S/S STOCKHOLM LUNCHMENY .uncH menu

FORRATTER STARTERS

Tradgardssallad
Garden salad

Skargardsrora pa kavring
Archipelago mix on dark rye bread

Kryddgravad lax med kapris, pepparrot och brynt smor
Spiced gravlax with capers, horseradish & browned butter

VARMRATTER MAIN COURSES

Rimmad lax med dillstuvad potatis
Cured salmon with creamy dill-sauce potatoes

Kottbullar med graddsas, lingon och pressgurka
Meatballs with cream sauce, lingonberry preserve & quick pickled cucumber

Lovbiff a la Vickan (potatispuré, dggula, pepparrot)
Minute Steak a la Vickan (potato purée, egg yolk, horseradish)

DESSERTER DESSERTS
Bjornbars- och appelpaj med glass
Blackberry & apple pie with ice cream

Glass med sdsongens bar
Ice cream with seasonal berries

Ostkaka

Swedish curd cake

Varmratt 215:- (241:-)
Tva rétter 275:- (308:-)
Tre ratter 335:- (375:-)
Prices for 1,2 or 3 courses

Mineralvatten och kaffe/te 45:- (50:-)
Mineral water and coffee/tea

Valkommen med din bestallning av en gemensam meny, antal och dryck for ert séllskap sa snart som mgjligt, dock senast
tva veckor fére arrangemanget. Definitivt antal gaster samt eventuella allergier meddelas senast fem vardagar innan.
Vanligen notera att respektive fartyg har ett minimiantal av géaster. Pris inom parentes ar inklusive moms. Vi reserverar
oss for eventuella meny- och prisandringar. Menyn &r giltig 1/4 2021 - 31/3 2022.

We kindly ask you to pre-order a shared menu and drinks for your party (specifying number of guests) as soon as possible,
but no later than two weeks before the event. Notify us of the exact number of guests and any allergies no later than five
working days in advance. Please note that each boat has a minimum requirement for the number of guests. The price
shown in brackets includes VAT. We reserve the right to make changes to menus and prices.

Menu valid 15t of April 2021 until 31 of March 2022.
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