
Harriets Recommended 
3-course Menu

BAGGBÖLE	 545 KR
Kvarken Toast, Entrecote & Apple & Cinnamon

Selected beverages for your 3-course menu
Small drink package  	 245 KR
Large drink package	         345 KR

Appetizers
Västerbottencheese cream in crostini	 40 KR 
with currants on top                                                              

Mini Kvarken Toast on fried thin bread  	 40 KR 

Reindeer sausage on crostini 	 40 KR 
with horseradish cream

3 optional appetizers	 95 KR

Snacks
Root vegetable chips	 45 KR

Harriets roasted nuts	 45 KR

Local snack sausages, moose or reindeer	  45 KR 

Starters

GRATINATED GOAT CHEESE	 145 KR
gratinated goat cheese on a cocktail tomato salad with 
tomatoes, pickled chanterelles & roasted walnuts, with 
honey balsamic on top

TARTAR	 155 KR
limousin meat from Åbrånet in truffle mayonnaise with 
shallot, capers & parsley, served on brioche bread with 
pickled beetroot & almond potato chips

KVARKEN TOAST	 145 / 225 KR
with smoked salmon from Västerbotten Fisk, shrimps 
on fried thin bread, red onions, lemon with whitefish 
roe on top

BOARD WITH LOCAL DELICACIES 	 145 / 245 KR
local delicacies, Harriets selected cheeses, olives & aioli

Main Courses

HARRIETS RISOTTO	 275 KR
portabello, pickled beetroot, sugar snap peas & 
Västerbotten cheese with fried Karljohan  
mushroom on top

MOUNTAIN CHAR	 310 KR
char from Malgomaj, sautéed potatoes, white wine 
sauce on mussels, savoy cabbage, peas & pickled silver 
onion with trout roe on top

REINDEER	 365 KR
reindeer with almond potatoes, blueberry red wine 
sauce, fried oysters, lingonberries & onions

ENTRECOTE	 345 KR 
swedish rib-eye steak, sweet potato fries, red wine sauce, 
herb & garlic cream, fried asparagus & tomato salad

ELDOST BURGER	 215 KR
local Eldost cheese in brioche bread, pickled red 
onion, smoked paprika aioli and fries with grated 
Västerbottencheese

HARRIETS BEEF SANDWICH	     215 KR
pulled pork on wild boar served on levain bread, pickled 
red onion, aioli & fries with grated Västerbottencheese

LOCAL ELK BURGER 	 215 KR
brioche bread, caramelized onions, mayonnaise 
on Vindeln smoked pork loin & fries with grated 
Västerbottencheese

Our Desserts

APPLE & CINNAMON	 105 KR
apple mousse with caramel sauce & cookie croutons

ICE CREAM & RULLRÅN	 95 KR
local ice cream from Glassbonden, vanilla stirred 
berries & local rolled biscuit

CLOUDBERRY & CHOCOLATE 	        125 KR
chocolate terrine on chocolate from Vintage 
Plantations, nougat crème, raw gooseberries, 
meringues & roasted peanuts

HARRIETS WHITE / DARK TRUFFLE	 40 KR
the dark truffle with chocolate from Vintage Plant

Harriets is a cash free restaurant for your safety. We accept payment 
with bank cards such as VISA, Maestro, Mastercard & Amex.

Allergies? Please do not hesitate to contact our 
staff regarding what we can offer you.
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Beverage Menu 
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Harriets is a cash free restaurant for your safety. We accept payment 
with bank cards such as VISA, Maestro, Mastercard & Amex.

Whisky
BUSHMILL 	  22 KR / CL
TALISKER 10 YO	 32 KR / CL
BALVENIE 12 YO	 36 KR / CL
LAGAVULIN 16 YO	 45 KR / CL

HARRIETS RÖKIGA	 55 KR / CL
Box Destilleri, Ådalen 
Aged on Bourbon barrel 5½ years 

HARRIETS ORÖKTA	  55 KR / CL
Box Destilleri, Ådalen 
Aged on Bourbon barrel 5½ years 

Rum
PLANTATION GRANDE RESERVE	 25 KR / CL
PLANTATION XO20TH ANN.	  40 KR / CL
RON ZACAPA CENTENARIO 23 YO	 45 KR / CL

Calvados
BOULARD VSOP	 28 KR / CL
BOULARD XO	 36 KR / CL

Cognac
GRÖNSTEDTS MONOPOLE VSOP	 22 KR / CL
REMY MARTIN VSOP	 36 KR / CL
REMY MARTIN XO	 68 KR / CL

Avec 	 22 KR / CL
BAILEYS / COINTREAU / AMARETTO / XANTÉ

Other	 22 KR / CL
TEQUILA RESERVA 1800 REPOSADO                               
NORRLANDS / OP / LINIE
LOCAL GIN

Coffee Drinks 
ON REQUEST 	  125 KR

Sparkling Drinks 
PROSECCO TREVISO BRUT EKO	  95 / 495 KR
ANNA DE CODORNIU    	 495 KR 
ORGANIC BRUT CAVA       
CHAMPAGNE DE SAINT-MARCEAUX	 125 / 695 KR
CHAMPAGNE PHILIPPONNAT 	 995 KR	
GRAND BLANC 	                            

Appetizers
Västerbottencheese cream in crostini	 40 KR 
with currants on top                                                              

Mini Kvarken Toast on fried thin bread  	 40 KR 

Reindeer sausage on crostini 	 40 KR 
with horseradish cream

3 optional appetizers	 95 KR

Harriets Cocktails	 135 KR
DRY MARTINI	
gin, Vermouth, olive

APEROL SPRITZ
aperol, orange, prosecco

HARRIETS TEQUILA SUNRISE
tequila, lemon juice, orange juice, grenadin

Local Gin & Tonic	 125 KR
HERNÖ ECO
rund enbärskaraktär med fräscha citrustoner

NORRBOTTEN MOUNTAIN DRY
kryddig smak med inslag av enbär, koriander,  
rosor & citrus

NORRBOTTEN FOREST DRY
Kryddig smak med inslag av citrus, enbär, koriander, 
kryddnejlika & granskott

Allergies? Please do not hesitate to contact our 
staff regarding what we can offer you.



