
Arancini
Deep fried risotto balls filled with mushroom and 
parmigiano-regiano, served with pumkin puré, pickled 
chantarells, Gammelknas cheese, shredded green kale & 
sage – 315

Beverage Recommendation: Viosinho & Verdelho, 
Andreza, Lua Cheia, Douro, Portugal

Cheese From Svedjan
Grilled swedish hand crafted cheese served with charred 
gem salad, caesar dressing, pickled onion, smoked almonds, 
grilled corn & croutons – 315

Beverage Recommendation: Chardonnay, Lander-Jenkins, 
California, USA

Norwegian Skrei Cod 
Poached cod with brown butter and soy hollandaise, roasted 
red beetroot, sunchoke crisps, green kale & chives  – 365

Beverage Recommendation: Chablis 1er Cru, Chardonnay, 
Jean Collet, Bourgogne, France

Souvas 
Stew with salted & smoked reindeer served with potato 
purée, pickled cucumbers & lingonberries – 335

Beverage Recommendation: Dolcetto d’Alba, Dolcetto, 
Colombe, Renato Ratti, Piemonte, Italy

Sirloin Steak From Norrland
250g sirloin steak served with a fried swedish potato 
gratin with anchovies, red wine sauce & green pepper – 425
(Not included in the pre payed 3-course but can be added 
for 100kr) 

Beverage Recommendation: Grenach & Syrah, 
La Tournée, Ferraton, Languedoc, France

Mains


