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EST 1664

PELIKAN - BAREN - LILLA MATSALEN

MENU FOR LARGE GROUPS

PLEASE SELECT ONE MENU FOR THE WHOLE PARTY,
YOU CAN ALSO ADD MENU 4 (VEGETARIAN) IF YOU LIKE.

THESE MENUS MIGHT BE SUBJECT TO POSSIBLE CHANGES WITH SHORT NOTICE BECAUSE OF AVAILABILITY

OF SEASONAL PRODUCTS.

MENU 1

“S.,0.S” ASSORTMENT OF PICKLED HERRING & CHEESE

PELIKAN S MEATBALLS WITH CREAM SAUCE, PICKLED CUCUMBER, LINGONBERRIES & POTATO PUREE

RHUBARB PIE, RASPBERRY SORBET
595

MENU 2
POTATO AND LEEK SOUP
ASPARAGUS, TRUFFLE, CRISPY RYE BREAD
SEARED ARCTIC CHAR, CELERIAC PUREE, SEASONAL VEGETABLES,
BEURRE BLANC, ROASTED HAZELNUTS, TROUT ROE
VANILLA PANNACOTTA W. COOKIE CRUMBS,VANILLA ICE CREAM
665

MENU 3
TOAST SKAGEN WITH BLEAK ROE
VENISON TOPSIDE, POTATO CAKE, SAVOY CABBAGE,POACHED ONION
JERUSALEM ARICHOKE CHIPS, JUNIPER JUS
CREME BROULEE
695

MENU 4

GREEN SALAD WITH VINAIGRETTE

MUSHROOM FILLED POTATO DUMPLINGS W.KALE CHIPS, BROWNED BUTTER BECHAMEL

JERUSALEM ARTICHOKE & LINGONBERRIES
ONE SCOOP OF SORBET
445

MENU 5
GROSSHANDLARMIDDAG

— PREDINNER DRINK —

A "GROSSHANDLARE”
4 cl eau de vie with lemonade

— FIRST PLATE —

GUBBRORA” ANCHOVIES, EGGS, PARSLEY &
DILL

— SECOND PLATE —

BOILED KNUCKLE OF PORK WITH MASHED
SWEDES & THREE KINDS OF MUSTARD

— DRINKS INCLUDED —
2 DRAFT 40O cL AND 1 AQUAVIT 6 CL
— DESSERT —
COFFEE WITH AVEC 4 cL &
PELICAN'S SWEETS
1125
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