
HERRING 
Matjes 
Mustard 
Lemon Vodka 
Glassblower 
Rullmops 
Herring Tart 
 
 
SALMON 
Gravlax 
Cold-Smoked Salmon 
Poached Salmon 
Hot-Smoked Trout 
Hot-Smoked Mackerel 
 
COLD FISH & SEAFOOD 
Gentlemen's Delight 
Egg with Kalles Kaviar 
“Skagen” Shrimp Salad 
Shaved Fennel & Seafood Salad 
 
SALADS & CONDIMENTS 
Tomato Salad 
Mushroom and Quinoa Salad 
Green Salad 
Creamy Pickled Beet Salad 
Roasted Beet Salad 
Creamy Potato Salad 
Hovmästar Sauce 
Lemon Vinaigrette 
Apple Cider Vinaigrette 
Dill Mayonnaise 
Horseradish Sour Cream 
Swedish Mustard 

COLD MEATS & CHARCUTERIES 
Smoked Black Forrest Ham 
Roast Beef 
Leg of Lamb 
House Made Pâté 
 
HOT DISHES 
Soup of the Day 
Swedish Meatballs with Cream Sauce, Pickled  
Cucumber and Lingonberries 
Janssons Temptation (Potato casserole with cream 
and anchovy) 
Lamb Sausage 
Pork Belly 
Warm Salt Baked Roots 
Pyttipanna (Hash with fried eggs and beets) 
Kalops (Swedish beef stew with allspice) 
 
ÖVRIGT 
Parsley Omelette 
Västerbotten Cheese Pie 
Västerbotten Cheese 
Infused Priest Cheese 
Knäckebröd (Swedish crisp bread) 
Boiled potatoes 
 
DESSERTS 
Princess Cake 
Fruit Salad 
Ris a la Malta 
Assortment of cookies and pastry of the day 
 

SUNDAY SMÖRGÅSBORD BRUNCH 
 
48PP 
Complimentary Danish Mary, Carlsberg Beer or Selection of Juices 
Available 12:00-2:30pm 
 

All items on the Smörgåsbord menu are subject to daily and seasonal changes 


