
JULBORD

FIRST COURSE: SERVED ON TRAY

3 kinds of herring
***

Small Jansson’s Temptation
***

Cured salmon with mustard sauce
***

Egg half with Västerbotten cheese cream and trout roe
***

Toast with chicken and foie gras cream
topped with fig and hazelnuts

***
Tartlet with reindeer steak mixture

topped with horseradish

SECOND COURSE: SERVED ON PLATE

Mustard-glazed pork shoulder,
cream-stewed Brussels sprouts with bacon, 

pickled red cabbage, roasted root vegetable purée, 
and apple cider sauce

THIRD COURSE: DESSERT ON TRAY

Gingerbread brûlée
***

Cinnamon and cardamom crumble
with caramel mousse and lingonberries

***
”Trillingnöt”

ADDITIONAL OPTION 

Lutefisk with béchamel sauce, green peas,
clarified butter, bacon, and boiled potatoes


