
Applies to a minimum of 20 people. Allergies or food preferences? Just ask and we’ll be happy to help!

VeganV Lactose freeLF Gluten freeGF

*Source for halving to 2030 according to the Paris Agreement: – UN Climate Panel IPCC, Special Report: Global Warming of 1.5ºC, 2018

STA RTE RS
Baked egg yolk, truffle-infused cauliflower purée, 
pickled onion, toasted walnuts, deep-fried  
breadcrumbs 

Blackened salmon with pepper & fennel, pickled 
cucumber, water cress, rye bread croutons,  
dill mayonnaise LF

Cured haunch of venison, a salsify cream, pickled 
shiitake, a sea buckthorn emulsion, herb salad GF

Roasted Jerusalem artichoke, smoked kelp caviar, 
Jerusalem artichoke purée, deep-fried Swedish 
grains, cress V  LF

Hand-peeled prawns, pickled fennel baked yellow 
beet, lemon mayonnaise, toasted hazelnuts,  
blackened leek GF  LF

DESSE RTS
 
Yoghurt & cardamom mousse, brownie crumb, 
berry compote, toasted salted almonds  

Chocolate and nut ganache on a pastry crumb  
served with raspberry cream and raspberry crisps 

Jasmine tea parfait with yuzu curd, roasted sponge  
cake, sesame flarn and citrus salad

Almond crumble with candied almonds,  
apple compote and marzipan milk 
 
Pannacotta flavored with vanilla, mango salad,  
pineapple, chili, mint and lime as well as coconut cake  
and roasted coconut V  LF

Making good environmental choices needs to be 
easy. That’s why we want to provide good, climate-
smart meals, in which the climate impact of every 

portion is accounted for in relation to a daily 
climate budget for food. Today the daily climate 

budget is 2.7 kg CO2 per person.* Making it easier 
to make informed choices means we can reduce 

our footprint on our planet together.

WELCOM E TO A  
SOMEW HAT SMARTE R

M E N U.

MAIN S
Oven-baked Arctic char, potato purée, 3-rum beurre 
blanc, blackened bellaverde, crisp rye bread, dill LF

Cannelloni stuffed with spinach and Karl-Johan  
mushrooms, a mushroom foam, baby spinach,  
deep-fried mushrooms, Parmigiano Reggiano 

Roasted chicken breast from Bjäre, risotto croquette,  
a parsley root cream, semi-dried cocktail tomatoes,  
buttered roast chicken gravy

Haunch of venison fried with spices, pickled  
red onion, silver onion purée, herb-baked parsnips, 
lingonberry gravy GF

Baked celeriac, beluga lentils, celeriac purée,  
celery crudités, celeriac gravy, toasted hazelnuts  

V  GF  LF


