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MENU 5 
grosshandlarmiddag

— predinner drink —
a ”grosshandlare”

4 cl eau de vie with lemonade

— first plate —
gubbröra” anchovies, eggs, parsley & 

dill
— second plate —

boiled knuckle of pork with mashed 
swedes & three kinds of mustard

— drinks included —
2 draft 40 cl and 1 aquavit 6 cl

— dessert —
coffee with avec 4 cl & 

pelican’s sweets 
1125
 

(prices include vat)
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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.o.s” assortment of pickled herring & cheese

pelikan´s meatballs with cream sauce, pickled cucumber, lingonberries & potato purée
 apple crumble pie cardamom and cinnamon ice cream

595

MENU 2
roasted cauliflower soup

browned butter, cured salmon, watercress
seared arctic char

charred pointed cabbage, braised fennel, sugar snap peas, white wine sauce, trout roe
elderflower pannacotta  

berries, raspberry crisp
675

MENU 3
toast skagen with bleak roe

venison topside
Västerbotten potato cake, jeurusalem artichoke purée, blackcurrant coulis, madeira jus

crème brûlée
725

MENU 4
green salad with vinaigrette

mushroom filled potato dumplings w.kale chips, browned butter bechamel 
jerusalem artichoke & lingonberries

one scoop of sorbet
435


