
Starter

MAIN COURSE

Mustard Herring
‘Matjessill’

Sour Cream Herring
Red Onion Herring

‘Gubbröra’
Potatoes raw, to be boiled

Prästost
Egg halves with ‘Skagenröra’

Cured Salmon with Mustard-Dill Sauce

Cold-Smoked Salmon Spread with Dark Bread Croutons

RACK OF LAMB
With Mustard & Herbs Crust. Served with Potato Terrine,

Sauted Green Beans & Lamb Jue Sauce

DESSERT
ALMOND CAKE

Vanilla Cream, Rhubarb Compote & Elderflower Curd

EASTER TAKE AWAY
645 sek / Person


