
WELCOME TO OUR LOUNGE

The Lounge, Stockholm’s so-called living room,
comprises four separate living rooms, each furnished

differently. With its 28 meter ceiling height and a
multicolor surface, the lounge evokes the feeling of

being in a cathedral with modern ceiling fresco
painting. The Lounge is for everyone to enjoy, hotel

guests and locals. Bring your book and grab a coffee
in the morning or pop by for a drink with friends in

the evening.

ROSÉ

2025 Whispering Angel, Provence, FRA                                     160| 800:-
2025 Maison Galoupet G, Provence, FRA                                  155| 750:-

2022 Whispering Angel, Provence, FRA                     Magnum          1600:- 
2022 Whispering Angel, Provence, FRA                     3L                    3200:-
2021 Chateau D`Esclans Les Clans, Provence, FRA                             1650:-

CHAMPAGNE 

M.V Veuve Cliquot Brut                                                                   1200:-
M.V Launois Valentine Rose Brut                                                       1295:- 
M.V Ruinart BdB Brut                                                                       1900:-
2008 Laurent Perrier Millésimé Brut                                                   2200:-                                                            
M.V. Krug, Grande Cuvée 173 ème Édition                             599 / 3800:- 
2013 Louis Roederer, Cristal                                                            4000:-
2017 Dom Pérignon                                                                        4500:-

MAGNUM

M.V. Moet & Chandon Brut                                                             2.600:-
M.V. Ruinart Brut                                                                            3.400:-
M.V. Laurent Perrier Cuvée Rosé Brut                                                3.995:-
M.V. Henriot Blanc de Blanc                                                                   4.000:-
M.V Ruinart BdB Brut                                                                      4.000:-
2012 Henriot Vintage                                                                     4.500:-
1996 Henriot ”Cuvée des Enchanteleur”                                           9.000:-
M.V Krug, Grande Cuvée 170 ème Édition                                     13.000:-                    
                        
                         

 
Ask staff for complete wine list



SWEET BITES

 JORDGUBB-RABARBERSPAJ MED EKOLOGISK VANILJGLASS
Strawberry and rhubarb pie with organic vanilla ice cream

135:- 
UMESHU EMPEROR 36/CL 

PANNACOTTA MED SMAK AV FLÄDER OCH CITRON
SERVERAS MED JORDGUBB BALSAMICO FRÅN ODENSJÖ OCH SVENSKA JORDGUBBAR 

Panna cotta with elderflower and lemon
Served with strawberry balsamic from Odensjö and Swedsih strawberries

135:-
1998 CHATEAU DE FARGUES, SAUTERNES 40/CL 

 BROWNIE SWIRL HALLON, OREOGLASS, 
 SALT KOLASÅS & FÄRSKA HALLON 

Brownie raspberry swirl , organic vanilla ice cream, salted caramel sauce
 and fresh raspberries

135:-
Vallado 10 Yeas Old Tawny 20/cl 

AFFOGATO
ESPRESSO MED VANILJGLASS 

Affogato, vanilla ice cream with espresso
110:-

VALLADO 10 YEAS OLD TAWNY 20/CL 

CHOKLADTRYFFEL
Chocolate truffle

55:-
VALLADO 10 YEAS OLD TAWNY 20/CL 

DAGENS GLASS / SORBET 
Sorbet/ ice cream of the day

65:-
UMESHU EMPEROR 36/CL 

AVEC & SPIRITS
See separate list for full range

                                          Please inform our staff of your allergies

ALWAYS AT NOBIS 195:- 

STOCKHOLM 
THE QUINTESSENTIAL NOBIS COCKTAIL

Tanqueray Gin, Rhubarb, Cocchi Americano, 
Pink Grapefruit Soda, Elderflower Foam 

STRAWBERRY BASIL SMASH 2.0
UPDATED VERSION OF THE BELOVED CLASSIC

Ketel One Vodka, Citric Adjusted Strawberries,
Rue Berry, Basil Oil

 

VENICE
THE GOLDEN BELLINI

Brugal 1888, Galliano Vanilla, Peach, 
Moët & Chandon Brut, Black Tea Whey

SELECTED CLASSICS  195:-

WILLIAM J. "BILLY" TARLING, CAFÉ ROYAL COCKTAIL BOOK, 1937
Ógin Nature, Cocchi Americano Creme de cacao blanc,

Lemon

HYMAN GALE & GERALD F. MARCO, THE HOW AND WHEN
Mijenta Blanco Tequila, Creme de Cassis, Lime, Ginger Beer

EL DIABLO

TWENTIETH CENTURY



SNACKS & BITES

ROSSINI CAVIAR GOLD SELECTION 30GR + VEUVE CLIQUOT BRUT CHAMPAGNE 
1.895:-

CHARKBRICKA 
PROSCIUTTO DI PARMA, COPPA DI PARMA, TRYFFEL SALAMI ,
 MORTADELLA PISTAGE, MOZZARELLA, PICCADILLY TOMATER,

KRONÄRTSKOCKSKRÄM OCH VITLÖKS BRUSCHETTA
Charcuterie board with: Prosciutto di parma, coppa di parma, truffle salami, 

mortadella pistachio, mozzarella, piccadilly tomatoes,
 artichoke cream and garlic bread

