
Cabbage
Roasted point cabbage, cauliflower puré infused with miso,                         

Furikake, Swedish legume & Gärda 295:-

 Baigorri Rioja Blanco, Viura & Malvasia  Andreza, Vioshino, Verdelho 
 Rioja, Spain Dauro, Portugal

Cod
Brined cod, bonito butter sauce, cauliflower & romanesco with smoked almonds & green 

cabbage-furikake 365:-

 Beaujolais Blanc, Chardonnay,   Beaujolais Blanc, Chardonnay  
 Domaine Dui Vieux Bourg, France Domaine Dui Vieux Bourg, France

Beef steak
Gratin on Swedish potatoes, bimi,                                                         

redwine pepper sauce & pak-choi 395:-

 Saint Emilion Grand Cru Maison Antoine Moueix   Cabernet Sauvignon, Tapiz Organic  
 Bourdeaux, France Mendoza, Argentina

Suovas
Suovas made of reindeer, almond potatoe purée, Swedish root vegetables, lingonberry 

pearl & fried onion  345:-

 Callet, Montonegra & Fogoneu, La Foll,    Syrah, Crozes-Hermitage, 
 Mallorca, Spain Ferraton, Rhone, France

 

M AINS

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


