
CHEF RECOMMENDS

S T A R T E R S

SALMON SOUP (L) 16.9 / 21.9

BORSCHT SOUP (L) 14.9 / 19.9

HOT SMOKED SALMON SALAD (L, G) 23.9
fennel, pickled red onion, avocado quinoa & jalapeño-lime
dressing

SHRIMP SALAD (L, G) 22.9
fennel, avocado & goma dressing

FETA SALAD (L, G) 22.9
pickled beetroot rocket & jalapeño-lime dressing

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

SHRIMP OPEN SANDWICH (L) 23.9
boiled eggs, cucumber, pickled onion, mayonnaise and
lemon

SHRIMP RISOTTO (LL, G) 27.9
chili oil & citrus foam

39.9CONFIT DUCK (L, G)
liquorice flavoured onion sauce, port wine reduction with blackcurrants,
braised red cabbage & spinach

PULLED BEEF BURGER (L) 27.9
lime-jalapeño mayonnaise, red cabbage & coriander. Gluten-free option
available

ROASTED BUTTERNUT SQUASH (V, G) 19.9
beluga lentils, seasonal vegetables, almonds & butternut squash sauce

MEATBALLS (L, G) 26.9
with mashed potatoes, pickled cucumber, lingonberries and brown
sauce

PEAR CREMEUX (L) 12.9
almond cake, poached pear & white chocolate–
elderflower crème anglaise

BURNT BASQUE CHEESECAKE (L, G) 12.9
blueberry-rosemary coulis

33.9
beluga lentils, seasonal vegetables & curry butternut squash sauce
ROASTED SALMON (L, G)

S O U P S

H O T  D I S H E S

D E S S E R T S

S A L A D S  &  
O P E N  S A N D W I C H

If you have any allergies or wish to have more information about
the ingredients, please ask our staff.

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

BEETROOT (LL, G) 14.9
feta cheese & dill

SHRIMP RISOTTO (LL, G) 16.9
chili oil & citrus foam

CURED SALMON (L) 16.9
smoked rainbow trout roe, pickled cucumber, cucumber foam &
buttermilk sauce

SKAGEN (L) 16.9
potato bun & fish roe

COLD-SMOKED REINDEER (G) 17.9
Pickled lingonberries and Västerbotten cheese sabayon


