
·  L UNC H ME NU ·

K ÖT T BULLAR MASH ED POTAT OES H OMEMADE GRAVY
LI NGONBERRI ES

VEGAN K ÖT T BULLAR VEGAN MASH ED POTAT OES

H OMEMADE VEGAN GRAVY LI NGONBERRI ES

POTAT O WAF F LE NORDI C CRAB CREAM GRAVAD LAX

SALMON T ROUT Y OUNG POTAT OES CREAM DI LL SAUCE

Enjoy our lunch served with a seasonal salad, followed by Scandinavian pancakes with freshly whipped cream and
homemade jam for dessert.

Coffee and water are available throughout your visit.

22€ per lunch

·  S O ME T HI NG  S W E E T  ·

CAK E

5€

K ANELBULLAR OR SI MI LAR PAST RY

4€

·  DI NNE R  ME NU ·

3- c o u rs e  m e nu  |  55€

S T A R T E R S

DUO OF  SALMON T ROUT CUCUMBER & APPLE F ERMENT ED MI LK

1 8€

F I LLED CABBAGE T OMAT O MUSH ROOM ESSENCE

F ERMENT ED BLACK  T RUMPET  MUSH ROOM

1 7 €

MA I N DI S HE S

SI K NEW  POTAT OES PEAS SEA BUCK T H ORN

2 8€

H I GH LAND CAT T LE J UNI PER BERRY  GRAVY POMMES ANNA
BLACK CURRANT

35€

H OMEMADE AGNOLOT T I BRAI SED RED BEET ONSEN TAMAGO

RY E BREAD ESPUMA

2 7 €

DE S S E R T S

ÅLANDS PANNK AK A PRUNE GRI LLED PEAR CREAM

1 2 €

BLUEBERRY H ONEY  PARF AI T MERI NGUE BI SCUI T

1 3€

Rounded off with home-baked bread and greetings from the kitchen.



·  DR I NK S  ·

MEADOW  K OMBUCH A

5€

F OREST  K OMBUCH A

5€

J UI CE SPRI T ZER & I CED T EA

3,50 €

F I LT ER COF F EE

3€

ESPRESSO

2 ,50 €

CAPPUCCI NO

4€

For these 11 days we are unfortunately unable to serve alcohol.

·  A  MO ME NT  O F  I NDUL G E NC E  ·

WARM BLI NI S,  T ROUT  ROE,  CRÈME F RAÎ CH E AND A

SELECT I ON OF  F I NELY  CH OPPED ACCOMPANI MENT S

Made for sharing

2 5 €


