
DESSERTS 
 

WINTER FRUIT CRISP   10 
honey ginger ice cream 
 
SPICE CAKE   10 
cream cheese, orange sorbet, pecans 
 
CHOCOLATE MOUSSE   12 
banana ice cream, hazelnut 
 
SPICED CRÈME BRÛLÉE   10 
malted orange ice cream 
 
SWEDISH PANCAKES   8 
cloudberries and vanilla sauce 
 
BERRY PLATE   12 
berries, basil, verjus sorbet 
 
SORBET & ICE CREAM   8 
select three:  verjus, blueberry, roasted pineapple,  
vanilla, date, salted caramel, frozen yogurt 
 
 

LUNCH PRIX FIXE   24.07 
 

1st 
MATJES HERRING  
or 
ARTICHOKE BISQUE 
or 
ANJOU PEAR SALAD 
 
2nd 
HOT-SMOKED SALMON 
or 
MUSHROOM “BARLOTTO” 
or 
WHOLE ROASTED CORNISH HEN 
 
3rd 
SPICE CAKE 
or 
CHOCOLATE MOUSSE 
 
 
 
Prices do not include sales tax or gratuity. 
If you enjoyed your service, a 15—20 % gratuity is customary 
A 20% gratuity will be added for parties of six or more. 

ENTRÉES 
 

HOT-SMOKED SALMON   23 
crème fraîche whipped potatoes, marinated trout roe 
 
POACHED COD   25 
potato confit, leeks, horseradish, tomato vinaigrette 
 
SCANDINAVIAN BOUILLABAISSE   24 
cod, scallops, shrimp, mussels, parsley aioli 
 
MUSHROOM “BARLOTTO”   22 
pearl barley, roasted mushrooms, Västerbotten cheese, parsley 
 
AQUAVIT CHICKEN CAESAR SALAD   17 
romaine lettuce, Västerbotten cheese croutons  
 
WHOLE ROASTED CORNISH HEN   21 
parsnip, spinach, brussels sprouts, sage béchamel 
 
SWEDISH MEATBALLS   19 
mashed potatoes, pickled cucumber, lingonberries, cream sauce 
 
GRILLED PORK CHOP   26 
butternut squash, mustard-tarragon butter 
 
SMÖRGÅSBORD   20 
assortment of Swedish bites 
 
 

SIDES 
 

MIXED GREENS   6 
apples, radish, lemon vinaigrette 
 
SAUTEED SPINACH   6 
cipollini onions, roasted garlic 
 
GOAT CHEESE CROQUETTES   6 
thyme honey 
 
FRENCH FRIES   6 
truffle tossed 
 
MASHED POTATO   6 
crispy shallots 

APPETIZERS 
 

GRAVLAX   11 
cured salmon, espresso mustard sauce, lemon, dill 
 
COLD-SMOKED SALMON   12 
potato cake, sour cream, red onion 
 
MATJES HERRING   10 
yellow beets, pickled red pearl onions, sour cream 
 
HERRING SAMPLER   12 
three kinds of herring, boiled potatoes, Västerbotten cheese 
 
TOAST SKAGEN   13 
shrimp, trout roe, brioche 
 
STEAMED MUSSELS   12 
roasted garlic, white wine, tomato 
 
ANJOU PEAR SALAD   9 
Danish blue cheese, walnuts, crispy, raw celeriac 
 
ARTICHOKE BISQUE   10 
truffle crème fraiche, crispy venison, cold-pressed rapeseed oil 
 
VENISON TARTARE   13 
horseradish, pickled beets, mustard 
 
 

AQUAVITS 
 

Anise, Caraway & Fennel 

Coriander & Crown Dill 

Horseradish 

Cucumber 

Coconut & Espresso 

Blueberry & Elderflower 

Lingonberry 

Mango, Lime & Chili Pepper 

Pear, Vanilla & Black Pepper 

Lemon & Ginger 

AQNY, White Cranberry 

Linie  

Aalborg Taffel 

 
7 each, 17 for flight of three 
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