
The Cadier Bar is a cash free restaurant

Régis Cadier, the Grand Hôtel’s founder, 
established the Grand Hôtel as a haven for lovers of 

good food and wine from day one. 

He lived for a while in nextdoor Bolinderska Palatset, 
now a part of the Grand Hôtel, where he moved into 

the apartment once occupied by L.O. Smith, 
a Swedish 19th-century liquor baron.

Naming the bar after the Grand Hôtel’s founder 
was an obvious choice.



BREAKFAST MENU
served mon-fri 07-11, sat-sun 08-11

Grand Breakfast 440,-
Bread basket with butter & marmalade 
Scrambled eggs with bacon  
Served with a glass of juice & coffee or tea.
 
Continental Breakfast  380,-
Served with a glass of juice & coffee or tea.

SPARKLING BREAKFAST

Eggs Benedict served with your choice of sparkling beverage
1 glass of “R” de Ruinart  415,-
1 glass of Ruinart blanc de blancs                         495,-
1 glass of Ruinart Rosé                                              505,-
1 glass of Juhlin Non Alcoholic sparkling wine                     305,-

FRESH, FRUITY & SWEET

Chia pudding with berries, banana & coconut 145,-
Overnight oats with cinnamon, chocolate & berries 145,-
Oatmeal with almond butter, cinnamon & cardamom milk   
Choose between lingonberries or blueberries  145,-
Turkish yoghurt with Grand Hôtel’s granola & orange 145,- 
Fresh fruit & berries  195,-
Swedish pancakes with fresh berries 195,-
Brioche French toast with fresh berries & maple syrup 195,-
White chocolate gratinated grapefruit 105,-

SANDWICHES

Brioche with smoked salmon, avocado & fennel 255,-
Avocado & sesame seeds on rye bread with lemon 165,-
Grilled croissant with ham & Västerbotten cheese 125,-
Sandwich with fried egg, ricotta, chili & hemp seeds 185,-

EGGS

Choice of two eggs 140,-
Scrambled eggs with truffle 195,-
Eggs benedict 275,-
Poached eggs, smoked ham, hollandaise
Eggs Royal 275,-
Poached eggs, salmon, hollandaise 
Omelett with choice of two condiments; 255,-
Ham, bell pepper, cheese, mushrooms, tomato, spinach or onion
Extra ingredients 25 ,-
Boiled egg with caviar 30g /50g  1215,- /1815,-
Chopped red onion, sour cream & toasted bread



HOT BEVERAGES

COFFEE & CHOCOLATE

Coffee   72,-
Single Espresso 72,-
Double Espresso     72,-
Americano 72,-
Cappucino 74,-
Caffe Latte     74,-

Hot Chocolate 77,-

BLACK TEA

Finest Tea Blend of Grand Hôtel Black 72,-
Tukvar, Darjeeling, India 74,-
Earl Grey  74,-
Hajua, Assam, India  74,-
Dimbula, Sri Lanka  74,-
Yunnan, China  74,-
Tarry Lapsang Souchong, Taiwan  74,-

GREEN & OOLONG TEA

Finest Tea Blend of Grand Hôtel Green 72,-
Sencha KKH2, Japan  95,-
Green Gunpowder, Organic, China  77,-
Jasmine Monkey King, China 77,-
Fancy Oolong Butterfly, Taiwan  92,-



NON-ALCOHOLIC BEVERAGES

Non Alcoholic Cocktail 105,-

WINE, BEER & CIDER 

Sparkling Tea By Pettersson & Munthe          75 cl 275,-
Gotland

Sparkling wine    20 cl 95,-
Oddbird

Riesling     glass  85,-
Leitz, Eins Zwei Zero

Pinot Noir 0,5%    glass  85,-
Leitz, Zero Point Five

Carlsberg Non Alcoholic 0.5% 75,-
Draft beer

Brooklyn Special Effects 0,4%  33 cl 75,-
Hoppy lager beer 

Hantverkcider 0,5%   25 cl  75,-
Pomologik

SOFT DRINKS & SODAS

Ramlösa Sparkling / Still Water 33 cl 72,-
Ramlösa Sparkling Water 80 cl 92,-
Roslagens Musteri Apple Juice 33 cl  79,-
Coca-Cola 33 cl  72,-
Coca-Cola Zero 33 cl  72,-
Fanta 33 cl  72,-
Sprite  33 cl  72,-
Three Cents Cherry Soda  20 cl  72,-
Three Cents Ginger Beer  20 cl 72,-
Three Cents Lemonade  20 cl  72,-
Three Cents Pink Grapefruit  20 cl  72,-



