M/S ST ERIK

Rak- & laxkryssning / Shrimp & Salmon Cruise 2025

BUFFE / Buffet

Farska rakor, rokta rakor, [6ksill, senapsill, matjessill, svartvinbarssill, potatis, varmrokt lax, gravad lax
med dill och vitpeppar, laxskaldjursterrin, rokt makrill med dill, graddfil, syrad |6k, chilimajonnas och aioli
Fresh prawns, smoked prawns, onion herring, mustard herring, soused herring, black currant herring,
rotatoes, hot smoked salmon, pickled salmon with dill and white pepper, salmon shellfish terrine, smoked

A mackerel, sour cream, pickled onions, chili mayonnaise and aioli

geer Ora, agghalvor med majonnés och tangkaviar, farskpotatissallad med purjolok och apple,
. afiskuret, cornichons och syltlok, cocktailtomater, tradgardssallad, ljummen vasterbottenostpaj,
blamusslor med vin och vitlok, surdegsbrod, rostat spisbrod, digestivekex, Pradstost, Brieost, smor och
hemkokt marmelad
Swedish “Skagenréra” (shrimps, herbs, eggs, mayonnaise and cremé fraiche), egg halves with mayonnaise
and seaweed roe, fresh potato salad with leek and apples, cold cuts, pickles, cocktail tomatoes, Garden sa-
lad, lukewarm “Viésterbotten” cheese pie, mussels with wine and garlic, sourdough bread, crisp bread,

Digestive biscuits, Swedish “Prdst” cheese, brie cheese, butter and homemade marmalade

n TILLVAL / Options

n Forbestalls senast tre dagar innan avresa/ Order no later than three days before departure

" Nykokta havskraftor 250g, SEK 280
n Freshly boiled langoustine 250 g

" Halv hummer fran Main, SEK 380
" Half lobster, from Maine

KROGAREN REKOMMENDERAR /THE CHEF RECOMMENDS!

DESSERT BUFFE + KAFFE / Dessert buffet + Coffee SEK 135

Chokladmousse med bir, chokladtryffel, jordgubbssockerkaka, Appelkaka med vaniljtopping, mandelbiscotti och morotskaka
med farskostfrosting
Chocolate mousse with berries, chocolate truffle, spungecake with strawberries, applepie with vanilla topping, almond Biscotti
and carrot cake with cream cheese frosting

Lejonet & Bjornens italienska vaniljglass, jordgubbar, vispad gradde, marédnger och chokladsas SEK 140
Vanilla ice cream from local producer “Lejonet & Bjérnen” with strawberries, wiped cream,
meringues and chocolate sauce

Ater du inte fis k och skaldjur? Vélj vegansk varmritt vid din bokning vilket ersatter fisk och skaldjur pa buffén.
Med reservation for andringar beroende av ravaror och sasong. M/S S:t Erik ar kontantfri bat.
If you do not eat fish and seafood? Choose a vegan main course when booking which will replace the fish & seafood on the buffet.
We reserve the right to make changes due to groceries and season. M/S S:t Erik is a cash free boats
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