Childrens menu

SMALL STEAK
Bearnais sauce & french fries

190:-

GRILLED ARCTIC CHAR

Beurre blanc & potato puree

175:-

MINCED BEEF

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

175:-

PANCAKES
Jam & whipped cream

125:-

VANILLA ICE CREAM
With chocolate sauce

85:-

Starters

CURED HAMACHI ROLL

Filled with asparagus, lobster, asparagus

cream & lemon vinaigrette

225:-

SMOKED REINDEER TARTAR

Almond potato frittata, caviar baeri,

"visterbotten"créme & butter mayonnaise

225:-

~ HERB SALLAD w. DUCK PROSCIUTTC,
~ Orange fillets, salt roasted pumpkin seeds &

grapefruit vinaigrette

210:-

CHARRED TUNA

Cucumber, radish, baby spinach, infused

"viken" tomatos & black aioli

220:-

CREAMY MUSHROOM TOAST

Chantarelles, portabello, levain bread,
cheese, arugula & pickled&fried onion

195:-

ALLERGIC? TALK TO STAFF!



- Main Course

BAKED HALIBUT

Leek cream, roasted fennel seeds, dill
oil, leek ash, trout roe
& fresh potato

375:-

GRILLED CHAR

Summer chantarelles, asparagus, beurre
blanc, dill oil & fresh potato

355:-

GRILLED ZANDER

Romanesco, beets, haricots verts,
asparagus, browned butter, gremolata,
black aioli & fresh potato

355:-

CAULIFLOWER ROTI

Creme Ninon, gremolata, roasted
pistachios & cauliflower crisp

325:-

GRILLED BEEF SIRLOIN STEAK

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

375:-

FARM PORCHETTA

Ox marrow butter "bordelaise"”, port
wine sauce, broccolini &
roasted fresh potato

335:-

GRILLED DEER TENDERLOIN

Madeira sauce, broccolini, lingon
berries, cloudberries & potato terrin
with thyme & "visterbotten" cheese

365:-

PASTA VONGOLE

Vongole clams, chili, garlic,
tomatos & white wine

310:-

ALLERGIC? TALK TO STAFF!



Dessert

THE PW TRIFLE

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

155:-

ALMOND CAKE WITH MINT CREAM

Rose&elderflower-cream cheese
sabayonne & strawberry carpaccio

145:-

CHOCOLATE CAKE

Blueberry ganache &
cloudberry sabayonne

145:-

CLASSIC CREME BRULEE
Anno 1868

135:-
SUMMER BERRIES WITH ICE CREAM

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

125:-

 ALLERGIC? TALK TO STAFF! -




- Summer lounge 11.00-17.00

#/ GRILLED CHILI/LIME SALMON PHILLY STEAK BAGUETTE

Roasted fennel seeds, mint yoghurt, Melted cheese & caramelized onion
grilled lemon, potato & spring onions

295:- 255:-

THE PW SMASH BURGER MINCED REINDEER PATTIES
Cheddar cheese, pickled onion, crispy Potato puree, sweetened lingon berries,
salad, avocado cream, bacon pickled cucmber & cream sauce

& french fries
295:- 295:-

SALAD WITH HAND PEELED SHRIMP SALAD WITH CHICKEN BREAST
Summer vegetables, parmesan, Summer vegetables, parmesan,
croutons, gremolata-aioli croutons, gremolata-aioli
& pumpkin seeds & pumpkin seeds
265:- 235:-

ALLERGIC? TALK TO STAFF!
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