BRASSERIE ERIK JULSITTNING

SILL/ PICKLED HERRING
Klassisk inlagd sill - Senapssill - Brantevikssill
Classic Pickled Herring - Mustard Herring - Brantevik Herring

FISKEN/ COLD FISH

Gravad lax med hovmiistarsas - Kallrokt lax - Inkokt lax - Agghalvor med rakor och majonnis

Gravlax with Mustard & Dill Sauce - Cold-Smoked Salmon - Poached Salmon - Deviled Fggs with Shrimp &

Mayonnaise

KALLSKURET/ COLD CUTS
Griljerad julskinka med grovkornig senap - Leverpastej med inlagd gurka - Rodbetssallad
Glazed Christmas Ham with Wholegrain Mustard - Liver Paté with Pickled Cucumber - Beetroot Salad

SMAVARMA/ HOT DISHES

Hemrullade kottbullar - Prinskorv - Janssons frestelse - Ugnsbakade revbensspjall - Rodkal

Homemade Swedish Meatballs - Mini Sausages - Jansson’s Temptation - Oven-Baked Spare Ribs - Braised Red
Cabbage

OSTARNA / CHEESE
Brie - Blamogelost - Hardost
Brie - Blue Cheese - Aged Cheese

DESSERT/ DESSERT
Saffranspannkaka med salmbérssylt
Saffron Pancake with Cloudberry Jam

KAFFEGODIS/ SWEET TREATS
Julens sma sotsaker - Kaffe & te

Christmas Sweets - Coffee & Tea

595:- ik vilkomstglogg och mangel 1 loungen
17- november - 12 december

Endast forbokning — vi tar inte emot drop-in. / Pre-booking required — no walk-ins.



