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Vessel

Juurisellericarpaccio, katajanmarjaa ja fermentoitua mustaherukkaa (v, G) .9 €

Siikaceviche, grillattua maa-artisokkaa ja habaneroa (L,G) . .. ... .. .. 9 €

Sieniravioli, sieniconsommeé ja sherrykermaa (L) . ... ... ... ... ... 9€

Vasterbotten-juustoa, perunaa ja kylmasavustettua poroa (VL,G) . . . . .. 9 €

PAARUOAT

Savuvoissa haudutettua lohta,

pinaattirisottoa ja hummerikastiketta (L, G) . . .. .. .. ... ... .... 25 €

Naudan marmorifile, luuytimella maustettua perunapyreeta

ja sinapinsiemenkastiketta (L, G). . . . . . .. ... ... ... ... ... .. 28 €

Karamellisoitua ankanrintaa, linsseja, rakuuna-parmesanpyreeta

ja tummaa korianterinsiemenkastiketta (L, G) . . . .. ... ... ... ... 24 €

Kurpitsaterriinia, paahdettua kookosta ja tyrnimarjaa (v,G) . . . . .. . .. 19 €

Valijuusto (G) . . . . . . . . 6 €
JALKIRUOAT

Passionsabayonilla gratinoituja vadelmaa,

passionjaateldad ja ruusumarenkia (L, G) . . . . .. ... .. ... .. ... .. 9€

Portviinissa marinoitua kirsikkaa,

kirsikkajaateloa ja suolakaramellia (L, G) . . . . .. .. ... ... ... .... 9 €
Suklaafondant, vadelma-tahtianis-sorbet ja vadelmagranite (L) . . ... .. 9 €
Juustolajitelma ja tomaattihilloketta (G) . . . . .. .. ... ... ... ... 12 €

VL = Vahalaktoosinen, L = Laktoositon, G = Gluteeniton, V = Vegaaninen

Lisatietoja annoksista tarjoiluhenkilokunnalta. Pidatimme oikeuden muutoksiin. 2019-08
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Vessel

Celeriac Carpaccio with Juniper Berry and Fermented Blackcurrant (V, Gf) . . 9 €

Whitefish Ceviche with Grilled Jerusalem Artichoke and Habanero (Lf, Gf) . . 9 €

Mushroom Ravioli with Mushroom Consommé and Sherry Cream (Lf) . . . .9 €
Vasterbotten Cheese with Potato and Cold Smoked Reindeer (LL, G) . . . . . 9 €
ENTREES

Salmon Braised in Smoked Butter

with Spinach Risotto and Lobster Sauce (Lf, Gf) . . .. ... ... ... ... 25 €

Marbled Beef, Potato Purée Seasoned

with Bone Marrow and Mustard Seed Sauce (Lf, Gf) . . . . ... ... .. .. 28 €

Caramelized Duck Breast with Lentils, Tarragon Parmesan Purée

and Dark Cilantro Seed Sauce (Lf, Gf) . . . . . ... .. ... ... .. .... 24 €

Pumpkin Terrine with Roasted Coconut and Buckthorn (V, Gf) . . . . . . .. 19 €

Cheese (Gf) . . . . . . . . . . 6 €
DESSERTS

Raspberries with Roasted Passion Sabayon,

Passion Ice Cream and Rose Meringue (Lf, Gf) . . . .. ... ... ... .... 9€

Port Marinated Cherry with Cherry Ice Cream and Salty Caramel (Lf, Gf) . . .9 €

Chocolate Fondant with Raspberry Star Anis Sorbet

and Raspberry Granite (Lf) . . . . . .. .. .. ... ... ... ... ... 9€

Cheese Selection with Tomato Jam (Gf) . . . . . . . . . . .. ... ... ... 12 €

LL = Low Lactose, Lf = Lactose free, Gf = Gluten free, V = Vegan

Please ask our staff for more information. All rights reserved. 2019-08
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