CLASSICS

served sun-thur 11-00.30, fri-sat 11-01.30

Eggs Benedict Poached eggs, smoked ham, hollandaise 275,-
Sandwich with hand peeled shrimps 335,-
Fish and chips 315,-
Caesar salad with chicken 305,-
Club sandwich with french fries 325,-
Smash burger with french fries 325,-

A LA CARTE 

served sun-thur 11-00.30, fri-sat 11-01.30

STARTERS

Caviar 30 g Royal Belgian Osietra 1 415,-
Caviar 30 g Royal Belgian Gold 1 215,-
Caviar 50 g Royal Belgian Gold 1 815,- 
Bleak roe from Kalix 30 g Junkön, Sweden 425,-
Olives 95,-
Oysters ½ dozen Chebooktook, Canada 325,-
½ Lobster, mayonnaise, grilled levain 415,-
Pata Negra   205,-                                                                                       
Toast Skagen 375,-
Truffle french fries with aged parmesan cheese 165,-
Toast with Pata Negra, truffle mayonnaise & parmesan 265,-

MAIN COURSES

Kale salad with spinach, almonds & chicken 305,-
Omelette with seasonal vegetables 255,-
Pasta Chitarra, mushrooms, hazelnuts, kale & butter  285,-
Bookmaker toast with Swedish sirloin 375,-
Schnitzel of veal, herb butter and sweet potatoes 345,-
Dry-aged sirloin, tomatos, french fries & Béarnaise  445,-

DESSERTS

Almnäs Tegel - Swedish hard cheese 125.-
Löfsta Blå - Swedish blue mold cheese 125.-
Baked apple with vanilla ice cream & pistacchio  155.-
Warm cloudberries & vanilla ice cream 220,-
Ice cream or sorbet 75,-
Cadier bon bon 65,-



CHAMPAGNE

a glass a bottle
BRUT

n.v R de Ruinart Brut       210,- 1195,-
n.v Ruinart Blanc de Blancs 325,- 1900,-
n.v Veuve Clicquot Extra Old      1800,-

n.v Krug Grande Cuveé 170ème Édition 4500,-

n.v Eric Rodez Blanc de Noirs 350,- 1500,-
n.v Bonnet-Ponson Non Dosé Cuvée Perpetuelle 1500,-

VINTAGE

2015 Moët & Chandon Vintage 330,- 1950,-

2018 Antoine Bouvet Blanc de Blancs 350,- 1700,-

2011 Taittinger Comtes de Champagne 4000,-
2012 Dom Pérignon Vintage 4 500,-
2011 Ruinart Vintage 325,- 1650,-
2012 Laurent-Perrier Vintage 365,- 1800,-

2008 Veuve Clicquot Grande Dame 5 000,-

2009 Dom Ruinart Blanc de Blancs 6 000,-
2002 Dom Pérignon P2 Oenotheque   11 000,-

ROSÉ

n.v. Ruinart Rosé 350,- 2100,-
n.v Krug Rosé 23ème Édition 6700,-
n.v Charles Heidsieck Rosé 1700,-
2015 Pol Roger Rosé 1900,-

MAGNUM

n.v R de Ruinart Brut       2500,-
n.v R de Ruinart Brut 3 liter      8000,-
n.v Ruinart Blanc de Blancs 3 900,-
n.v Bollinger Special Cuvée 3000,-
2012 Veuve Clicquot Vintage  4 000,-

n.v Pol Roger Brut Reserve 3 liter 7000,-



DRAFT BEER

Pripps Blå Sweden 89,-
Carlsberg Hof Denmark  80,-
Nya Carnegie Kellerbier Sweden 98,-
Brooklyn Defender IPA Sweden  98,-

