
 

 

 

 

 

 

New Year’s Eve dinner 

 
STARTERS 

 
Mushroom salad (L, G, Vegan option available) 

Red onion compote (M, G) 
Sauerkraut 

Pickles 
Waldorf salad with smoked reindeer (M, G, vegan option available) 

Skagen (L, G) 
Smoked tofu, oat cream cheese and vegan mayonnaise 

Squeaky cheese with pomegranate seeds (L, G, vegan cheese available) 
Blinis (vegan option available) 

Rainbow trout roe 
Seaweed roe for vegans 

Red onion 
Sour cream / oat sour cream 

Chopped dill 
Roast beef with green sauce 

Roasted beetroot with green sauce 
Gravlax with mustard dressing 

Smoked tempeh 
Green salad with lemon vinaigrette 

 
Sparkling wine sorbet



 
 
 

 
 
 

MAIN COURSES 
 

Served on the plate 
 

Reindeer fillet 
Braised beetroot, thyme jus (L, G) 

 
or 
 

Pan-fried Arctic char 
Cauliflower purée, beurre blanc (L, G) 

 
or 
 

Fried celeriac 
Braised beetroot, mushroom duxelles, tomato marmalade (L, G) 

Vegan option available on request 
 
 
 

 
DESSERTS 

 
Orange & chocolate brownie (L) 

Rocky road (M, G) 
Raspberry Melba (M, G) 

Vanilla mousse (L, G) 
 

Coffee & tea 
 


