
CURED SALMON 14 EUR
Akvavit-cured salmon fillet with Hovmästare sauce  (L, G)  

FRIED JERUSALEM ARTICHOKE  20 EUR
Jerusalem artichokes, Västerbotten cheese cream, 
browned butter, vinegar powder, dill & chives (L, G) 

BEEF TARTARE 24 EUR 
Veal tartar, cured & smoked egg yolk, tallow mayonnaise, 

fried onion, greens & capers (L, G)   

MAINS  

EGG`S BENEDICT 23 EUR
Egg’s Benedict - Brioche, bacon, spinach and hollandaise sauce (LL) 

EGG`S ROYAL 23 EUR 
Brioche, smoked salmon fillet, spinach and hollandaise sauce  (LL) 

CHANTERELLE RISOTTO 29 EUR  
Carnaroli rice, chanterelles, parmesan, hazelnuts, sage gremolata 

& endive salad (L, G, incl. nuts)   

CHEESEBURGER 29 EUR  
Minced beef steak with Väddö cheddar, sautéed chilies, 

sweet & sour garlic mayonnaise, french fries, 
house mayonnaise & ketchup (LL) 

DESSERTS  

CRÈME BRÛLÈE "Mariehamn"  15 EUR  
with allspice spiced cloudberry jam  (L, G) 

CHOCOLATE FONDANT 15 EUR  
with rooibos and orange (L) 

STARTERS  

G = Gluten free V = Vegan L = Lactose free 
LL = Low Lactose D = Dairy free

Please let us know if you have any allergies!! 