FOR 2P 295:-

CALAMARES FRITOS MED BLÄCKFISKBLÄCK AIOLI, CITRON OCH GRÄSLÖK
Crispy fried calamari with squid ink aioli, lemon and chives

175:-

PIMIENTOS DE PADRON MED LIME OCH PARMESAN
Pimientos de padron with lime and parmesan

110 SEK

POMMES FRITES MED TRYFFELMAJONNÄS
 French fries with truffle mayonnaise

78 SEK

SVENSKA LANTCHIPS, PROSCIUTTO DI PARMA, TRYFFELMAJONNÄS, GRÄSLÖK
Potato chips, prosciutto di Parma, truffle mayonnaise, chives

135:- 

OLIVER
Olives
75 SEK

NÖTMIX
Mixed nuts

75 SEK

VALENCIA MANDLAR
Valencia almonds

75 SEK

CHIPS
Chips

45 SEK

NOBIS ELEVATED COCKTAILS

ALASKA 250:-
Tanqueray No.10 Gin, Yellow Chartreuse & Chocolate Bitters

SAZERAC 200:- / 550:-
Michter's Straight Rye, Hennessy VS, Bitters & Absinthe

or
Michter's Straight Rye 10yo, Tesseron Lot 76, Bitters & Absinthe

WHISTLEPIG 15 MANHATTAN 680:-
WhistlePig 15 Years Old, Cocchi Barolo Chinato, 

Bitters, Cherry

BOBBY BURNS 1700:-
The Macallan Sherry Oak 25 Years Old, Cocchi Barolo Chinato, 

Bénédictine D.O.M.



TEMPERANCE 90:-

PEAR & CHAMOMILE ICE TEA
REFRESHING AND HERBACEOUS

Chamomile Tea, Non-alc Pear Cider, Lemon, Sugar

GRAPEFRUIT & BUBBLES
FRUITY, CRISP AND BUBBLY 

Odd Bird Blanc de Blancs, Citric Blend, Pink Grapefruit Soda, Agave Nectar 

                                                          

 LEMONADE  69:-

PINK GRAPEFRUIT LEMONADE 

GINGER LEMON LEMONADE

ICE TEA  69:-

 LEMON & VERBENA GREEN ICE TEA 

PEACH ICE TEA

WINE

SPARKLING WINE

M.V Bach Brut Cava, SPA                                                                                 150/775          
2020 Raventos i Blanc BdB, Cava, SPA                                                              165/875

M.V Moët & Chandon, Brut Imperial, Champagne, FRA                                       205/1095
M.V. Krug, Grande Cuvée 173 ème Édition                                                       599/3800
2018 Veuve Clicquot La Grande Dame                                                                     500 / 3000

                                                                       
WHITE
2022 Sancerre , Domaine Durand, FRA                                                                     200/1000
2002 Riesling, The grape Collective, GER                                                                  180/850
2023 Pinot Grigio, Pasqua ITA                                                                                 145/665 
2023 Chablis, Charly Nicolle, FRA                                                                           185/800

2025 Rosé Whispering Angel, Provence, FRA                                                             160/800 
2025 Rosé  Maison Galoupet G, Provence, FRA                                                         155/750            
 
RED
2023 Bardolino, Pasqua, ITA                                                                                    145/665
2022 Syrah, Domaine Durand “Rive Droite” FRA                                                       185/875
2022 Cabernet Sauvignon, Prati by Louis M . Martini, USA                                        220/1100
2019 Chianti Riserva “Collezione Oro” Piccini, ITA                                                   165/775 
2022 Pinot Noir, Eden Valley, USA                                                                          185/875
    

BEER & CIDER

DRAUGHT BEERS
Heineken Lager, 5% NL                                                                                            85:-
Estrella Lager, 4,6% ESP                                                                                           85:-
Omaka a.k.a IPA, 6,2% SWE                                                                                   98:-

BOTTLED BEERS & CIDERS
Melleruds Utmärkta Pilsner 4,5%                                                                                         89:-
Sleepy Bulldog Pale Ale 4,8%                                                                                             92:-
Wisby Pils 5,0%                                                                                                                92:- 
Daura Damm Gluten-Free Lager 5,4%                                                                                 92:-
Inedit Damm 4,8%                                                                                                             92:-
Briska Cider 4,5%                                                                                                              79:-

NON ALCOHOLICS
Heineken 0,0% NED                                                                                                59:-
Ship Full of Ipa 0,0% SWE                                                                                                 59:- 
Briska Cider 0,5% FRA                                                                                                       59:-
Okay, Shandy? non-alc beverage, 0,2%, SWE                                                                    69:-
French Bloom Le Blanc 0%                                                                                      130 / 350:- 
Coca Cola, Coca Cola Zero, Sprite, Fanta Orange/Lemon                                                   44:-
Red Bull/ Red Bull Sugar Free                                                                                             60:-
Stenkulla mineral water 33 cl/75cl                                                                              44:-/79:-
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