STOCKHOLM LIVE TIDIGA SITTNINGEN

ANGBATSMENY/STEAMBOAT MENU 540

FARTYGETS SILLTALLRIK MED SKARGARDSSILL, GINSILL OCH ORTSILL
The Ship’s pickled herring platter with Visterbotten cheese

ANGBATSBIFF PA SVENSK RYGGBIFF MED KLASSISKA TILLBEHOR

Steamboat steak made from Swedish sirloin

SKARGARDSMENY/ARCHIPELAGO MENU 575

LYXIG SKAGENRORA PA HANDSKALADE RAKOR
Luxury Skagen

SKINNSTEKT RODING MED SOTAD PURJOLOKSKRAM, SPARRIS & HUMMERSAS

Pan-fried char with smoked leek cream, asparagus & lobster sauce

VEGETARISKA MENYN/THE VEGETARIAN MENU 500

SPARRIS MED BRAND AUBERGINERORA, VITLOKSKRISP & PEPPARSTRAN

Asparagus with charred aubergine spread & garlic crisps

ELDAD HJARTSALLAD MED ORTSTEKT EKMUSSLING, SKYSAS & PINJENOTTER

Grilled romaine lettuce with herb-fried shiitake, gravy & pine nuts

EFTERRATTER KAN BESTALLAS OMBORD

Desserts can be ordered on board

SKEPPARE ERIK GLASSDESSERT MED PUNSCH FRAN NORRTALJE BRANNERI

Skipper Erik’s ice cream dessert with punch from Norrtilje distillery
125

FRASIG PRINSESSKRUSTAD MED HALLON & VANILJFYLLNING

Swedish Princess tart with raspberry & vanilla filling
155

LINNEA BRIEOST MED NYPONMARMELAD & TUNNBRODCHIPS

Linnea Brie cheese with rosehip jam & crispbread
160

CHOKLADPRALIN

Chocolate praline
35

Matavvikelse meddelas i samband med menyval Notor delas endast i man av tid. Betala smidigt

All food allergies must be provided in advance genom att skanna QR-koden pé férhandsnotan

Med reservation for dndringar Bills are only split if time permits. For faster service, scan

Subject to change the QR code on your bill to pay separately
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