
	

  

 
 

You only need to pre-select your first dinner, after this the chef will create menus based on your 
preferences. 

 
 
 

WELCOME BASKET 
1 bottle of red wine 

1 bottle of white wine 
orange juice 

milk 
sausages and marshmallows for roasting on open fire  

chocolates 
crisps 

coffee capsules, tea, sugar 
fruit basket 

 
 
 
 

 
MENU 1 

Beetroot carpaccio with goat cheese mousse, balsamic, buckwheat and dill 

~ 
Fried scallops with beluga lentils and king crab foam 

~ 
Slow-cooked Lappish baby lamb with roasted carrots, garlic confit and dill sauce 

~ 

Angelica pudding with blackcurrant leaf honey and marinated raspberries 
 

Children’s 
Pasta Bolognese with parmesan cheese 

 
 
 



	

  

 
 
 
 

 
 

MENU 2 
Jerusalem artichoke ravioli with garlic velouté and fish roe 

~ 
Beef tartar with egg yolk, black pepper mayo, capers, chives and crispy potatoes 

~ 
Fried trout with cauliflower puree, pickled cauliflowers, spinach and ”Nordic 

bouillabaisse” 

~ 
Salt caramel pie with pistachio, blackcurrant and cardamon 

 
Children’s 

Crispy chicken with French fries, ketchup and mayo 
 
 
 
 

VEGETARIAN MENU 
Wild mushroom and spruce sprout risotto with roasted cauliflowers, parmesan, and 

chives 
~ 

Parsnip croquette with nettle pesto pasta and olive oil 

~ 
Same dessert as above 

 

 


