
Vegetables & Dip
Delicate summer vegetables, fermented kohlrabbi & garden aioli 135:-

 Charles de Gaulle, Drappier,   Carte d’Or Champagne, Drappier, 
 Champagne, France Champagne, France

Eldost from Vuollerim
Charred romain salad, baked tomatoes, caesar dressing, smoked almonds,  

pickled red onion, garlic croutons & parmesan 165:-

 Etoil, Domaine Begude, Chardonnay,  Lander-Jenkins, Chardonnay, 
 Languedoc, France Kalifornien, USA

Cold smoked arctic char
Cream cheese from Vuollerim, milk bun, salted lemon & silver onion 165:-

 Chablis 1er Cru, Fourneux, Domaine Loui Moreau,  Generations, Pauly, Riesling, 
 Chardonnay, Bourgogne, France Mosel, Germany

Moose tartar
Pickled shimeji mushrooms, soy mayonnaise, silver onion,  

kohlrabbi & fried rice paper 195:-

 Langhe, Ochetti, Renato Ratti,    Algueira, Mencia, Ribeira 
 Nebbiolo, Piemonte, Italy Spain

Cheese & Charcuteries
Coppa, Stöcksjö .... 30g 75:-

Fennel Salami, Stöcksjö .... 30g 65:-

Asta, Vuollerim .... 30g 75:-

Gärda, Vuollerim .... 30g 95:-

  Dido, La Solucio Rosa, Venus La Universal,  Quiba, Anima Negra, Premsal Blanc & Giró Ros,  
 Blend, Montsant, Spanien Mallorca, Spanien

STA RTERS

Are you not staying with us but still want to dine at Brasserie Fjällköket?  
No problem, reserve a table 0980 401 00 or send an email to brasseriet@abiskomountainlodge.se


