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SNACKS

Tarlett - vasterbottenost - Kalix lojrom

Tarlett — vasterbotten cheese - Kalix vendace roe

Avocadotartar - Labneh-creme - honung

Avocado tartare - Labneh-creme - honey

FORRATT / STARTER
Sotad tonfisk - lime - ingefara glace - sojabonscreme med miso -
grapefrukt - chilicrisp
Smoked tuna - lime - ginger glace - soybean creme with miso -

grapefruit - chili chrisp

VARMRATT / MAIN COURSE
Ortstekt kalvfilé - svart vitlok - jordartskocka - potatis - rotselleri

terrine - appelgelé - konjakssky
Herb-crusted veal fillet - black garlic - artichoke - potato - celery root
terrine - apple jelly - cognac sauce
DESSERT BUFFE / DESSERT BUFFET
Sesam & Yuzu tarte

Mork chokladmousse med whiskey

Dark chocolate mousse with whiskey
Créme brilée

Mascarpone gratinerade hallon

Mascarpone-gratinated raspberries

Kokos Pavlova blébar & citron

Coconut Pavlova with blueberries and lemon

RIVERTONVIEW

SKYBAR & RESTAURANT




SNACKS
Tarlett - vasterbottenost - tangrom

Tarlett — vasterbotten cheese - seaweed caviar

Avocadotartar - Labneh-creme - honung

Avocado tartare - Labneh-creme - honey
FORRATT / STARTER
Purjosotad pumpa - lime - ingefara glace - sojabonscreme med
miso - grapefrukt - chilicrisp
Leek-grilled pumpkin - lime - ginger galce - soybean creme with miso -
grapefruit - chili chrisp
VARMRATT / MAIN COURSE

Bonkrokett med orter & brieost - svart vitlok - jordartskocka -
potatis - rotselleri terrine - appelgelé - konjakssky
Bean croquette with herbs and Brie cheese- black garlic - artichoke -

potato - celery root terrine - apple jelly - cognac sauce
DESSERT BUFFE / DESSERT BUFFET
Sesam & Yuzu tarte

Mork chokladmousse med whiskey

Dark chocolate mousse with whiskey
Créme brilée

Mascarpone gratinerade hallon

Mascarpone-gratinated raspberries

Kokos Pavlova blabar & citron

Coconut Pavlova with blueberries and lemon
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