JULBORD M/S OSTANA I

Ar 2024

Julbordet serveras i tre serveringar som sharing vid bordet och avslutas med en
ost- och dessertbuffé, genomgaende erbjuder vi givetvis pafyllning 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

GLOGG / Mulled Wine

Vid ankomst serveras glogg och kryddig pepparkaka
Mulled wine and ginger biscuit

Serveras vid bordet som sharing / At the table for sharing

SILL & LAX / Herring & Salmon

Senap- och maltwhiskysill, Kraftmarinerad sill,

Serveras vid bordet som sharing / At the table for sharing

SMAVARMT / Warm Delicacies

Visterbottensost, Svartvinbarssill, Fankal- och dillsill, Julkéttbullar, Prinskorv, Brasserad flasksida, Graddkokt
Lingon- och vodkagravad lax, Sotad lax med forellrom, gronkal med rékta mandlar, Janssons frestelse,
Dillmajonns, Dillkokt potatis, Rokta laxfenor, Kroppkakor med brynt smér, Vitléksrostad potatis
Skagenrdra, Hovmastarsas Christmas meatballs, Sausages, Braised pork belly,
Mustard & malt whisky herring, Crayfish-marinated herring, Roasted vegetables, Creamy kale with smoked almonds,
Visterbotten cheese, Blackcurrant herring, Fennel & dill her- Jansson’s Temptation — creamy potato and fish gratin, Pota-
ring, Lingonberry & vodka-cured salmon, Seared salmon with to dumplings with browned butter,
trout roe, Dill mayonnaise, Dill-cooked potatoes, Smoked salm- Garlic-roasted potatoes

on fins, Shrimp salad , Dill & mustard sauce

Serveras vid bordet som sharing / At the table for sharing

KALLSKURET / Cold Cuts OST & DESSERTBUFFE

Julskinka. Pastrami. Gravad hiort med i ‘ Cheese & Dessert Buffet
u s”m a, Pas ramy rava JOF. me épe sinsmax, Morotskaka, Appelpaj med kardemumma, Vaniljsas,
Graddleverpastej, Tryffelsalami, Klassisk rullsylta,

Mork chokladmousse, Creme Brlilée, Mork chokladtryffel,
Grovkornig senap, Rodkalssallad, Picklade gronsaker Y

. . . Fransk kladdkaka, Hjortronpannacotta, Raroérda bar,
Christmas ham, Salami, Pastrami, Orange-flavored cured . . .

. . s . . . Vispgradde, Tre sorters ostar, Farsk frukt,
venison, Creamy liver paté, Truffle salami, Classic spiced

] Fikonmarmelad, Tiramisu
meat roll, Wholegrain mustard, Red cabbage salad, L
. Carrot cake, Apple pie with cardamom, Dark chocolate
Pickled vegetables

mousse, Créme Briilée, Dark chocolate truffle, French
chocolate cake, Cloudberry panna cotta, Vanilla sauce,
Sugar-stirred berries, Whipped cream, Three types
of cheese, Fresh fruit, Fig marmalade, Tiramisu

Med reservation for eventuella andringar i menyn. Subject to possible changes in the menu.
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