%/; Childrens menu

SMALL STEAK
Bearnais sauce & french fries

195:-

GRILLED ARCTIC CHAR

Beurre blanc & potato puree

175:-

REINDEER PATTIES

Cream sauce, sweetened lingon berries,
pickled cucumber & potato puree

195:-

PANCAKES
Jam & whipped cream

125:-

VANILLA ICE CREAM
With chocolate sauce

85:-

Starters

CHARRED MOOSE CARPACCIO
Fried shallots, pickled chantarelles,
cheese & rowanberry vinaigrette

255:-

SMOKED REINDEER TARTAR

Brioche bread, creme fraiche,
swedish bleak roe, red onions & chives

265:-

CLASSIC BLEAK ROE TOAST
Brioche bread, red onions,
creme fraiche, lemon & dill

255:-

SCALLOPS
'Sandefjord' sauce, elderflower vinaigrette,
fiorina cauliflower & fried black root

275:-

ALMOND POTATO FOAM

Fried rye bread, pickled chantarelles, vegan
aioli, pickled red onion & cress

195:-

TOAST OJEBY
Crayfish, mayonnaise, chives, Vasterbotten
cheese, red onion & Brioche bread

195:-

ALLERGIC? TALK TO STAFF!



i Main Course

GRILLED HALIBUT

Asparagus, tomato confit, chioggia beet,
lemon beurre blanc & fresh potato

375:-

GRILLED CHAR

Asparagus, trout roe, butter sauce,
chive oil, dill &
fresh potato with browned butter

365:-

GRILLED SEA BASS

Asparagus, bleak roe, blue mussel
sauce, chervil, chive oil & fresh potato

375:-

GRILLED TUNA

Gremolata mayonnaise, fiorina
cauliflower, chioggia beet, romanesco,
tomato confit & fresh potato

355:-

BAKED CAULIFLOWER
Cauliflower puree, parsley root chips,
chervil, olive oil & hazel nut vinaigrette

325:-

GRILLED BEEF SIRLOIN STEAK

Bearnaise sauce, haricots verts,
red wine sauce & french fries

385:-

REINDEER PATTIES

Potato puree, sweetened lingon berries,
pickled cucumber &
messmor cream sauce

335:-

GRILLED DEER TENDERLOIN

Madeira sauce, fiorina cauliflower,
lingon berries, cloudberries & potato
terrin with thyme & vdsterbottencheese

365:-

GRILLED SECRETO IBERICO

Chimichurri, red wine sauce,
lemon & french fries

345:-

ASPARAGUS RISOTTO

Parmesan, butter, chives,
olive oil & chervil

315:-

ALLERGIC? TALK TO STAFF!



Dessert

THE PW TRIFLE

Créme anglaise, meringue, berries,
hazelnuts, cream & lemon curd

155:-

ALMOND CAKE

Vanilla cream, berries, two kinds of
sorbet & warm cloudberries

155:-

GRILLED PEACH
Glazed peach, mint cream, lemon balm
& tre kinds of sorbet

165:-

CLASSIC CREME BRULEE
Anno 1868

135:-
SUMMER BERRIES WITH ICE CREAM

Vanilla ice cream, mango sorbet,
raspberry sorbet, cream & meringue

135:-

 ALLERGIC? TALK TO STAFF! -




% Summer lounge 11.00-17.00

TOAST OJEBY
Crayfish, mayonnaise, chives,
Visterbotten cheese, red onion &
Brioche bread

Half: 195: Whole: 165:-

CHARRED MOOSE CARPACCIO

Fried shallots, pickled chantarelles,
cheese & rowanberry vinaigrette

255:-

SMOKED REINDEER TARTAR

Brioche bread, creme fraiche,
swedish bleak roe, red onions & chives

265:-

GRILLED ROMAINE LETTUCE

Roasted pumpkin, parsley root chips,
gremolata, parmesan, tomato, pickled
red onion & mixed sallad

245:-

SUMMER BERRIES WITH ICE CREAM

Vanilla ice cream, mango sorbet,
raspberry sorbet, cream & meringue

135:-

VEAL SCHNITZEL

Gochujang and parmesan butter, red
wine sauce, mixed sallad & french fries

295:-

REINDEER PATTIES

Potato puree, sweetened lingon berries,
pickled cucmber &
messmor cream sauce

335:-

THE PW BURGER

Truffle mayonnaise, pickled red onion,
tomato, bacon, lettuce, cheddar,
Brioche bread & french fries

245:-

SHRIMP SALLAD

Bleak roe, mayonnaise, chioggia beet,
lemon vinaigrette, broccolini, tomato,
pickled red onion & mixed sallad

255:-

THE PW TRIFLE
Créme anglaise, meringue, berries,
hazelnuts, cream & lemon curd

155:-

ALLERGIC? TALK TO STAFF!
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