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HOTELL LAPPLAND

Ksksméstare Mauritz Michailoff
Varmt vélkomna

Oh Yes!

FORRATTER STARTERS

Rallrokti lax © 175:-
serveras med rostad
Vésterbottensost, picklad fénkal,
senapsfron, grdsloksskum
Cold-smoked salmon

served with roasted Véisterbotten cheese,
pickled fennel, mustard seeds, and chive foam

Lundén Riesling, Tyskland 175:-

Rabift €

med nétkdtt, svampmajonnds,
hasselnétter, riven Svecia

Beef tartare

with beef, mushroom mayonnaise, hazelnuts,
and grated Svecia cheese

Borgogno Langhe Rosso Pinin 195:-

175:-

Svamptioast @ 155:-
med bréd, stuvad svamp,

friterad ostronskivling, parmesan
Mushroom toast

with bread, creamy mushrooms, crispy oyster
mushrooms, and Parmesan

Stemmari Pinot Noir, Italien, 140:-

DRY MARTINI

Gin; Vermouth, oliv

165:-

GIN & TONIC
- Malfy Pink Grape, Tonic Water,

grape

165:-

- Hendricks, Tonic Water, gurka,
svartpeppar

MARGARITA

Tequila, Cointreau, citronjuice

165:-

GOR MIDDAGEN ANNU LYXIGARE
LAGG TILL EN LOJROMSSERVERING

Lojromsservering 233:-
FOR TVA PERSONER - 60 GRAM 425 SEK
Klassisk |6jromsservering med

Hotell Lapplands egna 1jrom fran
Bottenviken, 30g. Serveras med
rostat briochebréd, rodlsk,
graddfil, graslok

Classic Vendace Roe
Hotell Lapland'’s own vencade roe from
Bottenviken, 30g. Served with toasted brioche,
red onion, sour cream, and chives

Chark -8 osibricka 2235:-
PERFEKT ATT DELA FOR TVA
En klassisk chark- & ostbricka med
ménga goda smaker och variation pé
utvalda ravaror.

Charcuterie and cheese board
PERFECT TO SHARE
A classic charcuterie & cheese platter with
a variety of delicious flavors, made from
carefully selected ingredients.
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Vagajmas s we goda

Three good ones 585 st | Vinpaket/Wine package 398 s«

FORRATT/STARTER
Rabift
med n&tkdtt, svampmaijonnds, hasselnétter, riven Svecia
Beef tartare with beef, mushroom mayonnaise, hazelnuts, and grated Svecia cheese

Borgogno Langhe Rosso Pinin 195:

VARMRATT / MAIN COURSE
Timjanbakad lammrosibift
serveras med glaserade minimoratter, steklok, confiterat

vitlokssmor, rédvinssas, Pomme Anna
Thyme-roasted lamb rump,
served with glazed baby carrots, pear! onions, confit garlic butter, red wine sauce, and Pommes Anna

Savanha Reserve Selection Merlot, Sydafrika 145:-

DESSERT
Smdrsielkt kardemummabulle

med kanderade hasselnétter, salt karamellglass
Butter-fried cardamom bun with candied hazelnuts, salted caramel ice cream

Brachetto, Italien 98:-
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Andre Clouet Grande Reserve Nv
Louis Roederer Collection 244
Etienne Dumont Champagne

Pol Roger Brut Champagne
Celebrandum, Cava

Onbrina, Prosecco

Wooow!
VARMRATTER MAIN COURSE

Ryggbift med kappa € 325:-
serveras med fransk tomatsallad,

pommes frites, bearnaisesds

Rump steak with fat cap

served with French fomato salad, French fries,
Béarnaise sauce

Montes Reserva Cabernel Sauvignon,

Chile 175:-

Timjanbakad
lammrostbift’ €
serveras med glaserade
minimordtter, steklok,
confiterat vitldkssmar, rédvinssas,

Pomme Anna

Thyme-roasted lamb rump,

served with glazed baby carrots, pearl onions,
confit garlic butter, red wine sauce, and Pomme
Anna

Savanha Reserve Selection Merlot,

Svydafrika 145:-

295:-

Angad réding 295:-
serveras med gochujang-stuvad
spetskal, rostad bimi,
ponzu-vinaigrette, friterat ris
Steamed Arctic char,

served with gochujang creamed pointed
cabbage, roasted broccolini, ponzu vinaigrette,
and crispy rice

Penfolds Max’s Chardonnay,
Australien 170:-

Bakad rotselleri € @ 250:-
med hummus, picklad polkabeta,
friterad purjoldk, riven parmesan,

grdsloksvelouté

Baked celeriac,

with hummus, pickled candy beets, crispy leeks,
grated Parmesan, and chive velouté

Parallele 45 Blanc, Frankrike 140:-

Vinligta
Se separat meny.
See separate menu.

Under varje/rétt finner ni
noggrant utvalda vinrekommendationer.
Dessa ingdr ej i angivet pris i matmenyn.

Undler each diish you will find
caretully selected wine recommendations.
These are not included in the stated
price in the food menu.

GLAS\FLASKA
1220:-
1675:-
139/825:-
1295:-
129/725:-
129/725:-
Sweot
DESSERT
Delkonsiruerad
cheesecake € 125:-

med vanilj- och vit chokladkrém,
rostad vit choklad, basi|ikoo!io,

smaksatt maréing, blodapelsinsorbet
Deconstructed cheesecake

with vanilla and white chocolate cream, roasted
white chocolate, basil oil, flavored meringue,
and blood orange sorbet

Prunotto Moscato d’Asti, Italien 75:-
Crome brulée € 125:-
med farska bar

Créme brilée, with fresh berries

Prunotto Moscato d’Asti, Italien 75:-

Smorsiekt
kardemummabulle €
med kanderade hasselnétter,

salt karamellglass
Butter-fried cardamom bun
with candied /wze/nufs, salted
caramel ice cream

Brachetto, Italien 98:-
ALLERGI?

% GLUTENFRI @ LAKIOSHRI 0 VIGHARISK

Rids

BARNMENY

125:-

Barn upp fill 12 ar kan &ven
bestélla halv portion for halva priset pa
samtliga huvudrdtter ur den ordinarie menyn.

Balaﬁmse Bonanza 105:-
Spqu etti bolognese med
ugnsbakad tomat och toppad med

ruccola och Vasterbottensost
Spaghetti Bolognese
with oven-baked tomato and topped with

arugula and Véisterbotten cheese
Mastarburgare 105:-
Hamburgare med bréd och

pommes
Hamburger 90 grams
with bread and fries

Fluffiga USA-drémmar 95:-
Amerikanska pannkakor, serveras
med sylt och glass

American Pancakes
Served with jam and ice cream

Allergier pa barnmeny?
Naturligtvis har vi alternaviv f6r dig som har
allergier. Fréga oss sa hjélper vi dig.
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