
PLAT INUM

MENU
Starters

Skagen Potato bun and fish roe (L)

Cured salmon Smoked rainbow trout roe, pickled cucumber, cucumber foam  
and buttermilk sauce (L)

Shrimp risotto Chili oil and citrus foam (LL, G)

Beetroot Feta cheese and dill (LL, G) 

Cold-smoked reindeer Pickled lingonberries and Västerbotten cheese sabayon (G)

Soups
All soups are served with rye bread. Gluten-free bread is also available.

Salmon soup (L)

Borscht soup (L, V)

Hot Dishes
Confit duck Liquorice-flavoured onion sauce, port wine reduction with blackcurrants,  

braised red cabbage and spinach (L, G)

Shrimp risotto Chili oil and citrus foam (LL, G)

Roasted salmon Beluga lentils, seasonal vegetables and curried butternut squash sauce (L, G)

Pulled beef burger Lime-jalapeño mayonnaise, red cabbage and coriander.  
Gluten-free option available (L)

Roasted butternut squash Beluga lentils, seasonal vegetables, almonds  
and butternut squash sauce (V, G)

Meatballs Mashed potatoes, pickled cucumber, lingonberries and brown sauce (L, G)

Salads and Open Sandwiches
Hot smoked salmon salad Fennel, pickled red onion, avocado, quinoa  

and jalapeño-lime dressing (L, G)

Shrimp salad Fennel, avocado and goma dressing (L, G)

Feta salad Pickled beetroot, rocket and jalapeño-lime dressing (L, G)

Shrimp open sandwich Boiled eggs, cucumber, pickled onion, mayonnaise and lemon (L)

Desserts
Pear crémeux Almond cake, poached pear and white chocolate-elderflower crème anglaise (L)

Burnt Basque cheesecake Blueberry-rosemary coulis (L, G)

L – Lactose free     LL – Low Lactose     G – Gluten free     V – Vegan

One dish, two alcoholic beverages, one soft drink / sparkling water / still water, 
and one hot drink is included in your Membership.


