
DINNER MENUS





THREE-COURSE DINNER

Menu 1,  655 ( 735)

St ar t er

Br i ned l i ght l y baked r ai nbow t r out  wi t h di l l  cr eam,  r ye br ead cr umbl e,  gr i l l ed cucumber ,  
t r evi sano sal ad and pi ckl ed must ar d seeds

Mai n cour se

Honey gl azed Swedi sh f ar m chi cken wi t h her b cr ust ,  l emon t hyme sky,  
gr i l l ed endi ve and pi ckl ed r ed car r ot .  Ser ved wi t h br owned pot at o and ar t i choke pur ee

Desser t

Chocol at e Del i ce wi t h r um cher r i es,  car amel  mousse,  r oast ed hazel nut s and oxal i s

I n br acket s,  pr i ce i ncl .  VAT,  12%.



THREE-COURSE DINNER
Meny 2,  680 ( 760)

St ar t er

Zander  sashi mi ,  smoked zucchi ni ,  cucumber  cr ess,  sea buckt hor n dashi  
wi t h f er ment ed chi l i ,  r adi shes,  l i nseed cr acker s and seaweed

Mai n cour se

Beef  wi t h car amel i zed j umbo oni on,  br owned par sl ey r oot  pur ee,  r ed wi ne sauce,  pi ckl ed t ur ni p and chi ves

Desser t

Bl ondi e on bl ueber r y bavar oi se,  cr i spy mer i ngue,  l i me and mar i nat ed bl ueber r i es

Al t .  mai n cour se,  menu 1- 2

Lamb wi t h gr i l l ed auber gi ne,  car amel i zed oni ons,  sauce vi er ge on 
gr een pepper  and r am oni on caper s,  Öl and beans and seasonal  pr i meur s



THREE-COURSE DINNER
Menu 3,  680 ( 760)

St ar t er

St eak Tar t ar  ?a l a par i s i enne?,  smoked mayonnai se,  Jer usal em ar t i choke chi ps,  Br edsj ö har d cheese and bush cr ess

Mai n cour se

But t er  poached cod wi t h car amel i zed f ennel ,  bl ue mussel  sauce,  di l l  oi l  and t r out  r oe ser ved wi t h cr ushed pot at oes,  her bs 
and seasonal  gr eens

Desser t

Al mond cake wi t h bl ackber r i es,  l emon cur d,  vani l l a cr eam and oxal i s

I n br acket s,  pr i ce i ncl .  VAT,  12%



THREE-COURSE DINNER
Menu 4,  585 ( 655)

St ar t er

Raw mar i nat ed zucchi ni  wi t h gr i l l ed t omat o cr eam,  sal t - baked beet r oot ,  basi l  oi l ,  
cr eam cheese f r om Swedi sh f ar ms,  cr i spy f ennel  and her b sal ad

Mai n cour se

Hi spi  cabbage f i l l ed wi t h cel er i ac and bl ack t r uf f l e cr eam,  smoked par sl ey r oot  pur ee and 
mushr oom cl oud wi t h caper s ser ved wi t h r agu on cor al  l ent i l s  and seasonal  pr i meur s

Spr i ng:  Poi nt ed cabbage f i l l ed wi t h cel er i ac cr eam,  gr i l l ed bel l aver de br occol i  and 
spr i ng oni on sauce wi t h br owned but t er  and caper s,  ser ved wi t h Swedi sh cor al  l ent i l s  and pr i meur s

Desser t

Bl ueber r y cheesecake wi t h yuzu,  car amel i zed appl e,  mi nt ,  r oast ed whi t e chocol at e and gi nger  cr umbl e

I n br acket s,  pr i ce i ncl .  VAT,  12%

 



BUFFET DINNER

Buf f et  1,  465 ( 520)
Li ght l y smoked pot at o sal ad wi t h r adi shes and shal l ot s

Got l and l ent i l s  wi t h sumac mar i nat ed t omat o,  mi nt ,  f et a 
cheese and baby spi nach

Sal t - baked beet s wi t h hor ser adi sh mayonnai se,  char d,  
r ye cr umbl e and di l l

Sal ad of  whi t e beans f r om Öl and,  j al apeño,  l ovage and 
r oast ed seeds

Caul i f l ower  gr at i n wi t h Al mnäs Tegel  ( cheese) ,  t ar r agon 
and chi ves

Sal sa Ver de

Li ght l y smoked sour  cr eam wi t h espel et t e pepper

Two of  t he f ol l owi ng gr i l l ed di shes ar e i ncl uded.  I f  
you choose a t hi r d,  an addi t i onal  150 ( 168)  SEK/ per son 
wi l l  be char ged:

