OUR CHIRSTMAS TABLE

FIRST COURSE

PICKLED HERRING, MUSTARD HERRING, ARCHIPELAGO HERRING, BRANTEVIK HERRING,

ORANGE & PEPPER HERRING, HERB & GARLIC HERRING, CHRISTMAS-SPICED HERRING,

GIN & LINGONBERRY HERRING, BLACKCURRANT HERRING, “GUBBRORA” (EGG & ANCHOVY
MIX), HERRING SALAD, CHOPPED RED ONION & CHIVES, SMETANA,

SOLMARKA CRISPBREAD, DARK BREAD

SECOND COURSE
GRAVAD LAX (CURED SALMON), COLD-SMOKED SALMON, HOT-SMOKED SALMON,
SHRIMP ON EGG, LUMPFISH ROE, SALMON FINS, SALMON SPREAD, FISH & SHELLFISH
TERRINE, MUSTARD-DILL SAUCE, ROE SAUCE

THIRD COURSE
CHRISTMAS HAM, THE SHIP’S LIVER PATE, THE SHIP’S GREEN PEPPER CHICKEN PATE, THE
SHIP’S COUNTRY PATE, SMOKED LAMB, SMOKED SAUSAGE, SALAMI, CURED VENISON,
PICKLED PIG’S FEET, SMOKED PORK NECK, APPLE SAUCE, THE SHIP’S CUMBERLAND SAUCE,
BEETROOT SALAD, CHRISTMAS KALE SALAD, FENNEL & CUCUMBER SALAD, THE SHIP’S
COARSE MUSTARD, THE SHIP’S COGNAC MUSTARD, MUSTARD

FOURTH COURSE

THE SHIP’S MEATBALLS, COCKTAIL SAUSAGES, HEAD CHEESE, SPARE RIBS, “DOPP |

GRYTAN” (BROTH-SOAKED BREAD), JANSSON’S TEMPTATION (POTATO & ANCHOVY
GRATIN), KALE WITH PORK, RED CABBAGE, SAUERKRAUT, MATJES HERRING WITH EGG &
BROWNED BUTTER, OMELETTE WITH MUSHROOM RACOUT,

FINNISH RUTABAGA CASSEROLE, BUTTER-FRIED BRUSSELS SPROUTS, POTATOES,

LINGONBERRY JAM, CORNICHONS, PRESSED CUCUMBER, PICKLED CHANTERELLES,
BABY ONIONS IN SAFFRON

FIFTH COURSE
JULEDAMER CHEESE, SPICED CHEESE, CHEDDAR, BLUE CHEESE, BRIE, FARMHOUSE HARD
CHEESE, PRESERVED FRUIT, PEAR & GINGER MARMALADE, RASPBERRY MARMALADE,
CHRISTMAS BREAD, DARK RYE BREAD, SOURDOUGH BREAD

SIXTH COURSE
FRUIT SALAD, “ANGEL’S DELIGHT” (SWEET CREAM DESSERT), WAFFLE CONES, TRUFFLE
CAKE, “SAFFRON CAKE A LA KRONAN”, ENGLISH FRUIT & NUT CAKE, QUEEN’S JAM,
CLOUDBERRY PRESERVE, WHIPPED CREAM, ROSETTES, CARAMEL COOKIES, RAISIN CAKE,
RICE PUDDING “RIS A LA MALTA”

SEVENTH COURSE
MOZART ROLL, DARK BRITTLE, LIGHT BRITTLE, TOFFEE, DRIED FRUIT, FIGS, DATES,
LIQUORICE DATES, NUTS, MARMALADE, MINT KISSES, ICE CHOCOLATE, PEPPERMINT
CANDY, THE SHIP’S LIQUORICE FUDGE, THE SHIP’S LEMON FUDGE, VIENNESE NOUGAT
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DRINK MENU

APERTIF 5 CL 140:-
Dry Martini

Negroni

Aperol Spritz

Limoncello Spritz

— QR —

SPARKLING BEER AND CIDER
Ship’s champagne 189:- 969:- Bryggmastarens Bista christmas beer 5%, 50 ¢/  109:-
Ship“s sparkling wine 95:- 550:- Nils Oscar Kalasjulél 5,2%, 33 cl 87:-
Non-alcoholic sparkling wine OSs= 350s= Bryggmistarens Bista 4,2%, 33 cl 75:-
Alcohol free christmas beer 0,4% , 33 cl 56:-
WHITE WINE 18 CL 75 CL
Alcohol free beer, 33 cl 46:-
Slilfp” e el wine 13 450 Apple cider 4,5% EKO, 33 cl 78:-
Non-alcoholic white wine o s Soft drink/sparkling water/julmust 33 cl 36:-

Additional white wines will be presented by the staff on board
BEER ON TAP

ROSE WINE 18 CL 75 CL Bryggmaéstarens Basta Ekologiska 5%, 40 cl 87:-
Ship“s rosé wine 13:- 450:- Mysingen Midvinterbrygd 6%, 40 cl 98:-
RED WINE 18CL 75CL COFFEE AND TEA
Ship ‘s red wine 13:- 450:- Steamship coffee/tea 42:-
Non-alcoholic red wine 52:- 192:-
Additional red wines will be presented by the staff on board AVEC 4CL 6 CL
Roslagspunsch from Norrtelje Brenneri 124:-  186:-
SWEET WINE 6 CL Baileys 124:-  186:-
Ship s sweet wine 98:- Contreau 124:- 186:-
Xanté Pore Au Cognac 124:-  186:-
SNAPS 5CL Calvados Boulard Hors d’Age 124:- 186:-
Ship“s snaps, Norrtelje branneri 155:- The Famous Grouse 124:-  186:-
pellbenes dulsleme Al 145+ Groénstedts Monopole 124:-  186:-
P 145:- Gronstedts Extra 152:- 228:-
Grinda Dillakvavit 145:- Glenmorangie 1520 228
Laphroaig 10 years 152:- 228:-
Lysholms Linie Aquavit 145:-
Zapaca Centenario 23 yo 152:-  228:-
O.P Anderson 145:-
O.P Anderson Petronella 145:- /—\W&/\
Skane 145:-
Uté ekologiska 145:- MOCKTAILS COCKTAILS 4CL 6CL
Fartygets ingefdrssnaps 55:- Citrus Spritz &%= Gin & Tonic 135:- 185:-
O.P Anderson alkoholfria 55:- Ginger Tonic 89:- Rom & Cola 135:-  185:-
Glubbel 89:- Vodka Tonic 135:- 185:-
Snéflingan 89:- Grubbel 135:- 185:-
Kaffe Karlsson 149:- 209:-

9|56LIDOSU1VD Irish Coffee 149:-  209:-
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