
Sunroot Soup
Oyster mushrooms, paprika oil, pickled apples & red onion,                                            

sourdough crisp 165:-

	 Andreza, Viosinho & Verdelho,  	 Chardonnay, Landere Jenkins 
	 Douru, Portugal	 Napa Valley, USA

Eldost
An Eldost waffle with smetana, pickled red onion & roe 175:-

	 Carte D’Or, Drappier, Pinot-Noir, Chardonnay 	 Cava, Perelada, Parellada, Xarel-lo, Macabeo 
	  Champagne, France	 Catalonia, Spain

Arctic Char
Cured arctic char, smoked cream, sunroot, crispy sourdough,                       

apple & roe 195:-

	 Chardonnay, Gaisberg, Birgit Eichinger, 	 Riesling, Pauly, Genberations 
	 Kamptal, Austria	 Kamptal, Austria

Moose Tartar
Tartar on loin of moose, browned butter mayonnaise,                                             
pickled shimeji mushrooms & Marcona almonds 205:-

	 Pinot Noir, Alexandre Gauvin,   	 Nebiolo, Renato Ratti  
	 Bourgogne, France	 Piemonte, Ochetti, Italy

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