Red wi ne br ai sed chi cken wi t h mushr ooms and si l ver  
oni on

Poached r ai nbow sal mon wi t h di l l  mayonnai se and f r esh 
her bs

Honey- gl azed por k l oi n wi t h c i der  v i negar  must ar d and 
t hyme

St ews on Vr et a yel l ow pea wi t h zucchi ni ,  mi nt  and r ed 
chi l i  ( veg)

 
Buf f et  2 ( veget ar i an) ,  435 ( 488)
Got l and l ent i l s  wi t h cher vi l ,  oven- baked t omat o and r ed 
oni on

Li ght l y smoked pot at oes and cr i spy buckwheat  wi t h cr eam 
on r oast ed mushr ooms

Pan- f r i ed br occol i  wi t h sesame seeds and sea sal t

Fr eshl y spr out ed mung beans wi t h al gae and shal l ot s

Spi ced zucchi ni  wi t h k i mchi  dr essi ng

Mushr ooms br owned wi t h l emon and gar l i c

Smoked chi ckpea pani sse wi t h j al apeño and oni on

Chi ve oi l

Br ead wi t h t oday' s spr ead

Mi ni mum number  of  guest s:  40.
I n br acket s,  pr i ce i ncl .  VAT,  12%



 BUFFET DINNER

Buf f et  3 ( Apr i l - Sept ember ) ,  455 ( 510)
Gr i l l ed gem sal ad wi t h cr eam on Wr ångebäck cheese,  
r oast ed buckwheat  and f r esh her bs
Cucumber  wi t h l i ght l y smoked cr eam,  r oast ed pumpki n 
seeds and spi cy chi l i  oi l
Pi ckl ed zucchi ni  wi t h spr i ng oni on cr eam,  baby spi nach 
and cr i spy r i ce
Fär gf abr i kens pi ckl es wi t h cor i ander  and must ar d seeds 
( vegan)
Cr eamy col esl aw wi t h gr i l l ed pi mi ent os de padr on and 
r oast ed cor n
Spr i ng pot at o sal ad wi t h pest o on sunf l ower  seeds,  
r adi shes and l ol l or osso sal ad ( vegan)
Chi mi chur r i  ( vegan)
Roast ed gar l i c  mayo ( vegan)
Gr ay pea hummus wi t h chi l l i  oi l  and or egano ( vegan)

Two of  t he gr i l l ed di shes bel ow ar e i ncl uded.  When 
choosi ng a t hi r d,  SEK 150 ( 168) / per son i s added:
-  Gr i l l ed chi cken ?Di avol o? wi t h r oast ed gar l i c ,  
r osemar y and chi l l i  ( peper onci no)
-  Fär gf abr i ken' s smoked past r ami  of  Swedi sh pr i me r i b
-  Char coal - gr i l l ed l oi n f r om Dal sj öf or s f ar m wi t h t omat o 
and aj i  amar i l l o
-  Smoked r ai nbow t r out  wi t h hor ser adi sh,  di l l  and l emon
-  Gr i l l ed skewer  on cel er i ac and por t abel l o mushr oom 
wi t h bl ack gar l i c  gl aze and cor i ander  ( vegan)

Buf f et  4,  385 ( 431)
Sal t ed beet s wi t h l ovage,  pumpki n seeds and goat  cheese
Fär gf abr i kens pi ckl es
Li ght l y smoked pot at o sal ad wi t h r adi shes,  chi ves and 
di l l ,  v i nai gr et t e wi t h smoked r apeseed oi l
Col esl aw wi t h chi l i ,  f ennel ,  r ed oni on and cor i ander

Two of  t he di shes bel ow ar e i ncl uded.  When choosi ng a 
t hi r d,  SEK 150 ( 168) / per son i s added:
Gr i l l ed f ar m chi cken wi t h r osemar y,  gar l i c  and chi l i  
oi l
Oven- baked r ai nbow sal mon wi t h f ennel ,  l emon and 
br owned but t er
Cr i spy mi l l et  cr oquet t es wi t h par sl ey,  f er ment ed chi l i  
and r oast ed gar l i c  cr eam

Mi ni mum number  of  buf f et :  40 peopl e.
I n br acket s,  pr i ce i ncl .  VAT,  12%



bev er ag e PACKAGES

Bever age package,  423 ( 524)

A gl ass of  cava f or  an aper i t i f

A gl ass of  wi ne wi t h t he st ar t er

A gl ass of  wi ne wi t h a r ef i l l  f or  t he mai n cour se

Cof f ee

Lar ger  bever age package,  603 ( 750)

