
PRE DINNER 
CAVA, DOM POTIER                                    115 / 595:-
Xarel-Lo, Macabeo, Parellada ESP				                                   

CHAMPAGNE, JULIET-LALLEMENT        175 / 995:-
Chardonnay, Pinot Noir - FRA

BUBBLES ROYALE                                                  175:-
Gin, Calvados, Apricot liqueur, Cava, Citron

OLD FASHIONED ” SESAME OPENER”               175:-
Fatwashed sesame Bourbon, Angostura, Agave

NEGRONI SPAGLIATO ”HIBISCUS DREAMS”    175:-
Gin, Campari, Vermouth, Cava, Hibiscus, Vanilla

SNACKS
CRISPS  45:-
Choose between sea salt, parmesan, jalapeño or 
root vegetables-crisps

MANCHEGO CHEESE  58:-
Manchego Chisquero DOP

OLIVES  69:-
Kalamata & Halkidiki olives

MARCONA ALMONDS 65: –

STARTERS
SMOKED MOZZARELLA 129:- 
Tomatoes, basil créme & grilled vinnigrette 

BAKED YELLOW BEET WITH GOAT CHEESE  145:- 
Aleppopepper, cruditeés, muhammar,                                                 
roasted hazelnuts & jalapeño

GRILLED RED PRAWNS ”PIRI PIRI” 165:-
Chili & garlic

TUNA CEVICHE 169:-
Leche de tigre, grilled sweet potato créme,  
cilantro pickled cucumber & chulpe corn 

ASSORTED COLD CUTS 159:- 
Coppa, smoked alp ham, salami Rosette de Lyon,  
marcona almomds & banderillas picantes 
(Can be bought seperately 30gr á 65:-)

BEEF CARPACCIO 185:- 
Black garlic créme, blackened onion, pecorIno, fried black salsify & 
grilled lemon 

BURGERS&SALADS
LENTIL FALAFEL SALAD 189:– 

Hummus, amba sauce, dukka, grilled tomatoes,  
peppers, zucchini, aubergine & cucumber  

  
CAESAR SALAD WITH                                 

HOMESMOKED SALMON  265:- 
Parmesan, grilled cucumber & lemon 

BBQ-SMOKED CHICKEN SALAD 199:- 
Kopa smoked chicken, bluecheese dressing & 

Skybar’s hotsauce 

HALLOUMI BURGER 215:-  
Smoked cheddar, tomato, red onion, pickles,  

chipotleglaze, ranch dressing & pommes frites 

GRILLED PRIME RIB BURGER 215:– 
Smoked cheddar, tomato, red onion, pickles,  

chipotleglaze, ranch dressing & pommes frites 
Add Bacon + 45:-

MAIN COURSES

+

ADD YOUR SIDES

GREENS
GARDEN SALLAD 39:-

TOMATO SALAD 39:-

GRILLED VEGETABLES 45:-

CREAMY CHEESE CORN 39:-

CORN ON THE COB WITH 
GRILLED BUTTER 45:-

SUGARSNAPS WITH CHILI & 
DUKKA SPICE 45:-

ROASTED SUMMER ONION WITH
JALAPEÑO & PISTACHIOS 49:-

GRILLED LACE CABBAGE 45:-

SIDES
POMMES FRITES 45:-

DIRTY FRIES 55:-

RISOTTO 45:-

CRUSHED POTATOES WITH  
OREGANO & 
BROWNED BUTTER 45:-

BAKED FETA CHEESE 55:-

WATERMELON WITH CUCUMBER, 
MINT & FETA CHEESE 55:-

GRILLED AUBERGINE WITH TAHINI 
& POMEGRANATE 35:-

SAUTED CHANTARELLES 65:-

SAUCES
CHIMICHURRI 48:-

JALAPEÑO BEARNAISE 45:-

SMOKEY SAUCE 49:-

SALSA PICANTE 35:-

SALSA PEBRE 35:-

PINEAPPLE SALSA 45:-

3 PEPPER BUTTER 29:-

HERB & GARLIC BUTTER 29:-

SMOKEHOUSE
PORTABELLO & CHEDDAR  105:-

ARCTIC CHAR 180g  198:-

CHEESE & JALAPEÑO SAUSAGE 120:-

PORK BELLY  155:-

SHORTRIBS 175:-

MIX GRILL           
329:-/pp (Min 2 persons)

Kopa smoked Pork Belly, Chesse & jalapeño 
Sausage ,Grilled Strip Loin, Pineapple Salsa, 

Salsa Picante, Corn on the Cob 
& Roasted summer Onion

THE GRILL
ZUCCHINI  95:-

TUNA 170g  239:- 

DORADE (whole) 400-500G 289:-

STRIP LOIN 200g  285:-

LAMB TENDERLOIN 200g 289:-

TENDERLOIN 180g  359:-

ENRECÔTE 850G  1295:-
(tomahawk on the bone)

