Brunch - S/S Stockholm

GRONT / Green

Kimchigurka kimchi cucumber
Coleslaw
Potatissallad Potato salad
Kokt potatis Boiled new potatoes
Pastasallad pPasta salad
Couscoussallad couscous salad
Legymsallad salade russe
Risnudelsallad Rice noodle salad
Bonsallad Bean salad
Ceasarsallad caesar salad
Rodbetssallad Beetroot salad
Piccalilli
Hovmastarsas Mustard sauce
Falafelsallad Falafel salad

FISK / Fish

Gravad lax Cured salmon

ROkt lax smoked salmon

Matjessill Soused herring

Gubbroéra Anchovy salad
Currysill curry herring

Inlagdsill pickled herring

Skargardsill Archipelago herring
Stekt inlagd stromming Fried pickled herring
Réksallad prawn salad
Janssons frestelse Traditional potato gratin with anchovy

KOTT / Meat

Rostbiff Roast beef
Skinka Ham
Salami
Revbensspjall spare ribs
Kyckling Chicken
Kottbullar Meatballs
Prinskorv Sausages
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BROD / Bread

Knackebrod crispbread
Vitloksbrod Garlic bread
Croissant

0ST / Cheese

Utvalda Ostar med tillbehor Selected cheeses with accessories

SOTT/ Sweet

Cheesecake
Tiramisu
Rocky road
Fyllda crepes Filled crepes
Fruktsallad Fruit salad
Karleksmums Chocolate cake
Morotskaka Carrot cake
Pekannotpaj Pecan pie
Smulpaj Crumbel

Vaniljsas custard sauce

Pa S/S Stockholm ser vi brunchen som ett levande projekt som éndras efter sdsong, trender, smak
och kockarnas fantasi. Vi ldgger stor vikt vid det gréna och hélsosamma och har ett hdllbart tédnk
kring fisk och kétt. Ovanstaende rdtter dr ett urval som ni alltid hittar ombord. Vi har ocksG manga
andra godsaker och brunchfavoriter som varierar under dret.

On S/S Stockholm we see brunch as a living project that changes according to season, trends, tastes and the
chef’s imagination. We have a green and healthy focus and take a sustainable approach to fish and meat.
The above food is a selection of what you always find on board. We also have many other Swedish
and international brunch favourites, which vary throughout the year.
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