CHRISTMAS MENU 2026

6 FLAVOURS OF CHRISTMAS

Skagen shrimp salad / Brioche % Cured salmon / Spiced malt bread / Hovmastarsas
Warm-smoked salmon / Lemon créme % Meatball / Dark rye bread / Beetroot salad
Egg half / Mayonnaise / Trout roe # Mustard herring / Boiled potatoes

VENISONFILLET

Spiced venison fillet / Potato cake / Wild mushrooms / Brussels sprouts
Kale / Cranberry /Juniper cream sauce

PANNACOTTA

Gingerbread / Mulled wine (glégg) jelly / Lingonberry

VEGETARIAN

6 FLAVOURS OF CHRISTMAS

Vegan ”skagen” salad / Brioche :: Vasterbotten cheese croquette / Smetana
Alder-smoked tofu mix/ Mini vol-au-vent : Mustard aubergine / Boiled potatoes
Asian bean balls / Dark rye bread / Beetroot salad
Egg half / Mayonnaise / Seaweed caviar

CAULIFLOWER

Roasted cauliflower / Spiced cheese croquettes / Cauliflower créme
Cranberry/ Brown butter

PANNACOTTA

Gingerbread / Mulled wine (glégg) jelly / Lingonberry
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Subject to changes. Menu valid 19 November-19/December.
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