BOTTLED BEER & CIDER

Nya Carnegie Luma Pils Sweden 95,-
Nya Carnegie J.A.C.K. IPA Sweden 95,-
Omnipollo Maz Oat Pale Ale Sweden   105,-
Amundsen Everyday Hero Session Ipa Norway  105,-
Brooklyn Brewery East IPA USA 95,-
Sthlm Brewery Organic Lager Gluten free Sweden   95,-
Erdinger Weissbier 50 cl Germany      100,-

Boulard Cidre de Normandie France 95,-
Golden Cider Company Apple Sweden 110,-

Did you know that medical professionals in the early 1900’s 
commonly fed spirits to patients with high fever? Alcohol could 

comprise as much as 40% of a patient’s daily intake. 



TEQUILA & MEZCAL (6 CL)

Casamigos Reposado 288,-
Don Julio Blanco 192,-
Don Julio Reposado 222,-
Fortaleza Blanco 420,-
Fortaleza Reposado 450,-
Ocho Puntas   330,-
Ocho Añejo 840,-
Del Maguey Mezcal Vida 240,-
Siete Misterios Doba-Yej 228,-

AKVAVIT (6 CL)

1874 Grand Aquavit 173,-
Aalborg Jubileum 168,-
Bäska Droppar 168,-
Hallands Fläder 168,-
O.P. Anderson Aquavit 168,-
O.P. Anderson Petronella 168,-
O.P. Anderson Björk 180,-
Skåne Akvavit 168,-

LIQUEUR (6 CL)

Amaretto di Saronno  156,-
Baileys   156,-
Bénédictine D.O.M.  156,-
Chartreuse Vert   168,-
Chartreuse Jaune 168,-
Chartreuse Vert V.E.P   330,-
Chartreuse Jaune V.E.P. 330,-
Grand Marnier Rouge   156,-
Nardini Acqua di Cedro  168,-
Grönstedts Punsch  150,-
Limoncello di Capri  156,-
Roulot Liquer d’Abricot  330,-
 

 



WINE CELLAR SELECTION
This is a small selection of wines from the Grand Hôtel

 wine cellar. Please ask your server for the complete wine list.

