JULBOLRD M/S PRINS CALL PHILID

Ar 2024

TIPS! Njut av julbordets lickerheter i flera

traditionsenliga serveringar.

GLOGG / Mulled Wine

Vid ankomst serveras glogg och kryddig pepparkaka
Mulled wine and ginger biscuit
©000000000000000000000000000

SILL & STROMMING / Herring

Matjessill, Inlagd sill, Senapssill, Pepparrotssill, Loksill, Vaster-
bottensill, Wasabisill, Gin- och enbarssill, Stekt inlagd strom-
ming, Silltarta, Kraft- och'ansjovisstromming, Gubbroéra
Matjes herring, Pickled herring, Mustard herring, Horseradish
herring, Onion herring, Vdsterbotten cheese herring, Wasabi
herring, Gin and juniper.herring, Fried pickled Baltic herring,
Herring sandwich cake, Crayfish.and anchovy Baltic herring,
Hash with anchovy, eggs and onions

LAX MED MERA / salmon

Gravad lax, Kallrokt lax, Varmrokt lax, Bockling, Farska ra-
kor, Agghalvor med kaviar och rikor, Kraftskagen, Hovmas-
tarsas, Pepparotsmajonndas
Marinated salmon, Cold-smoked salmon, Hot-smoked sal-
mon, Kipper, Shrimps, Egg halves with caviar and shrimp,
Crayfish mix, Mustard-dill sauce, Horseradish mayonnaise

KALLSKURET/ Cold Cuts

Julskinka, Flatrokt dlginnanlar, Hjortrostbiff, Oxbringa, Rokt
lammfiol, Rokt kalkon, Renkorv, Kalixkorv, Salami,
Tvarnoskinka, Pressylta, Kalvsylta, Lantpaté,

Bakad Leverpastej
Christmas ham, Smoked elk beef, Venison roast beef, Beef
brisket, Smoked lamb leg, Smoked turkey, Reindeer sausage,
Salami, Air-dried ham, Jellied veal, P4té, Baked liver pété

OST & BRéD / Hot dishes

Cheddar, Stilton, Vasterbottensost, Brie, Krukost, Julvort,

Ragbrdod, Spisbrod
Cheddar, Stilton, Chévre, Vidsterbotten cheese, Brie, Pot
cheese, Christmas wort bread, Rye bread, Crispbread

Vegetariska/veganska ratter maste forbokas.
Pre-book vegetarian/vegan dishes.

; SALLADER/ Salads :

" Gronkalssallad med apelsin och granatépple, Sallad med
" Hdelost & paron, Fransk potatissallad, Rédbetssallad 4
" Kale salad with orange and pomegranate, u
" Salad with blue cheese and pear, I
" French potato salad, Beetroot-salad n

TILLBEHOR / Sides

Picklade gronsaker, Syltlok, Syrad rodlok, Cornichons,
Pressgurka, Rarérda lingon, Tre sorters’senap, Gremo-
lata, Appelmos, Svartyinbarsgelé
Pickled vegetables, Pickled/onions, Pickled red onions,
Cornichons, Salted cucumbers, Lingonberries, Three kinds
of mustard, Gremolata, Apple purée, Blackcurrant jelly

SMAVARMT / Hot dishes

Kottbullar, Prinskorv, Janssons frestelse, Rodkal,
Graddstuvad gronkal, Revbensspjall, Grillad rotselleri
med-mandel, Lutfisk med vitsas, Smorslungad potatis

Meatballs, Sausage, Creamy potato and anchovy gratin
Red cabbage, Cream stewed cale, Spare ribs, Grilled
celery with almonds, Stockfish with Bechamel sauce,

Potatoes

OST & DESSERT / Cheese & Dessert

Ostbricka med tillbehor, Fruktsallad med gradde, Saf-
franspannacotta, Chokladbiskvier, Polkamousse, Ris a la
Malta, Ostkaka med sylt, Julgodis, Knack, Chokladfudge,

Chokladbollar, Marsipangodis, Notter, Fikon & Dadlar,

Torkad frukt, Struvor
Cheese platter with accompaniments, Fruit salad with
cream, Saffron panna cotta, Chocolate biscuits,
Peppermint mousse, Rice pudding, Swedish cheesecake
with jam, Christmas sweets, Toffee, Chocolate fudge,
Marzipan sweets, Nuts, figs & dates, Dried fruit,
Funnel cake

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