CHRISTMAS MENU

STARTER

6 FLAVOURS OF CHRISTMAS
Skagen / Brioche = Gravlax / Vort bread / Mustard sauce
Hot-smoked salmon / Lemon cream = Vasterbotten pie / Whitefish roe / Dill
Egg half / Mayonnaise / Trout roe « Mustard herring / Boiled potato

MAIN COURSE
SEASONED VENISON FILLET
Hasselback potatoes / Forest mushrooms / Cranberries / Cumberland sauce
DESSERT

SAFFRON CHEESECAKE
Gingerbread / Coconut cream / Lingonberries

VEGETARIAN

STARTER

6 FLAVOURS OF CHRISTMAS
Fake Skagen mix / Brioche - Vasterbotten pie / Seaweed caviar / Dill
Alder-smoked tofu mix / Mini croustade « Mustard aubergine / Boiled potato
Egg half / Mayonnaise / Seaweed caviar « Spiced cheese “Royal”

MAIN COURSE

OVEN-BAKED CELERIAC
Forest mushrooms / Butter bean purée / Apple / Black cabbage / Hazelnuts / Browned butter
DESSERT

SAFFRON CHEESECAKE
Gingerbread / Coconut cream / Lingonberries