WHITE WINE
a bottle

2018 Bodegas Mauro Godello
Castilla-León, Spain 

1500,-

2020 Valentina Andrei Completer
Valais, Switzerland

1300,-

2020 Thora Vingård Solaris
Skåne, Sweden

900,-

2017 Domaine Chevillard Jacquere Apremont
Savoie, France

900,-

2019 Jean-Marc Brocard Chablis Vielles Vignes 5Liter
Bourgogne, France

6000,-

2019 Michel Bouzereau Meursault Les Grands Charrons
Bourgogne, France

1950,-

2020 Kumeo River Chardonnay Kumeo Village
Auckland, New Zeeland

800,-

2019 Luke Lambert Chardonnay 
Yarra Valley, Australia

1200,-

2013 Hyde de Villaine Chardonnay 
Napa, California, USA

1 800,-

RED WINE

a bottle

2019 Cloudy Bay Pinot Noir
Marlborough, New Zeeland 

1000,-

2020 Franz Keller Spätburgunder Enselberg GG
Baden, Germany

1 300,-

 2017 Piguet-Giradin Pommard 1er Cru Clos Rousseau
 Bourgogne, France

1800,-

2018 Traversa Barbaresco Canova
Piemonte, Italy

1300,-

2020 Brancaia No2 Cabernet Sauvignon
Tuscany, Italy 

850,-

2018 Cape Mentelle Shiraz
Margaret River, Australia

950,-

2013 Domaine Clape Cornas
Rhône, France

2500,-

2016 Dominus Estate Napanook  
Napa Valley, California, USA

2500,-

2017 Bodegas San Román Prima
Toro, Spain

850,-



WHITE WINES  

a glass a bottle

2019 Soalheiro Alvarinho Granit
Vinho Verde, Portugal

165,- 660,-

2021 Weingut Leitz Riesling Leitz Out 
Rheingau, Germany

160,- 620,-

2020 Domaine Gueguen Chablis 
Bourgogne, France

205,- 820,-

2019 Lackner-Tinnacher Sauvignon Blanc 
Südsteiermark, Austria

180,- 720,-

2021 Maison Rijckaert Mâcon Village 
Bourgogne, France

195,- 780,-

2019 Lander-Jenkins Chardonnay
California, USA

170,- 680,-

2019 Lingua Franca Chardonnay Avni 
Oregon, USA*

325,- 1300,-

2021 Monthélie-Douhairet-Porheret  
Meursault
Bourgogne, France*

440,- 1700,-

RED WINES

a glass a bottle

2018 Maison Chanzy Bourgone Rouge 
Bourgogne, France

205,- 820,-

2020 Château Mont-Redon Côtes-du-Rhône
Rhône, France

160,- 640,-

2018 Ezio Trinchero Barbera NOCE
Piedmont, Italy

190,- 760,-

2020 Francis Ford Coppola Pinot Noir
California, USA

175,- 700,-

2016 Bosio Barbaresco
Piedmont, Italy

220,- 880,-

2019 Trossos del Priorat 90 Minuts
Priorat, Spain

180,- 720,-

2016 Domaine Camus Gevrey-Chambertin
Bourgogne, France* 

375,- 1500,-

2015 Margaux de Château Margaux  
Third wine of Château Margaux
Bordeaux, France*

450,- 1800,-

2018 Sei Solo Preludio
Ribera del Duero, Spain*

275,- 1100,-



SCOTCH SINGLE MALT 
WHISKY (6 CL)

Ardbeg 10 y.o.  Islay 210,-
Auchentoshan American Oak Lowlands 210,-
Balvenie Double Wood 12 y.o.  Speyside          216,-
Glenfiddich 12 y.o.  Speyside 204,-
Glenfiddich 21 y.o.  Speyside 480,-
Glenmorangie 10 y.o.  Highland 216,-
Highland Park 12 y.o.  Orkney Islands 180,-
Highland Park 18 y.o.  Orkney Islands 300,-
Laphroaig 10 y.o.  Islay 192,-
Macallan 12 y.o. Double Cask Speyside    300,-
Macallan 12 y.o. Triple Cask Speyside    300,-
Macallan 15 y.o. Double Cask Speyside    330,-
Macallan 18 y.o. Sherry Cask Speyside    456,-
Macallan 18 y.o. Triple Cask Speyside    720,-
Macallan 25 y.o.  Speyside 540,-/cl
Macallan 30 y.o.  Speyside 850,-/cl
Macallan Rare Cask Speyside 720,-
Macallan Ruby Speyside 750,-
Macallan ESC 2002 Speyside 225,-/cl
Macallan Reflection Speyside 425,-/cl 
Macallan No. 6 Speyside    600,- /cl
Macallan M Speyside 850,- /cl
Mortlach 12 y.o Speyside 300,-
Oban 14 y.o.  Highland 210,-
Springbank 15 y.o.  Speyside    432,-

SCOTCH BLENDED 
WHISKY (6 CL)

Naked Grouse 192,-
Johnnie Walker Blue Label 540,-

OTHER MALTS (6 CL)

Mackmyra Svensk Ek          Sweden 192,-
Agitator Single Malt         Sweden 228,-
Blind Seal Straight Rye         Sweden 264,-
The Kurayoshi 12 year         Japan 390,-
Suntori Toki          Japan 192,-
Yamazaki Puncheon         Japan 275,-/cl
Yamazaki Bourbon Barrel         Japan 375,-/cl



ARMAGNAC (6 CL)

