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Pre-Christmas menu
Available from Nov 1 to Dec 23 

minimum group size of 8 people

3-Course menu 69

4-Course menu 79

Wine pairing for 3-course menu	 44

Wine pairing for 4-course menu		 49

Starter 

Whitefish tartar, tarragon, horseradish, whitefish roe

OR

Spiced pumpkin soup, truffle-flavoured rice croquette, pumpkin seed aioli

OR

      Beetroot flan, beetroot-elderflower soup, hazelnuts

Main 

Grilled Arctic char, cauliflower purée, orange-fennel salad, vadouvan velouté sauce

OR

Grilled venison sirloin, truffle potato purée, grilled chicory, green pepper-red wine sauce

OR

Grilled oyster mushrooms, cauliflower, crispy mushrooms 

Dessert 

Spiced muscovado cake, cinnamon-orange cream cheese ice cream, 
whipped salted caramel

Menu available as vegan. Let us know of any food allergies.
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Christmas lunch
Served December 1st - 19th, 11:00 AM - 2:00 PM

3-course menu 59 

Wine pairing for 3-course menu	 42

Starter 

Endive salad, pear, blue cheese, hazelnuts, yuzu vinaigrette

OR

Gin-cured whitefish crudo, cucumber-fennel salad, nori seaweed, dill

OR

Beef tartar, green pepper aioli, aged cheddar cheese

Main

Version crispy tofu, sweet potato purée, pico de gallo with plums

OR

Charred pikeperch, potato purée, mussel sauce, horseradish

OR

Roasted duck breast, mole, grilled baby gem lettuce, pumpkin seed aioli, pistachio 

Dessert

Chocolate chip cake, chocolate-hazelnut crémeux, sour cherry ice cream

Menu available as vegan. Let us know of any food allergies.
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Christmas Eve & Day menu
Wednesday, December 24th, at 4 PM and 7 PM
Thursday, December 25th, from 5 PM to 10 PM

Christmas buffet	 75

Starters

Baltic herring varieties
Aquavit-marinated gravlax 

Smoked turkey breast and cranberries
Marinated whitefish “tiradito”, fennel and blood orange
Venison pastrami and lingonberry–juniper compote

Grilled beetroot and goat cheese
Grilled carrots, hazelnut and mimosa vinaigrette

Green salad, herbs 

Mains

Roasted lamb
Crispy chili XO-glazed salmon

Version’s ginger-tofu
Carrot and sweet potato casserole

Dill potatoes 

Cheese and desserts

Cheese selection
Spiced bread

Baked apple jam
Christmas tiramisu

Mary’s berry pavlova
Caramel-date sticky pudding

Children 5-11 year’s	 37,5


