AL RESTAURANGEX

A WARM WELCOME

STARTERS BEER & CIDER
Reindeer tartare with butter-fried brioch, truffle mayonnaise, pickled Carlsberg Export, 40 I/ 75 Cl, 53 %0 wooreeeomeeeeeeeneeeeeeeeeresenesriseneens 95/175 SEK
chanterelles, mustard seeds, fried onion gel and crispy moss 195 SEK Kronenbourg 1664 Blanc, 40 cl/ 75 cl, 50 % weoeveeeeeeeereeeerrennenn. 99/185 SEK
Brooklyn Lager, 40 1/ 75 Cl, 5,2 %0 coveeeeeeeeeeeeeseeeseeeeeeeseesesesenons 99/185 SEK
Prawn chips filled with salmon tartare, nori mayonnaise, cream Carlsberg Hof, 33 Cl, 4,2 %0 oo 79 SEK
cheese, soy sauce caviar and fresh cucumber 175 SEK Somersby pear cider, 33 Cl, 4,5 % oo 89 SEK
Burrata with tomato salad, olives, strawberry chutney, pistachios, and
balsamic cream 165 SEK NON-ALCOHOLIC
Carlsberg non-alcoholic beer, 33 cl, 0,5 % oo, 55 SEK
Brooklyn Hoppy Lager non-alcoholic beer,33 cl, 0,4 % ......ccoouue...... 55 SEK
SALADS Somersby non-alcoholic cider, 33 cl, 0,0 %0 .o, 55 SEK
Home-smoked arctic char salad, boiled egg, herb cream cheese, seasonal SOA@, 33 Clooeee ettt 35 SEK
vegetables and green oil dressing 265 SEK Apple cider, 27,5. ettt sean 52 SEK
Ramldsa Sparkling water, 33 Cl ..o 29 SEK
Baked goat cheese salad with variation of beetroots, orange, walnuts and
lingonberry vinaigrette 245 SEK WHITE WINE
2023 McManis, Viognier, River Junction, California, USA ................ 110 SEK
MAIN COURSES 2023 Twenty Acres By Bogle, Chardonnay, California, USA ............. 165 SEK
Pasta tagliatelle with tiger prawns, cherry tomatoes, spinach, bisque 2023 Lebenshilfe 5 Wingert, Riesling, Bad Durkheim, Pfalz ............ 145 SEK
sauce, lemon oil and hard cheese 295 SEK 2024 Valdelana Familia Blanco, Rioja, SPain .......cceeeeeveeeeeerereennnns 135 SEK
Grilled arctic char fillet with green summer vegetables, fried baby RED WINE
potatoes, pea and mint puree, trout roe beurre blanc sauce 345 SEK 2022 McManis, Merlot, Lodi, California, USA ............. @ 110 SEK
Venison steak with Vasterbotten cheese and potato cake, parsnip cream, 2024 Pete s Pure, Pinot Noir, Murray Darling, Australida................. 125 SEK
fennel and green apple salad, red-wine sauce flavoured with blackcurrant 2021 Brecciaro, Bussoletti, Umbria, Italy ........cccceeeeee e 155 SEK
and juniper 355 SEK 2021 Gassier Cote du Rhdne, Rhone, France ........oceeeeeeeeeerenrennn. 145 SEK

Our prime rib burger with cheddar cheese, red onions, tomatoes, lettuce,

ASK FOR OUR WINE AND BEER LIST.

house dressing and french fries 245 SEK

Burger with grilled Swedish cheese, fresh vegetables and roasted red ‘e
pepper and raspberry sauce, served with fries and green mayo 245 SEK \' /
o
Reindeer stew with mushrooms, mashed potatoes and lingonberries 265 SEK ‘ .
Evening special (ask your server)

XXXXXXXXXXXXXX

DESSERTS DRINKS & BUBBLES

Créme br(ilée with sorbet of the day 135 SEK
A glass of Cava 125:-
Aperol Spritz 159:-
Gin & Tonic 159:-

Chocolate mousse with variation of raspberries 135 SEK
Pavlova dessert with wild berry compote 135 SEK

Rhubarb and strawberry tartlet with white chocolate ganache 135 SEK
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Selection of ice cream with toppings 95 SEK
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LUNCH BAG
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;(( Pack your own lunch bag from the breakfast buffet for the &
i X
’ i day’s excursions and adventures. k
e thermo. X
:(< 95 SEK for lunch bag, and 75 SEK for coffe )):
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X X X Would you like to know where our
meat comes from, or do you have
questions about allergies?

Please ask our staff.