Darroze Grand Assemblange 12y 252,- 
Darroze Grand Assemblange 20y 390,-
Darroze Château de Gaube à Gaube 1972 750,-
Duc d’Eyssac 1930 1950,- 
Duc d’Eyssac 1944 1350,-
Duc d’Eyssac 1949 1200,-
Duc d’Eyssac 1955 1080,-
Domaine de Tucom 1968 420,-
Château de Maniban 1893                                      700,- /cl.
Château de Maniban 1934 1710,-
Château de Maniban 1967 510,-

AMERICAN WHISKEY (6 CL)

Blanton’s Straight From Barrel  Kentucky 312,-
Knob Creek Bourbon   Kentucky 210,-
Makers Mark Bourbon   Kentucky 180,- 
Makers Mark 46 Kentucky 270,-
Michter’s US 1 Kentucky 270,-
Michter’s 10 yrs Bourbon Kentucky 570,-
Michter’s 20 yrs Bourbon Kentucky 2100,-
Michter’s 10 yrs Rye  Kentucky 600,-
Old RIP van Winkle 10 yrs Kentucky 750,-
Pappy van Winkle 12 yrs Kentucky 990,-
Pappy van Winkle 15 yrs Kentucky 1260,-
Pappy van Winkle 20 yrs Kentucky 375,- /cl.
Pappy van Winkle 23 yrs Kentucky 525,- /cl.
Thomas H. Handy Sazerac Rye Kentucky 450,-
Whistle Pig 10 yrs Rye Vermont 390,-
Whistle Pig 12 yrs Rye Vermont 528,-
William Larue Weller Kentucky 930,-
Woodford Reserve  Kentucky 204,-
Woodford Rye Kentucky 216,-

IRISH WHISKEY (6 CL)

Tullamore Dew 168,-
Redbreast 12 y.o. Pure pot still  172,-



ROSÉ WINES

a glass a bottle

2021 Château d’Esclans Whispering Angel
Provence, France

185,- 720,-

2021 Château Galoupet Cru Classé de Provence
Provence, France

375,- 1500,-

2021 Umathum Rosa
Burgenland, Austria

680,-

SWEET & FORTIFIED WINES

a glass

2017 Alois Kracher Beerenauslese Cuvée
Burgenland, Austria

120,-

Barbeito  ’Island Rich’ 5y Madeira
Madeira, Portugal

120,-

Hidalgo Fino Sherry
Jerez, Spain

100,-

Graham’s Tawny Port 10 Years
Douro, Portugal

160,-

Quinta do Vallado Tawny Port 40 Years
Douro, Portugal

225,-



COCKTAILS

Signature Cocktails  210,-
Classic Cocktails   210,-

GIN (6 CL)

Aviation USA 240,-
Bombay Sapphire United Kingdom 168,-
Star of Bombay United Kingdom 210,-
Elephant Germany 252,-
Four Pillars Spiced Negroni Australia 270,-
Hendrick’s  United Kingdom 192,-
Hendrick’s Orbium United Kingdom 216,-
Hendrick`s Neptunia United Kingdom 216,-
Hernö Sweden 192,-
Hernö Old Tom Sweden 204,-
Hernö Navy Strength Sweden 216,-
Lydén Distillery Dry Sweden 192,-
Monkey 47  Germany 270,-
Ogin Nature Sweden 300,-
Ogin Barrel Sweden 360,-
Plymouth United Kingdom 168,-
Sipsmith  United Kingdom 168,-
Suntory Roku  Japan 210,-
Skagerrak  Norway 204,-
Stockholms Bränneri Sweden 168,-
Stockholms Bränneri Oak Sweden 192,-
Tanqueray  United Kingdom 168,-
Tanqueray Ten  United Kingdom 216,-

VODKA (6 CL)

Absolut Vodka Elyx Sweden 204,-
Belvedere Vodka Poland 204,-
Belvedere Bartezek Poland 270,-
Belvedere Smogory Poland 270,-
Belvedere Heritage Poland 300,-
Grey Goose France 216,-
Ketel One Netherlands 192,-
Purity Vodka Sweden 168,-


