
V ER A N DA NS  
M EN Y

T H E  V E R A N D A  M E N U

7 9 5 

T A R T A R  P Å  R E N 
M E D  K A L I X L Ö J R O M ,  S C H A L O T T E N L Ö K , 

D I L L M A J O N N Ä S  O C H  F R I T E R A D  L A V
Tartar of reindeer with bleak roe f rom Kalix , 

shallot , dill mayonnaise and 
deep-f ried lichen

T O R S K R Y G G  A V  J U M B O T O R S K * 
M E D  S T U VA D  G R Ö N K Å L ,  B A C O N  

O C H  K O K T  P O T A T I S
Loin of Jumbo cod with creamy kale , bacon and 

boiled potatoes

M A R Ä N G S V I S S
P Å  V E R A N D A N S  V I S

The Veranda version of Eton Mess

V I N P A K E T 

W I N E  P A I R I N G

4 6 5 

2 0 2 2  VA L P O L I C E L L A  ’ N A N F R È ’ 
T E N U T A  S A N T ’A N T O N I O 

Veneto, Italy

2 0 2 2  B O U R G O G N E  B L A N C ,  
M A I S O N  C H A N Z Y

Burgundy, France

2 0 2 3  M O S C A T O  D ’A S T I ,  V I E T T I
Piedmont, Italy

A L K O H O L F R I A  A L T E R N A T I V
Non-alcoholic beverages – f rom 70 

R ÅVA ROR I SÄ SONG
S E A S O N A L  P R O D U C E

E K O L O G I S K A  G U L B E T O R V 
M E D  M J U K O S T K R Ä M  P Å  L Y C K L I G A  L A I L A 

V I T M Ö G E L O S T,  F R I S S É S A L L A D 
 O C H  J O R D Ä R T S K O C K A

Organic yellow beetroots with sof t r ipened cheese, 
f r issé salad and Jerusalem artichoke - 225

S V A M P F Y L L D  K R O P P K A K A V 
M E D  G R Ä D D S T U VA D  S VA M P  O C H  

P I C K L A D E  T R A N B Ä R
Mushroom stuf fed potato dumpling with creamy 

mushrooms and pickled cranberries - 255

G R I L L A D  R O T S E L L E R I V

M E D  T R Y F F E L ,  J O R D Ä R T S K O C K S P U R É 
O C H  B R Y N T  S M Ö R

Grilled celeriac with truf f le , Jerusalem  
artichoke purée and browned butter - 225

 

T I L L V A L 
T I L L  S Ä S O N G E N S  R Å V A R O R

A D D  O N  

F O R  T H E  S E A S O N A L  P R O D U C E

L A M M K O T L E T T E R
Lamb chops – 95 

K Y C K L I N G B R Ö S T  F R Å N  B J Ä R E
Chicken breast f rom Bjäre – 95 

F J Ä L L R Ö D I N G F I L É * *  

F R Å N  N O R G E
Fillet of arctic char f rom Norway – 95

VA R MR ÄT TER
M A I N  C O U R S E S

T O R S K R Y G G  A V  J U M B O T O R S K *
M E D  S T U VA D  G R Ö N K Å L ,  B A C O N  O C H  K O K T  P O T A T I S

Loin of Jumbo cod with creamy kale , bacon  
and boiled potatoes– 425

R I M M A D  R E G N B Å G S L A X 
M E D  D I L L S T U VA D  P O T A T I S

Salt cured rainbow trout with dill creamed potatoes – 325

W A L L E N B E R G A R E 
M E D  P O T A T I S P U R É ,  R Å R Ö R D A  L I N G O N ,  

B R Y N T  S M Ö R  O C H  G R Ö N A  Ä R T O R
Veal patty à la Wallenberg with potato purée, raw preserved  

lingonberries , browned butter and green peas – 345

I S T E R B A N D 
M E D  S Y L T A D E  S E N A P S F R Ö N ,  B E T O R  O C H  

S E N A P S S T U VA D  P O T A T I S
Smoked Swedish sausage with pickled mustard seeds ,  

beet root and mustard creamed potatoes – 245

G R A N D  H Ô T E L ’ S  B L O D P U D D I N G 
M E D  G R I L L A D  F L Ä S K S I D A ,  Ä P P L E ,  L I N G O N  

O C H  P O T A T I S P U R É
The Grand Hôtel black pudding with grilled pork belly, apple , 

lingonberries and potato purée – 235

B I F F  R Y D B E R G
M E D  D I J O N S E N A P S C R È M E

Diced f illet of beef with potatoes , onion and  
Dijon mustard cream – 455

Ä L G K Ö T T B U L L A R
M E D  P O T A T I S P U R É ,  G R Ä D D S Å S ,  L I N G O N  

O C H  P R E S S G U R K A
Elk meatballs with potato purée, cream sauce,  

lingonberries and pickled cucumber – 275

V E G A N S K A  ” K Ö T T B U L L A R ”  V 

M E D  K O K T  P O T A T I S ,  G R Ä D D S Å S ,  L I N G O N  
O C H  P R E S S G U R K A

Vegan ”meatballs” with boiled potatoes ,  
cream sauce, lingonberries and pickled cucumber – 275

FÖR R ÄT TER
S T A R T E R S

K A L I X L Ö J R O M S T O A S T 
M E D  K L A S S I S K A  T I L L B E H Ö R 

Bleak roe f rom Kalix with sour cream,  
red onion and toast – 585 

Ö J E B Y T O A S T  M E D  K R Ä F T O R 
F O R E L L R O M ,  A K VA V I T  O C H  VÄ S T E R B O T T E N S O S T

Toast Öjeby with crayf ish, trout roe, aquavit  
and Västerbottens cheese – 345 

R Ö K T  M A T J E S I L L 
M E D  Ä G G ,  R Ö D L Ö K ,  D I L L ,  P O T A T I S  O C H  B R Y N T  S M Ö R

Smoked Matjes herring with eg g , red onion, dill ,  
potatoes and browned butter – 195 

T A R T A R  P Å  R E N 
M E D  K A L I X L Ö J R O M ,  S Y L T A D  S C H A L O T T E N L Ö K ,  

D I L L M A J O N N Ä S  O C H  F R I T E R A D  L A V
Tartar of reindeer with bleak roe f rom Kalix , pickled shallot ,  

dill mayonnaise and deep-f ried lichen - 245

V I T  S P A R R I S V  
M E D  S A N D E F J O R D S Å S ,  B A K A T  G O T L A N D S Ä G G 

O C H  R Å G B R Ö D 
White Asparagus with Sanderf jord sauce, baked eg g f rom 

Gotland and rye bread – 295

S V A M P S O P P A V  
M E D  S T E K T  S K O G S S VA M P  O C H  T R Y F F E L

Mushroom soup with f r ied forest mushrooms and truf f le – 205 

P l e a s e  l e t  u s  k n o w  i f  y o u  h a v e  a n y  a l l e r g i e s .

V Vegetarian

*MSC  - The f ish is wild caught, comes f rom a viable stock and 
has been f ished with consideration for the marine environment 

**ASC  - Guarantees a farmed sustainable produce and green-
light in W W F´s f ish guide


