
Julbord 

All items on the Smörgåsbord menu are subject to daily changes. 

Incudes a complimentary cup of glögg 

$120pp 12/8, 12/15 & 12/22 from 12:00pm-2:30pm 
$135pp 12/24 from 12:00pm-9:00pm 

100818 

HERRING 
 

Pickled 

Lingonberry 

Matjes 

Mustard 

Sherry 

Curry 

Rullmops 

Tomato Rullmop 

Aquavit 

Lemon 

Sauerkraut 

Dill 

 

SALMON 
 

Dry Cured Gravlax 

Cold Poached Salmon 

Smoked Salmon 

Juniper Smoked Salmon 

 

ÖVRIGT 
 

Pickled Vegetables 

Blue Cheese 

Cheese Pie 

Nordic Breads 

Boiled potatoes 

 

COLD FISH & SEAFOOD 
 

Gentlemen’s Delight 

“Skagen” Shrimp Salad Egg 

Lingonberry Cured Cod 

Smoked Eel 

Salmon Pate 

 

SALADS  
 

Kipper and Beet  

Mushroom and Sprouts  

Potato and Caper 

Tomato and Red Onion 

Kale and Apple  

 

COLD MEATS 
 

Veal Brisket Pate 

Rullsylta 

Christmas Ham 

Liver Pate 

Isterband 

Roast Beef 

Wild Game Sausage 

 

 

HOT DISHES 
 

Lamb Racks 

Swedish Meatballs 

Prinskorv 

Pork Spare Ribs 

Christmas Sausage 

Pork Neck 

Roasted Vegetable 

Braised Red Cabbage 

Creamed Green Cabbage 

Caramelized Brown Cabbage 

Jansson’s Temptation 

Mushroom Omelet 

 

DESSERTS 
 

Ris a la Malta 

Eggnog Panna Cotta 

Apple Crumble 

Kladdkaka 

Princess Cake 

Pecan pie 

Fruit Salad 

Swedish Christmas Candy 

Saffron Bun Pudding 

Gingerbread Cakepops 

Lingonberry Cream Tart 
Glögg Pate de Fruits 

Assorted Cookies 

CHILLED LOBSTER* 
HALF A LOBSTER 35 supplement 

*orders  for lobster supplement must be placed prior to reservation confirmation. 

CAVIAR 
sourdough toast, sour cream, chives and red onion 

LÖJROM 

50 grams 30 supplement 

100 grams 50 supplement 

CLASSIC OSETRA CAVIAR 

28 grams  85 supplement 

 

GOLDEN OSETRA CAVIAR 

28 grams  120 supplement 

 


