
Motheŕs Day menu
Starters buffet

Grilled salmon, cold-smoked roe sauce, and new potatoes L, G
Crayfish skagen and Sofiás archipelago bread M

Cured deer and porcini cream M, G
Grilled asparagus, Västerbotten cheese, and mandarin L, G
Crispy Jerusalem artichoke and lovage gremolata V, GCrispy Jerusalem artichoke and lovage gremolata V, G

Grilled romaine lettuce and fermented lemon vinaigrette V, G
Finnish goat cheese, strawwberries, pecans, and balsamic dressing L, G

Kale-smoked vendace caesar salad L, G
Roasted chicken breast and spicy tomato chutney M, G

Sofiás focaccia V, whipped butter L, G and beetroot hummus V, G

Main course
plated service, choose oneplated service, choose one

Pike-perch crayfish Wallenberg, nantua sauce, 
and spinach-potato purée L, G

***

Roasted finnish beef tenderloin, cognac-green peppercorn sauce, 
and spinach potato purée L, G

***

Roasted cauliflower, panang curry sauce, pickled chili, Roasted cauliflower, panang curry sauce, pickled chili, 
and black rice V, G

Dessert buffet

Starwberry cream cake L
Chocolate mousse pastry L

Selection of chocolates and caramels L, G
Fresh fruits V, G
Coee & teaCoee & tea

Ask for vegan and gluten-free options.


