Hondkaka with fennel flowers
Hay broth
Salmon heart with horseradish
King crab with carrot
Smoked Arctic char with the best of the 2018 harvest
Raw Smégen shrimp with cucumber
Alesund langoustine with algaes and fennel
Icelandic sea urchin with yellow beetroot and pickled roses
Sourdough bread made from Warbro kvarn spelt with hand churned butter from Kittelberget
Pork noodles with quail’s egg and caviar
Grilled Kattegatt squid with hot sauce
Diver caught Freya scallop and Swedish "curry’
Malt glazed burbot with this year’s first ramsons and ox marrow
Malted spelt sourdough bread
Karolina and Viktor’s quail with spring’s first garlic
Beetroot with roses and grilled reindeer heart
Last year’s preserved rhubarb with this year’s first rhubarb
Spruce resin with crispy lichens and cloudberries
Pancakes with Swedish punch and lingonberries
Apple, caramel and pollen pie
Lingonberry and black garlic fudge

Meadowsweet candy
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