M/S GUSTAF Il M/S WAXHOLM Il

LUNCHMENY LUNCH MENU

FORRATTER STARTERS

Bon- och sparrissallad med préastost
Bean & asparagus salad with Prdst cheese

Kraftskagen pa ragbrod
Crayfish Skagen mix on rye bread

VARMRATTER MAIN COURSES
Rimmad lax med dillstuvad potatis
Cured salmon with creamy dill sauce potatoes

Majskyckling med dragongraddsas och gelé
Corn-fed chicken with tarragon cream sauce and jelly

DESSERTER DESSERTS

Chokladtarta med vispad gradde och hallonsas
Chocolate gateau with whipped cream and raspberry sauce

Punschparfait med sultanrussin
Punsch parfait with sultanas

Varmratt 215:- (241:-)

Tva ratter 275:- (308:-)
Tre réatter 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 sallskap sa snart som mojligt, dock senast
tva veckor fore arrangemanget. Definitivt antal gaster samt eventuella allergier meddelas senast fem vardagar innan.
Vanligen notera att respektive fartyg har ett minimiantal av gaster. Pris inom parentes &r 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 315t of March 2022.
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