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Festvaningsmeny
1 x kanapéer & 3-ritters 1150: -

Forritter

Toast Skagen

Toppad med 16jrom fran Kalix

Rabiff pa svensk mjslkko

Sommarens kantareller, jordirtskockskriam, syltade granskott & "rostad lok”

Paté en Crotte
Inbakad paté pa svensk gardsgris, anklever & pistage. Serveras med rotselleri-remoulad

S.0.8

Fredens sillinliggningar med klassiska tillbehor

Varmritter

Koéttbullar

Potatispuré, griddsas, dttiksgurka & lingon

Bakad laxrygg

Bakade ratatouille-legymer, pocherad hummer, smérad tomatsky & Pommes duschess

Helstekt oxfilé

Hasselbackspotatis, sauterade grona bonor, glaserad 1ok, tomat, bearnaise & madeira sky

Lattrimmad torskrygg
Champagnesas, sauterade grona blad, blandade orter, Storkaviar & potatispuré

Tillsigg 200:-
Skaldjursplati

Hummer, havskrifta, rikor, ostron, krabba, aioli, ost & brod

Desserter

Chokladfondant
Rostad vit choklad & glass pa briint socker

Blabirs & mandelkaka
Vaniljkram & karamelliserad mjolk

Chokladmousse

Littvispad gradde, biarkompott & kanderade hasselnotter

Ostbricka

Sot kompott & bovetevaffla
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Banquet menu

1 x canapé & 3 courses 1150: -

Starters

Toast Skagen

Butter-fried toast, shrimp, dill, mayonnaise & vendace roe from Kalix

Tartar of Swedish dairy cow
Chantarelles, Jerusalem artichoke, pickled pine shoots &” roasted onion”

Paté en Croiite
Paté made of pork, Fois gras & pistachios. Served with celeriac remoulade

S.0.8

Variation of pickled herring served with classic garnish

Mains

Swedish meatballs
Potato purée, cream sauce, pickled cucumber & lingonberries

Baked Salmon

Baked ratatouille -“Legumes”, poached lobster, tomato Burre Blanc & Pommes Duschess

Roasted tenderloin
Hasselback potatoes, sautéed green beans, glazed onions, tomatoes, Sauce Bearnaise & madeira jus

Lightly brined cod

Champagne sauce, sautéed leafy greens, mixed herbs, Sturgeon caviar & almond potato purée

Add-on 200: -
Sea food platter

Lobster, langoustine, shrimps, oysters, crab, aioli, cheese & bread

Deserts

Chocolate fondant
Roasted white chocolate & ice cream with caramelized sugar

Blueberry & almond cake

Vanilla cream & condensed milk

Chocolate mousse
Whipped cream, candied hazelnuts & macerated berries

Cheese tray

Sweete compote & buck wheat waffles
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