A gl ass of  cava f or  an aper i t i f

A gl ass of  wi ne wi t h t he st ar t er

A gl ass of  wi ne wi t h a r ef i l l  f or  t he mai n cour se

A gl ass of  desser t  wi ne

Avec ( 4 c l )

Cof f ee

Non- al cohol i c bever age package,  300 ( 336)

A gl ass of  non- al cohol i c cava as an aper i t i f

A gl ass of  non- al cohol i c wi ne wi t h t he st ar t er

A gl ass of  non- al cohol i c wi ne wi t h a r ef i l l  f or  t he 
mai n cour se

Cof f ee

Opt i onal

Desser t  wi ne,  f r om 75 ( 93, 75) ,  6 c l

Avec,  f r om 105, 60 ( 132) ,  4 c l

I n br acket s,  pr i ce i ncl .  VAT,  12%



SMALL DESSERTS AND LATE-NIGHT SNACKS

Smal l  desser t s,  85 ( 95)
Al mond cake wi t h l emon cr eam and oxal i s
Chocol at e cr eam wi t h bl ack cur r ant s and cr i spy mer i ngue
Cheesecake wi t h bl ueber r i es and r oast ed whi t e chocol at e

Lat e- ni ght  snacks,
Hot  dogs wi t h buns,  r oast ed oni ons,  40 ( 45)
Hot  dogs wi t h buns,  sauer kr aut ,  aj var ,  cucumber ,  r oast ed 
oni on,  50 ( 56)
Pi zza sl i ce,  75 ( 84)
Fär gf abr i ken' s sausage,  135 ( 151)
Our  home- seasoned sausage ( appr ox.  80 g)  on por k ser ved 
wi t h f l at br ead,  sauer kr aut ,  home- made ket chup and 
r oast ed oni ons

Mi ni mum number  of  buf f et :  40 peopl e.
I n br acket s,  pr i ce i ncl .  VAT,  12%



FINGER FOOD AND CANAPÉS

Sal t y,  mi ni mum 3 pp,  290 ( 325)
Toast  wi t h cr eamy cabbage and ar t i choke st ew
Sl i der  wi t h gr i l l ed pr i me r i b,  car amel i zed oni ons,  
chi pot l e cr eam and cr i sp sal ad
Tar t e f l ambée wi t h pot at oes,  t r out  r oe,  f ennel  cr udi t é 
and di l l
Ar anci ni  wi t h mushr ooms,  l i t t l e gem l et t uce and 
Väst er bot t en cheese cr eam
Cevi che on ki ng oyst er  mushr oom,  kohl r abi ,  cor i ander ,  
yuzu,  aj i  amar i l l o cr eam,  mi xed sal ad and cr i spy r i ce 
paper
Cevi ce wi t h whi t e f i sh,  kohl r abi ,  cor i ander ,  j al apeño,  
sea cor al  and cr i spy r i ce paper
Beef  t ar t ar  wi t h r oast ed papr i ka cr eam,  f r i ed caper s,  
cr i sp sal ad and cr ess
Gr i l l ed r ai nbow t r out  t ar t ar  wi t h gr i l l ed cucumber ,  
r adi sh and cr eam on sal t ed l emons
Gr een sal ad wi t h gr ay pea hummus,  t omat o,  f r esh or egano 
and spi cy chi l i  oi l
Cr i spy pol ent a wi t h nduj a,  t omat o and pecor i no cr eam
Bi ki ni  wi t h mushr ooms,  car amel i zed oni ons and 
Väst er bot t en cheese
Br i oche,  Hi l l sands Bl å ( bl ue cheese) ,  pear ,  sea 
buckt hor n and r oast ed seeds
Smoked sal mon wi t h l i t t l e gem l et t uce,  hor ser adi sh 
cr eam,  caper s,  di l l  and spi ce- baked t omat o
Far i nat a wi t h eggpl ant  cr eam,  t omat oes,  f et a cheese and 
sal sa ver de ( gl ut en- f r ee)

Canapés,  mi ni mum 3 pp,  135 ( 151)
Cr ost i ni  wi t h nduj a cr eam,  t omat o and f r esh or egano
Cr ost i ni  wi t h seaweed r oe,  l emon cr eam and chi ves
Cr oust ade wi t h cr eam cheese and cr ess
Br occol i  wi t h aj i  amar i l l o cr eam and cr i spy r i ce
Ar t i choke wi t h di l l  cr eam and r oast ed buckwheat
Home- baked cr i sp br ead wi t h smoked sal mon,  hor ser adi sh 
cr eam and cr ess
Radi sh wi t h j al apeño and Ghoa cr ess
Pi ckl ed caul i f l ower  wi t h Smet ana and r oast ed seeds

I n br acket s,  pr i ce i ncl .  VAT,  12%


