
MATJES HERRING  
roasted yellow beets, sour cream, sturgeon caviar 

 
 
 

KING CRAB 
sea urchin, root vegetables, apple and horseradish broth    

 
 
 

DUCK BREAST ROULADE 
duck confit, cabbage, sunchokes, lingonberries 

 
 
 

ARCTIC CIRCLE 
goat cheese parfait, blueberry sorbet, passionfruit curd 

CHEF’S TASTING MENU 

42 PP 
AVAILABLE PER TABLE    
SERVED UNTIL 2:00 PM 



FIRST 
 
MATJES HERRING   yellow beets, pickled red pearl onions, sour cream   10 

 
 

KING CRAB   sea urchin, root vegetables, apple and horseradish broth   16 
 
 

ZUCCHINI CAVIAR   crispy bread, Västerbotten cheese, grilled rapeseed oil   13 
 
 

MIXED GREENS   apple, radishes, lemon thyme vinaigrette   9 
 
 

GRILLED QUAIL   chicken liver ganache, macerated dried fruit, oat and almond granola   16 

 
 

VENISON TARTARE   porcini mushroom, smoked egg yolk, Västerbotten cheese crisp   14 

 
 
 
 

SECOND 
 
SCANDINAVIAN BOUILLABAISSE   cod, scallop, shrimp, parsley aioli   24 
 
 

SEARED DIVER SCALLOPS   fennel sauerkraut, carrot-ginger emulsion   28 
 
 

SEARED ARCTIC CHAR   cauliflower purée, soft-poached egg, lobster and ale sauce   28 
 
 

CHATHAM COD CONFIT   potato terrine, black trumpets, horseradish velouté   27 
 
 

MUSHROOM “BARLOTTO”   pearl barley, roasted mushrooms, Västerbotten cheese, parsley   22 
 
 

WHOLE ROASTED CORNISH HEN   parsnip, spinach, brussels sprouts, sage béchamel   23 
 
 

SWEDISH MEATBALLS   lingonberries, cream sauce, mashed potatoes   19 
 
 

GRILLED PORK CHOP   butternut squash, shallot, mustard-tarragon butter   26 

LUNCH 

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. 



ARCTIC CIRCLE   goat cheese parfait, blueberry sorbet, passionfruit curd 

 
 
 
APPLE SORBET   white chocolate-fennel cream, basil jelly 
 
 
 
CHOCOLATE MOUSSE   banana, macadamia nuts, salted caramel ice cream 

 
 
 
GLÖGG POACHED PEARS   date ice cream, milk chocolate sauce 

 
 
 
SPICE CAKE   orange cream, lingonberries, pecans, frozen yogurt 

 
 
 
BERRY PLATE   basil, verjus sorbet 

 
 
 
FOURME D’AMBERT   beets, mache, pistachio 

 
 
 
SORBET AND ICE CREAM 
select three;  
sorbet: verjus, blueberry, roasted pineapple 
ice cream: vanilla, date, salted caramel, frozen yogurt 

 
 
 
 
12 Each 
 
 
 
 

DESSERT 


