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Childrens menu

Small Steak

Bearnaise sauce & french fries

195:-

Beef Patties

Potato puree & cream sauce

195:-

Pancakes
Jam & cream

195:-

Vanilla Ice Cream

With chocolate sauce

85:-

Starters

Moose Carpaccio

Lingon emulsion, svecia cheese, crispy
shallots, lingonberries & spruce shoot oile

Smoked Reindeer Tartar

Almond potato allumettes, visterbotten
cheese cream, chantarelles & pickled onion

Tuna Tartar

Asparagus, cucumber, garlic cream, chives,
spring onion & crispy shallotsl

Bleak Roe Blini

Butterfried blini, créme fraiche, red onion,
dill 0il & lemon

Mushroom Toast

Portobello, chantarelles, butterfried brioche,
pickled onion & vdsterbotten cheese

ALLERGIC? TALK TO STAFF!



g Main Course

Grilled

Browned but?e?,qgrggnesco, beets,
cherry tomato confit, asparagus, fresh
potato & gremolata garlic cream

375:-

Grilled Char

Trout roe, fried chantarelles, asparagus,
beurre blanc, dill oil & fresh potato

375:-

Grilled Tuna

Romanesco, beets, cherry tomato
confit, asparagus, fresh potato &
gremolata garlic cream

375:-

Moules Frites

Blue mussels mariniéres a la créme with
french fries, aioli & garlic bread

345:-

Ravioli Pomodoro

Ravioli filled with chantarelles and
visterbotten cheese, tomato sauce, basil
pesto & pecorino roman

325:-

Grilled Beef Sirloin Steak
Bearnaise sauce, haricots verts,

red wine sauce & french fries

395:-

Grilled Ribeye Steak

Bearnaise sauce, haricots verts,
red wine sauce & french fries

425:-

Grilled Venison Tenderloin

Madeira sauce, broccolini, sweetened
lingon, black currant compote &
potato gratin

385:-

The PW Mixed Grill (2 people)

A selection of meats from the grill with
the chefs recommended potato, salad
and saucess

995:-

Reindeer Patties

Potato puree, cream sauce, lingon &
browned butterl

395:-

ALLERGIC? TALK TO STAFF!



Dessert

The PW Trifle

Créme anglaise, meringue, summer
berries, hazel nuts, cream & lemon curd

175:-

Almond Cake
Espresso sabayonne & raspberry fluff

155:-

Lemon Tartalette

Lemon curd, maring, citronsorbet &
sommarbir

145:-

Classic Creme Brilée
Anno 1868

145:-

Summer Berries with Ice Cream

Vanilla ice cream, lemon sorbet,
raspberry sorbet, berries &
meringue

145:-
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Lunch Menu 11.30-17.00

Bleak Roe Blini

Butterfried blini with bleak roe, créme
fraiche, red onion, lemon & dill oil

255:-

Ravioli Pomodoro

Ravioli filled with chantarelles and
vasterbotten cheese, tomato sauce, basil
pesto & pecorino romanoe

325:-

Penne Carbonara

Bacon, parmesan, garlic,
black pepper & creams

245:-

Caesar Salad

Chicken, bacon, parmesan, krutons &
romaine lettuce

275:-

Summerberries with Ice Cream

Vanilla ice cream, lemon sorbet,
raspberry sorbet, & meringue

145:-

Mushroom Toast

Portobello, chantarelles, butterfried
brioche, pickled onion & vdsterbotten
cheese

225:-

Reindeer Patties

Potato puree, sweetened lingon,
browned butter & cream sauce

395:-

The PW Burger

Truffle mayo, pickled red onion, tomato,
bacon, lettuce, cheddar, brioche bread &
french fries

345:-

King Prawn Sallad

Hot vegetables,
aioli & gremolata

295:-

Creme Brilée

Classic

145:-

ALLERGIC? TALK TO STAFF!



