
 
 
 

 
 

Restaurant Week Menu  
January 25

th
 to February 7

th
 2010 

Lunch $24.07 
Dinner $35.00 

 
 
 

MATJES HERRING 
yellow beets, sour cream, pickled red pearl onion 

~or~ 

ANJOU PEAR SALAD 
Danish blue cheese, walnuts, crispy, raw celeriac 

~or~ 

ARTICHOKE BISQUE 
truffle crème fraîche, soft baked farm egg, smoked venison 

 
 

********* 
 
 

SEARED SALMON 
potato and smoked shrimp brandade, marinated salmon roe 

~or~ 

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

~or~ 

MUSHROOM “BARLOTTO” 
pearl barley, wild mushrooms, Västerbotten broth, parsley 

 
 

********* 
 
 

ARCTIC CIRCLE 
passion fruit curd, blueberry sorbet 

~or~ 

CHOCOLATE MOUSSE 
frozen yogurt, banana, hazelnut 


