Julbord M/S Angantyr

Glogg

Mulled wine

Sill & Lax — serveras vid bordet som sharing
Herring & salmon — served at the table for sharing
Loksill, Lingonsill, Kraftmarinerad sill, Vasterbottenost, Dillkokt potatis,
Rodbetsgravad lax, Halstrad lax med enbar och forellrom, Rokta laxfenor,

Skagenrora, Pepparrotsmajonnas, Hovmastarsas
Onion herring, Lingonberry herring, Crayfish-marinated herring, Vésterbotten cheese, Buttered dill potatoes,
Beetroot-cured salmon, Seared salmon with juniper berries & trout roe, Smoked salmon fins, Skagen mix,
Horseradish mayonnaise, Dill & Mustard Sauce

Kallskuret — serveras vid bordet som sharing
Cold cuts — served at the table for sharing

Klassisk julskinka, Grovkornig senap, Rodkalsallad, Picklade grénsaker, Salami, Pastrami
Classic Christmas ham, Wholegrain mustard, Red cabbage salad, Pickled vegetables, Salami, Pastrami

Smavarmt — serveras vid bordet som sharing

Warm delicacies— served at the table for sharing
Julkottbullar, Prinskorv, Revbensspjall, Rostade gronsaker, Janssons frestelse,

Jordartskocksfrittata med stuvad svamp och brynt smor
Christmas meatballs, Cocktail sausages, Spare ribs, Roasted vegetables, Jansson’s Temptation,
Artichoke frittata with creamed mushrooms & browned butter

Ost- & Dessert som sharing
Cheese & dessert buffet
Morotskaka med saffran, Kladdkaka, Tre sorters ostar, Fikonmarmelad,
Farsk frukt, Appelpaj med kardemumma, Brownie, Vispgradde

Carrot cake with saffron, Sticky chocolate cake, Three types of cheeses, Fig marmalade,
Fresh fruit, Apple pie with cardamom, Brownie, Whipped cream

Julbordet serveras i tre serveringar som sharing vid bordet och avslutas med en ost- och dessertbuffé,
genomgdende erbjuder vi givetvis pdfylining av allt som serveras
Our Christmas Buffet is served in three courses for sharing at the table and finishes with a cheese & dessert buffet,
we keep buffet items replenished throughout the meal
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