
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  

N A J A D  P Å  R E G N B Å G E
S E N A P S C R È M E ,  VA T T E N K R A S S E , 

C I T R O N  O C H  D I L L 
Najad rainbow trout, mustard crème, water cress , 

lemon and dill  

L A M M T U N N B R I N G A
S P A R R I S B R O C C O L I ,  D R A G O N 

O C H  L A M M S K Y
Lamb brisket, tendersteam broccoli , tarragon 

and lamb jus 

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

Meringue Sundae 

-



FÖR R ÄT TER
S T A R T E R S

K A L I X L Ö J R O M 
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 

G A M M A L D A G S  M A T J E S I L L * 
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

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

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

White asparagus , ramson hollandaise , lumpf ish roe 
and almonds  – 295

T O A S T  P E L L E  J A N Z O N
K A L I X L Ö J R O M , O X F I L É ,  Ä G G U L A  O C H  R Ö D L Ö K
Toast Pelle Janzon, bleak roe f rom Kalix , f illet of beef, 

eg g yolk and red onion  – 345

N A J A D  P Å  R E G N B Å G E
S E N A P S C R È M E ,  VA T T E N K R A S S E , 

C I T R O N  O C H  D I L L 
Najad rainbow trout, mustard crème, water cress , 

lemon and dill  - 295

Ä N G A M A T S O P P A  
VÅ R P R I M Ö R E R

Meadow soup, the f irst harvest of spring – 205



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

R Ä K O R * ,  G O T L A N D S Ä G G ,  P E P P A R R O T  O C H  B R Y N T  S M Ö R
Back of cod , shrimps* , Eg g f rom Gotland , horseradish and browned butter – 425

R I M M A D  R E G N B Å G E 
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 
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

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

Fried pork , potatoes and onion sauce with a glass of R de Ruinart
 – 245/4 45

L A M M T U N N B R I N G A
S P A R R I S B R O C C O L I ,  D R A G O N  O C H  L A M M S K Y

Lamb brisket, tendersteam broccoli , tarragon and lamb jus  – 355
 



VA R MR ÄT TER 
M A I N  C O U R S E S

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
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 Ä X T B A S E R A D E  ” K Ö T T B U L L A R ”  V 

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

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

Please ask us where the meat comes f rom and kindly let us 
know if you have any allergies .

V EG - Vegetarian
V - Vegan

*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.
  

            One Planet Plate is W W F ’s label for meals that meet high standards  
for climate and biodiversity. 

Read more at www.wwf.se



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 E G 
M J U K O S T K R Ä M  P Å  K A L L H O L N  B R I E ,  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 golden beets with sof t r ipened cheese, f r issé salad 

and Jerusalem artichoke - 225

G R I L L A D  G R Ö N  S P A R R I S V E G

P O T A T I S ,  P O C H E R A T  Ä G G ,  S M Ö R S Å S  O C H  Ä R T O R  
Grilled green asparagus, potatoes , poached eg g , 

beurre blanc and peas   - 245

P O T A T I S  O C H  S O M M A R T R Y F F E L V E G

S H I I T A K E S VA M P  S P R I T Ä R T O R 
O C H  S A N D E F J O R D S Å S 

Potatoes and summer truf f le 
shiitake mushrooms, garden peas 

and Sandef jord sauce  - 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

F L Ä S K K O T L E T T E R  F R Å N  R O C K L U N D A  G Å R D
Pork chops f rom Rocklunda farm – 95 

M A J S K Y C K L I N G  F R Å N  M U N K A - L J U N G B Y
Corn-fed chicken f rom Munka-Ljungby – 95 

F J Ä L L R Ö D I N G F I L É  F R Å N  L A N D Ö N
Fillet of Arctic char f rom Landön  – 95



EFTER R ÄT TER

D E S S E R T S

S V E N S K A  J O R D G U B B A R  O C H  G R Ä D D M J Ö L K
Swedish strawberries and cream milk – 165

V A R M A  H J O R T R O N 
M E D  VA N I L J G L A S S  O C H  M A N D E L F L A R N

Warm cloudberries served with vanilla ice cream  
and almond crisp – 225

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
Meringue Sundae – 175

” J O R D G U B B S T Å R T A ”  
T Å R T B O T T E N ,  J O R D G U B B S G L A S S ,  G R Ä D D E  O C H  VA N I L J K R Ä M

”Strawberry Cake” , sponge cake, strawberry ice cream, whipped cream and 
vanilla custard– 175

E N  K U L A  G L A S S  E L L E R  S O R B E T
VA N I L J G L A S S  E L L E R  R A B A R B E R S O R B E T

One scoop of ice cream or sorbet: 
vanilla ice cream or rhubarb sorbet – 65

G Å N S V I K S  C H O K L A D  F R Å N  H Ä R N Ö S A N D 
Chocolate f rom Gånsvik in Härnösand  – 65


