
Classic menu
Smoked salmon soup
Smoked salmon,dill

Reindeer
Reindeer sirloin, celery,carrots, rowan berries, 
blackcurrant sauce

Carrot cake
Vanilla ice cream, carrot gel, cinnamon tuile 

59€

Chef´s menu
Pike perch ceviche
House bread, capers, horseradish cream, chervil

Beef tenderloin
Cauliflower puree, thyme broth, king oyster 
mushroom, crispy potatoes, pickled red onion

Crème brulée
Rosemary, salted caramel

59€

Miljöö menu
Tartare
Veal, black garlic mayonnaise, egg yolk 
cream, mustard seeds, pickled chanterelle

Pike perch
Vegetable fry, kale, fermented asparagus, 
roasted garlic butter sauce

Chocolate cake
Chocolate crumble, berries, raspberry sorbet

56€  

VEGGIE MENU
Asparagus
Fried asparagus, potato, capers, roe, 
asparagus foam

Cauliflower
Butter bean puree, chimichurri, miso 
mayonnaise, pickled red onion

Waffle
Basil sorbet, meringue, strawberry

50€

miljöö menu

The Food Authority recommends serving minced meat fully cooked.
We cannot guarantee 100% gluten-free, as our kitchen handles grain products. Please ask the staff for more information.


