 95 
Potatoes, cheese, parsley, Herb and garlic emulsion  

SWEDISH BEEF TARTARE 145
Cured egg yolk, grill mayonnaise, cucumber, shallots

MAINS

SHERATON SMASH BURGER 285
Salted cucumber, grilled red onion, crispy lettuce, tomato, 
cheddar cheese, pimento mayo, fries

FRIED CHICKEN SANDWICH 285
Sourdough bread, almond mojo rojo, silver onion, 
pickled jalapenos, Västerbotten cheese, fries

SWEDISH BEEF TARTARE 275
Cured egg yolk, grill mayonnaise, cucumber, shallots, fries

STEAK SIRLOIN 325
Herbs butter, red wine Sauce, grilled lemon, 
roasted gem salad, tomatoes, shallots
Add Fries 65

ROASTED ASPARAGUS SALAD 205 
Tomato, cucumber, goat cheese, white onions, 
walnuts, honey, lemon zest, spring herbs 
Add Chicken 65

BAKED ARCTIC CHAR 295
Green-pea purée, confit potato, trout roe, 
tapioca chips, sandefjort sauce

GNOCCHI WITH PULLED BEEF RAGU 235
Tomato, garlic, celery, thyme, parmesan cream

POINTED CABBAGE 255 
Carrot purée, roasted beets, feta cheese, 
black cabbage chips, parmesan, Marcona almonds, citrus 
browned butter 

OPENING HOURS

BREAKFAST
Monday - Friday     06.00 - 10.30
Saturday - Sunday     06.30 - 11.00

ALL-DAY DINING & 
MINI BAR PACKAGES

11:00 - 23:00

Dial ‘Room Service’ to place your order 

A 100 SEK delivery fee will be added to the total. If only cutlery or porcelain is 
ordered, a delivery fee will also be added.

All our prices are in SEK and included VAT. This room service menu is not part of 
the included breakfast arrangement.

For any dietary requirements or allergies, please do not hesitate to ask one of our 
team members for assistance.

Vegetarian

BREAKFAST

Sheraton Breakfast  345

Selection of pastries, bread, butter and preserves

Cold cuts and cheese

Portion of yogurt and sliced fruits

Two Eggs - fried, poached, boiled or scrambled

Toppings: Smoked salmon, sausage, ham, mushroom, cheese, bacon

Your choice of hot beverage and juice

Continental Breakfast  245

Selection of pastries, bread, butter and preserves

Cold cuts and cheese

Portion of yogurt and sliced fruits

Your choice of hot beverage and juice

A La Carte

THREE-EGG OMELETTE  135
Your choice of two fillings
Ham, cheese, onions, mushrooms, tomatoes

AVOCADO & POACHED EGG  125
on rye toast with cottage cheese

FRENCH TOAST  135
with maple butter and roasted walnuts

CHIA PUDDING  85
with vanilla, coconut, mulberry and 
roasted seeds

GREEK YOGHURT & GRANOLA  95
with rhubarb syrup and roasted nuts

STEEL-CUT PORRIDGE  105
with rhubarb & cardamom compote, banana and cinnamon

DESSERTS

ORANGE CHOCOLATE GANACHE 95
Bloog orange sorbet, meringue, chocolate crumble

BAVAROIS WITH CARAMEL 105
Green apple granita, oat crumble, apple tuille

SWEDISH FARM CHEESES 145
Fig marmalade, seed crackers

HOMEMADE TRUFFLES 45
Various flavors

KIDS

MINI HAMBURGER 125
mayonnaise, fries

FRIED CHICKEN SANDWICH 125
mayonnaise, fries

PASTA 105
Tomato sauce, Parmesan

ICE CREAM 65
Two scoops. Flavours of the week


