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w edding
FOREVER

Weddi ng t oast
A gl ass of  cava

Cr ost i ni  wi t h seaweed r oe,  l emon cr eam and chi ves 
Cr oust ade wi t h cheese and and bl ack pepper

St ar t er
Sashi mi  of  pi ke- per ch,  smoked zucchi ni ,  cucumber  cr ess,  sea buckt hor n dashi  wi t h f er ment ed chi l i ,  r adi sh,  l i nseed cr i sp and sugar  kel p

A gl ass of  wi ne

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 

A gl ass of  wi ne wi t h t op

Cheese or  Desser t
Two cheeses f r om a f ar mst ead dai r y wi t h sea buckt hor n and house- made cr i spbr ead

or
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

A gl ass of  desser t  wi ne,  6 c l

Cof f ee and avec,  4 c l

Lat e- ni ght  snack
Hot  dog i n a bun,  ket chup,  f r i ed oni ons and must ar d

1 660 SEK i nc.  VAT ( 1 416 SEK ex.  VAT)



w edding

FACTORY- MADE LOVE

Weddi ng t oast
A gl ass of  cava

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

A gl ass of  wi ne

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 sauce,  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 Jer usal em ar t i choke pur ee.

A gl ass of  wi ne wi t h t op- up 

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

A gl ass of  desser t  wi ne,  6 c l

Cof f ee

1 353 SEK i nc.  VAT ( 1 154 SEK ex.  VAT)



w edding
ELI S + I RI S 1938

Weddi ng t oast
A gl ass of  cava

St ar t er  ( one shar ed choi ce f or  al l  guest s)
Whi t ef i sh r oe ( 20 g)  wi t h cul t ur ed cr eam,  r ed oni on and l emon,  ser ved wi t h f r eshl y t oast ed br i oche

or
Beef  t ar t ar e ?à l a par i s i enne? wi t h smoked mayonnai se,  Jer usal em ar t i choke chi ps,  Br edsj ö har d cheese and bush cr ess

A gl ass of  wi ne

Mai n cour se
But t er - poached cod wi t h car amel i zed f ennel ,  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

A gl ass of  wi ne wi t h wi t h t op- up

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

A gl ass of  desser t  wi ne,  6 c l

Cof f ee

1 382 SEK i nc. VAT ( 1 180 SEK ex. VAT)



w edding
" Gr een beaut i f ul  val l eys"

Weddi ng t oast
A gl ass of  cava

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 yel l ow beet r oot ,  basi l  oi l ,  f r esh cheese f r om Swedi sh f ar ms,  

cr i spy f ennel  and her b sal ad

A gl ass of  wi ne

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 j us wi t h caper s ser ved 

wi t h r agù on cor al  l ent i l s  and seasonal  pr i meur s

A gl ass of  wi ne wi t h t op- up 

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

A gl ass of  desser t  wi ne,  6 c l  

Cof f ee

1 272 SEK i nc.  VAT ( 1 082 SEK ex.  VAT)
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