
Childrens menu 

SMALL STEAK 

Bearnaise sauce & french fries 

189:-

GRILLED CHAR 

Butter sauce & potato puree 

165:-

SWEDISH MEATBALLS 

Sweetened lingonberries, cream sauce & 
potato puree 

125:-

PANCAKES 

Jam & cream 

125:-

VANILLA ICE CREAM 

Chocolate sauce 

75:-

Starters 

LOBSTER BISQUE 

Trout quenelle & parmesan sticks 

185:-

SMOKED REINDEER TARTAR 

"Vasterbotten"-creme, cloudberries, 
fried shallot & butter mayonnaise 

225:-

CHARRED MOOSE TOPSIDE 

rowanberry vinaigrette, lingon, cheese 
& fried shallot 

215:-

SWEDISH DUMPLING 

Filled with mushroom and butter fried 
with buckthorn jelly & lingon emulsion 

185:-

BLEAK ROE 

Creme fraiche, finger lime 
& brioche bread 

225:-

TUNA TARTAR 

Cucumber, avocado, browned butter 
mayonnaise, cheese cream & cress 

195:-



Main course 

BEEF TENDERLOIN TOURNEDOS 

Butter fried scallops, 
port wine sauce, truffle & 

potato gratin 

435:-

VENISON SIRLOIN 

Madeira sauce, broccolini, potato 
terrine, sweetened lingonberries & 

pickled cloudberries 

345:-

GRILLED BEEF SIRLOIN STEAK 

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

345:-

GRILLED IBERICO 

Mojo rojo, lemon, red wine sauce & 
french fries 

325:-

LOIN OF COD 

Lardo, shallot confit, lemon thyme, 
pearl tomato, romanesco, lobster 

hollandaise & fennel salad 

355:-

BAKED ARCTIC CHAR 

Grilled shrimp, buttered lobster stock, 
kale & almond potato puree 

335:-

GRILLED TUNA 

Artichoke bottoms, kalamata olives, 
mamuth olives, capers, orange & 

lemon aioli 

325:-

BEETS "HASSELBACK" 

Jerusalem artichoke cream, jerusalem 
artichoke chips 

& gremolata aioli (vegan) 

295:-




