STAKTEK

VENDACE ROE 285.-
Vendace roe from Lake Vattern, butter-
fried brioche, whipped lemon smetana,
dill, red onion and lemon

SKAGEN 185.-
Creamy shrimp salad, butter-fried
brioche, dill-pickled cucumber, lemon
and dill

TARTARE (half size) 185 .-
Beef tartare (top round) from

Dalsjofors, pickled shallots,

cornichons, Vasterbotten cheese cream
and crispy fried potatoes

CARROTS 175.-
Grilled bunch carrots, whipped feta
cheese, pickled mustard seeds,

toasted pine nuts, basil oil and mint

ALLEGIES?
PLEASE TELL THE STAFF
& THEY WILL GUIDE YOU

MAIN COUKSE

GRILLED FLANK STEAK 325.-
Grilled flank steak from Dalsjofors, red wine
sauce, garlic butter, grilled green asparagus
and broccolini, grated Parmesan

and French fries

ARCTIC CHAR 345.-
Butter-fried Swedish Arctic char,

butter sautéed baby carrots, green asparagus
and potatoes, dill-pickled cucumber

and lobster sauce

TARTAR (full size) 285.-
Beef tartare (top round) from Dalsjofors,
pickled shallots, cornichons, Vasterbotten
cheese cream and crispy fried potatoes.
Served with fries

RAVIOLI 225.-
Ravioli filled with fresh cheese and black
pepper, browned butter and sage sauce, salt-
roasted almonds, fried sage and grated
Havgus cheese

BISTRO CHEESE BURGER 235.-
Smash burger with cheddar cheese, bacon,
mustard mayonnaise and caramelised yellow
onion. Served with French fries

(Vegetarian option available)

DESSEKRT

CREME BRULEE 125.-
Our classic creme brllée flavoured with vanilla
served with raspberries

PAVLOVA 125.-
The Bistro's vanilla ice cream, crushed
meringue, lemon curd and fresh strawberries

MILK CHOCOLATE 135.-
Milk chocolate cream served in a glass, dulce

de leche, honey roasted nuts and fresh
raspberries

CHOCOLATE TRUFFLE 35.-

SNACKS TO SHAKE

CURED MEAT & CHEESE
Charcuterie and cheese board

with selected delicacies.

Half: for 1-2 people : Full: for 2-3 people

185.-/265-

VENDACE ROE & CHIPS 185.-/265-
Chips with vendace roe, red onion, sour cream,
lemon & dill

Half: for 1-2 people : Full: for 2-3 people
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