Combine yourselves. Choose your mains from the smoke or the grill. 
Then choose your sides From each category.  If You have Any Allergies 
or have any questions about the origin of our products, Ask the Stafff



WHITE WINES GLASSES
SKYBAR’S WHITE 
COLOMBARD/UGNI BLANC  - FRA 115:-/520:-

MASO DI MEZZO 
PINOT GRIGIO – ITA 135:-/600:-

SPIER 
SAUVIGNON BLANC – RSA 145:-/650:- 

DOMAINE DUSIEGNEUR
GRENACHE BLANC/VIOGNER - FRA 145/650:-

ANSELMO MENDES 
ALVARINHO – POR 160:-/750:-

WIENGUT GROH
RIESLING – GER 160:-/750:-

ROBERT MONDAVI 
CHARDONNAY – USA 170:-/780:-

WHITE WINE BOTTLES
2023, LES GRANDES PERRIÈRES - SANCERRE   890:-
SAUVIGNON BLANC - FRA

2022, BILLAUD-SIMON - CHABLIS  990:-
CHARDONNAY - FRA

2019, VALLE REALE - VIGNETO DI POPULI  1190:-
TREBBIANO D’ABRUZZO - ITA

2021, SANDHI WINES - STA RITA HILLS  1190:-
CHARDONNAY - USA

2023, DOMAINE FAIVELY - MERSAULT  1490:-
CHARDONNAY - FRA

CHAMPAGNE BOTTLES
NV PIERRE PÉTERS, CUVÉE DE RÉSERVE 1290:-
CHARDONNAY 

NV EGLY-OURIET, BRUT LES PRÉMICES  1800:-
CHARDONNAY, PINOT MEUNIER, PINOT NOIR

DRAFT BEER 40/60CL
CARLSBERG EXPORT 81:-/119:-

ERIKSBERG KARAKTÄR 85:-/125:-

KRONENBOURG BLANC 96:-/139:-

KELLERBIER 100:-/146:-

J.A.C.K IPA 100:-/146:-

BOTTLED BEER
CARLSBERG HOF 33CL, 75:–

BROOKLYN LAGER 33CL, 88:–

GUINESS  90:-

100WATT IPA 33CL 100:–

SAN MIGUEL GLUTENFRI 33CL, 102:–

POPPELS LONDON LAGER 33CL  85:–

CIDER
SOMERSBY PEAR 33CL  77:-

KIVIKS APPLE CIDER 33CL  81:-

ALCOHOL FREE
PEPSI MAX 42:-

ZINGO 42:-

7UP 42:-

JUICE 42:-

RAMLÖSA 33CL 42:-/80CL 82:-

GINGER BEER 55:-

APPLE CIDER ALKOHOL FREE 55:-

CARLSBERG ALCOHOL FREE 55:-

DAGSLJUS IPA ALCOHOL FREE 72:-

ALCOHOL FREE PROSECCO  105:-

ALCOHOL FREE WINE  
GLAS 65:-/FLASKA 295:-

COFFEE
FILTERED COFFEE 38:-

SINGLE ESPRESSO 38:-

SINGLE MACCHIATO 40:-

DUBBLE ESPRESSO 42:-

DUBBLE MACCHIATO 44:-

CAPPUCINO 48:-

SANGRIA
Glass or Pi

tcher

135/540:-

Choose betw
een white w

ine, red wi
ne 

or Cava

RED WINES GLASSES
SKYBAR’S RED
CARIGNAN/SYRAH – FRA 115:-/520:-

STEMMARI
PINOT NOIR – ITA 135:-/600:–

FINCA LAS MORAS
MALBEC – ARG 145:-/650:-

ALONG CAME JONES 
GRENACHE – FRA 160:-/750:–

KOYLE - LOS LINGUES 
CABERNET SAUVIGNON – CHI 160:-/750:–

BODEGAS IZADI – RIOJA RESERVA 
TEMPRANILLO – SPA 175:-/795:–

PIO CESARE - LANGHE 
NEBBIOLO - ITA 185/850:-

RED WINE BOTTLES
2022, POGGIO AL TESORO - IL SEGGIO  990:-
CABERNET SAUVIGNON / MERLOT - ITA

2022, DOM. CHAVY-CHOUET - LA TAUPE 1190:-
PINOT NOIR - FRA

2022, XAVIER VIGNON - C-D-P  1190:-
GRENACHE - FRA

2020, PIO CESARE - BAROLO  1490:-
NEBBIOLO - ITA

2019, SNOWDEN WINEYARDS 1590:-
CABERNET SAUVIGNON - USA

ROSÉ WINE
SKYBAR’S ROSÉ 
CINSAULT / CARIGNAN – FRA  115:-/520:-

AIX
GRENACHE / SYRAH - FRA 170/780:-


