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Forrdte | Starter

Kallroke lax
serverad pd rdraka, toppad med rodlok, grislok och pepparrot same en

frisk citroncreme pd syrad gridde

Cold-smoked salmon
served on a Swedish potato pancake, topped with red onion, chives and horseradish,

accompanied by a tangy lemon creme made with cultured cream

Huvudrdct | Main course

Brisserad och langkokt kronhjort fran eget hign
serverad med palsternackspure, gratinerac potatisstomp, smorbakad spetskdl
och den smakrika skyn frdn ldngkoket
LOW—bI‘aiSCd l‘ed deer f‘rom our own estctatce
served with parsnip purée, gratinated crushed potatoes, bucter-roasted pointed cabbage

and the rich juices from the slow braisep

Dessert

Svenska ingefdrsinkokca pdron
serverade med herrgidrdens hemgjorda glass och krispig choklad smaksacc
med pepparmyntsolja
Swedish pears poached with ginger
served with the manor's homemade ice cream and crispy chocolate infused with

peppermint oil

Vi arbetar med rivaror i sisong och reserverar oss dirfor for eventuella dndringar i meny och serveringstider.
We work with seasonal ingredients and therefore reserve the right to make changes to the menu and serving times
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