JULBORD M/S PRINS CARL PHILIP

Glogg

Mulled wine

Sill och Stromming
Havtorn/saffranssill, Nypon/apelsinsill, Lingon/bourbonsill, Svartvinbar/anissill, Kryddsill, Senap/espressosill,

Mamma Monicas vitloksstromming, KC:s klassiska lerpottasill, Loksill, Stekt inlagd strémming
Sea buckthorn and saffron herring, Rosehip and orange herring, Lingonberry and bourbon herring, Blackcurrant and aniseed herring, Pickled
herring, Mustard and espresso herring, Garlic Baltic herring, Clay potter herring, Onion herring, Pickled fried Baltic herring

Hav och Sjo
Gravad réding, Appelgravad regnbage, Enrisrokt laxtartar, Kall inkokt laxrygg, Varmrokt lax,

Agg 88°C med kaviarcréme
Marinated char, Apple-marinated salmon trout, Juniper-smoked salmon tartare, Cold poached salmon fillet,
Warm-smoked salmon, Egg 88°C with caviar

Kallskuret
Bakad leverpastej, Vildsvinskorv med rostad fankal, Kronhjort med kardemumma och timjan, Salami pa bjorn,
Aladab pa urbenat kycklinglar med salvia, Salami pa ren, Lammkorv med citrus, Julskinka pa vildsvin, Suovas

med rédbeta, Blomkal- och jordartskockspuré, Rullsylta med kryddnejlika, Gardsjulskinka, Pressylta
Baked liver paté, Wild boar sausage with roast fennel, Venison with cardamom and thyme, Bear salami, Boneless chicken thigh and sage
aspic, Reindeer salami, Lamb and citrus sausage, Wild boar Christmas ham, Reindeer variation with beetroot, Cauliflower and Jerusalem
artichoke purée, Pork brawn roll with cloves, Farmyard Christmas ham, Pork brawn

Grona turen
Helbakad rotselleri, Gronkal, Rodkal, Brunkal, Variation pa betor, Variaton pa morotter, Tradgardssallad,
Gurk- dill- och fankalssallad, "Yorkshire” med svamp, Handstampad vitkalssallad

Whole-roasted celeriac, Kale, Red cabbage, Brown cabbage, Beetroot variation, Carrot variation, Garden salad,
Cucumber, dill and fennel salad, “Yorkshire” with mushrooms, Hand-pounded white cabbage salad

Tillbehor
Finhackad rédlok, Ortsallad med dill, persilja och grasldk, Syrad gradde, Marets kokta havtorn med ingefira,
Kryddig svartvinbarsmarmelad, Syltad rodlok, Syltad silverlék med apelsin och lime, Senapespressosas,
Ortcréme, Kryddig rotselleri, Syltad pumpa med ingefara, Rarérda lingon, Inlagd gurka, Slit senap,

Konserverade senapsfron, Stark dppelcidersenap, Sauce verte, Citrus- och dillmajonnas
Finely chopped red onion, Herb salad, Soured cream, Poached sea buckthorn with ginger, Spicy blackcurrant preserve, Pickled red onions,
Pickled silver onions, Mustard and espresso sauce, Herb créeme, Spicy celeriac, Pickled pumpkin with ginger, Sugar-stirred lingonberries,
Pickled cucumber, Smooth mustard, Preserved mustard seeds, Strong apple cider mustard, Sauce verte, Citrus and dill mayonnaise

Smavarmt
Lillemors stuvade rakomelett, Prinskorv, Kryddiga hjortfarskottbullar, Renskav, Janssons frestelse, Konfiterad
grissida med apelsin och timjan, Gron artpuré, Sidflask, Vitsas, Dopp i grytan, Senapstrommingsflundra,
Lutfisk med stott kryddpeppar (serveras direkt till bordet pa begéaran)
Lillemor’s creamed prawn omelette, Prinskorv sausages, Spicy venison meatballs, Sautéed reindeer, Jansson’s Temptation — anchovy, onion,

potato and cream bake, Side of pork confit with orange and thyme, Green pea purée, Bacon, White sauce, Dip in ham broth,
Mustard marinated fried Baltic herring, Lutefisk with ground allspice (served at table upon request)
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Ost och Brod
9 olika gardsostar fran Oviken, Asberget eller Hansjo.
Surdegsknacke, Morkt sirapsbrod, Surdegsbrod, Rokt smor

9 different cheeses from Oviken, Asberget or Hansjé,
Sourdough crispbread, Dark syrup bread, Rye bread, Butter, Smoked butter

Desserter
Kronans kaka, Ris a la Malta, Saffranspannkaka, Ingefarsparon, Lingonparon, Ingefarskolor,
Sirapstekta dpplen, Farsk frukt, Gradde, Kolagradde, Pepparkakor, Brodpudding med korsbar,

Blandade nétter, Fikon, Dadlar, Drémmar, Saftsas, Barsylt, Rag “crunch” strébrod
Almond potato cake, Rice a I'amande (rice pudding with almonds and fruit), Saffron pancake
Ginger pears, Lingonberry pears, Ginger toffees, Syrup-fried apples, Fresh fruit, Cream
Toffee cream, Gingerbread biscuits, Bread pudding with cherries, Mixed nuts, Figs, Dates
Vanilla biscuits, Fruit sauce, Berry jam, Rye “crunch” breadcrumbs

Gdller november — december 2019. Med reservation fér éndringar.
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