
 
 

The bar is open on the same days as the restaurant from 4pm.
Enjoy a glass of wine and something from our snack menu. 

Do you have a special dietary requirement? We are happy to suggest 
alternatives for you. 

P R E D I N N E R 
Champagne Deutz, Brut Classic 				    172-
Ruida Domo, Cava Brut Natur 				    125-
George Müller Riesling Trocken 2022, Tyskl. 		 155-
The Wood Hotel Lager, 33 cl 				     95- 
How to Find Purified Gold, fatöl 40cl			   110- 
Cumin & Cardamom						      155-
GT Rabarber					      		  165-
Rabarber Mocktail, 0% alc.				    110- 
Sommelier Skog, 0% alc. 					      79-

 
 

S O M E T H I N G  S M A L L 
R O A S T E D  S A L T E D  M A R C O N A  A L M O N D S  4 5 - 

C R I S P S  F R O M  N A L T A  N O R R L A N D  4 5 - 

” V I L T S N A C K S ”  F R O M  N Y H L È N S  H U G O S O N S   5 5 - 

 
A  B I T  O F  C H E E S E  5 5 - 

Cheese of the day from Svedjan, seed 
crackers and seasonal jam

Rheingau Riesling Auslese 2023, 5cl 110- 
 

M A N D E L S  T R A Y  1 5 5 / 2 5 5 - 

A variety of cold cuts, cheese and other 
snacks. Great with a glass of sherry! 

Gonzalez Byass 65/glas 310/375ml 
Darno Chianti 2022, Sangiovese, Canaiolo 

165/660-

  
 

 
 
 
A  P I E C E  O F 
C R I S P S  A N D  D I P  1 3 5 - 

Potato crisps, whitefish roe from Lövånger and dill sour cream
Elite Hotels Champagne Deutz, Brut classic 172/998- 
 
T R U F F L E  A N D  B R U S S E L S  7 5 - 

Fried Brussels sprouts, truffle mayonnaise and Svedjan Gårdsost 
Walnut Collectables 2023, Sauvignon Blanc, Nya Zeeland 182/756- 

 

T H E  P Ö L S A  1 2 5 -  

”Pölsa” croquettes, onion marmalade with Vindeln smoked pork, pickled 
beetroot and Västerbottens Cheese cream 
George Müller Riesling Trocken 2022, Tyskland 155/620- 
 
T H E  A R C T I C  C H A R  1 3 5 - 

Smoked arctic char, smoked trout roe, pickled cucumber and radish and 
panko crisps 
Walnut Collectables 2023, Sauvignon Blanc, Nya Zeeland 182/756- 



 
 

G O O D  T I M E S 
B E E F  T A R T A R E  H A L F  1 9 5 - /  B I G G E R  W I T H  F R I E S  2 7 5 -  

Beef tartare from Laukergården, lightly marinated cow, mustard cream, pickled silver 
onion, hazelnuts, fried shallots and Svedjan Gårdsost

Earthgarden Pinot Noir, 2020 Nya Zeeland 185/740-
 

T H E  B E E T  1 2 5 -

Salt-baked and lingonberry-glazed beets, crispy kale, pickled onions, soy-roasted 
almonds, poached and fried egg and tarragon mayonnaise 

Rålund Exlusive Idunn Wine, blåbär, Norsjö, Sverige 176/704- 
 

R E I N D E E R  B L A C K  P U D D I N G  1 6 5 -

Crispy black pudding made from reindeer with sour cream, browned butter, 
smoked pork belly, hazelnuts and lingonberries 

Woodbridge by Robert Mondavi Zinfandel, 2019 USA 175/699- 
 

P A L T S C H W I M M E N   1 8 5 -

Butter-fried potato dumpling, syrup-cooked Vindeln-smoked pork belly, lingonberry 
cream, reindeer lichen and grilled herb butter 

Columbia Crest Grand est Merlot 2020, USA 189/756-  

 

T H E  G A H K K U  1 6 5 - 

Sami hot-baked bread, deep-fried Vreta yellow pea steak, yellow pea cream, 
pickled red cabbage, mint yogurt and gremolata

Bourgogne Reservé Nuiton-Beaunoy Chardonnay, 2020 Frankrike 162/650- 
 Or sami hot-baked bread, Kovas from Laukergården, horseradish mayonnaise, 

pickled silver onion, fried cabbage and raw lingonberries 
Fabien Duveau Saumur, Cabernet Franc, 2021 Frankrike 152/608-

 

T H E  L A M B  1 6 5 -

Lamb from the north, baked carrots, mint yogurt, marcona almonds, chard and lamb gravy 
Darno Chianti 2022, Sangiovese, Canaiolo, Italien, 165/660- 

 
T H E  C O D  2 3 5 -

Steamed cod, smoked broccoli, potato terrine, fried blue mussels and blue mussel sauce   
Bourgogne Reservé Nuiton-Beaunoy Chardonnay, 2020 Frankrike 162/650- 

 
T H E  H U N T I N G  T R O P H Y  2 5 5 -

Tonight’s game detail, celeriac puree, juniper cream sauce, smoked black 
radish and Jerusalem artichoke chips 

Brunello di Montalcino, Sangiovese Rosso, 2018, Italien 198/792- 

 

 

M O R E  O F  T H E  G O O D  S T U F F 
Frensh fries & Svedjan Ost 	5 5 - 
Celeriac purée 		  45- 
Carrot purée 			  45- 
Roasted carrots & 
broccoli			   45- 
 
Pickled silver onion		 35- 
 
Truffle mayonnaise 		  25- 
Chili mayonnaise 		  25- 
Horseradish mayonnaise	 25- 

 
 
 

S O M E T H I N G  S W E E T 
G O L D  O F  L I F E  1 2 5 - 

Crème brûlée, cloudberry compote and cloudberry sorbet
Blue label 5 puttonyos, Royal Tokaji 2017, Ungern, 5cl 110-

 
C O F F E E  P A R T Y  1 2 5 -

Butterscotch and coffee mousse, coffee ice cream, 
white currant curd and chocolate crumble

Bacalhoa, Moscatelde Setubal, Portugal 5cl 110-
 

P I R U M  P A R U M  1 2 5 -
Pear ice cream, fennel donut, pears cooked in spruce shoots, 

thyme pepper and roasted buckwheat
Brännlands Iscider, 5cl 120-

 
A  B I T  O F  C H E E S E  5 5 - 

Cheese from Svedjan Cheese, seed crackers and seasonal jam
Rheingau Riesling Auslese 2023, 5cl 110- 

 