White Wine 
TRAPICHE	 95 / 380 KR
Argentina / Sauvignon Blanc

LES CALCAIRES	 105 / 425 KR
France / Loire, Sauvignon Blanc

GROISS EKO	 125 / 495 KR
Austria / Weinviertel, Grüner Veltliner

DOMAINE LOUIS MOREAU PETIT CHABLIS	 135 / 540 KR              
France / Bourgogne, Chardonnay

SECRET DE LUNÈS EKO	 450 KR
France / Languedoc, Viognier

KUENTZ BAS 4ÈME TOUR	 470 KR
France / Alsace, Pinot Blanc

LA SAULZAIE MUSCADET SÉVRE ET MAINE SUR LIE	 425 KR            
France / Loire, Melon de Bourgogne 

875M	 475 KR
Spain / Rioja, Chardonnay 

2015 CLOS DE NOUYS VOUVRAY MOELLEUX	 575 KR
France / Loire, Chenin Blanc

MERUS TIEFENBRUNNER	 525 KR
Italien / Alto Adige, Pinot Grigio 

AUZELLS EKO	 515 KR
Spain / Katalonien, Macabeu, Sauvignon blanc m. fl.

2015 CLOS DE L´ORATOIRE DES PAPES	 750 KR
France / Rhône, Grenache, Clairette

2010 CHASSAGNE-MONTRACHET	 895 KR
France / Bourgogne, Chardonnay

Red Wine
TRAPICHE	 95 / 380 KR 
Argentina / Malbec

MONTEPULCIANO D’ABRUZZO EKO	 110 / 440 KR 
Italy / Abruzzo, Montepulciano        

CASTIGLIONI CHIANTI	 120 / 480 KR
Italy / Toscana, Sangiovese 

CHATEAU GRAND RENOM BORDEAUX SUPERIEUR 	 125 / 495 KR   
France / Bordeaux, Merlot  

EL COTO CRIANZA EKO	 495 KR 
Spain / Rioja, Tempranillo 

PARIGI NEBBIOLO D´ALBA	 560 KR 
Italy / Piemonte, Nebbiolo 

BARBERA D’ALBA DOC SUPERIORE	 595 KR  
Italy/ Piemonte, Barbera 

REINE JEANNE CHÂTEAUNEUF DU PAPE	 595 KR 
France / Rhône, Grenache Syrah 

2016 TORRE DEL FALASCO AMARONE	 645 KR
Italy / Veneto, Corvina 

2013 BAROLO PRAPÒ	 750 KR
Italy / Piemonte, Nebbiolo 

2012 MONTESODI TOSCANA	 795 KR 
Italy / Toscana, Sangiovese 

Blueberry Whine
RÅLUND CLASSIC	 495 KR 
Sverige / Västerbotten

RÅLUND EXKLUSIVE	 595 KR 
Sverige / Västerbotten

Dessert Wine
BRÄNNLANDS ICE CIDER 	 25 KR / CL
Sverige / Västerbotten

MOSCATO D’ASTI	 15 KR / CL
Italy/ Alba

RÅLUND DROTTNING	 37,5 CL | FLASKA 395 KR 
Sweden / Västerbotten

Draught
NORRLANDS GULD 	 40 / 50 CL | 63 / 79 KR

KRUSOVICE 	 40 / 50 CL | 71 / 89 KR

A SHIP FULL OF IPA 	 40 / 50 CL | 71 / 89 KR

GUEST BREW 	 40 / 50 CL | 70 / 95 KR

Bottled Beer 
MARIESTAD 	 50 CL | 79 KR

WISBY STOUT 	 33 CL | 79 KR

WISBY LAGER 	 33 CL | 75 KR

SLEEPY BULLDOG PALE ALE  	 33 CL | 75 KR

SITTING BULLDOG IPA 	 33 CL | 75 KR

DAURA GLUTEN FREE	 33 CL | 75 KR

Local Bottled Beer  	
MALGOMAJ PILSNER 	 33 CL | 95 KR
Westerbottens Bryggeri

VITHATTEN VETEÖL 	 33 CL | 95 KR
Westerbottens Bryggeri

HUMMELHOLM IPA	 33 CL | 95 KR
Westerbottens Bryggeri

RÖBÄCK RED ALE	 33 CL | 95 KR 
Westerbottens Bryggeri

SNÖAN KNÄCKIG SKOTSK ALE	 33 CL | 95 KR
Westerbottens Bryggeri

Cider
BRISKA PEAR 	 33 CL | 69 KR

KIVIKS APPLE ECO WITH ELDER FLAVOR 	 33 CL | 75 KR

STRONGBOW 	 33 CL | 75 KR

Non-Alcoholic
RICHARD JUHLIN BLANC-DE BLANC  	 20 CL | 95 KR

NATUREO WHITE / RED 	 37,5 CL | 95 KR

BRISKA CIDER FLÄDER 	 33 CL | 55 KR

MELLERUDS PILSNER EKO, 0,5 %  	 33 CL | 55 KR

A SHIP FULL OF IPA, 0,5% 	 33 CL | 55 KR

RÅLUND COLD PRESSED BLUEBERRY	  37,5 CL | 95 KR

Light Drinks
COLA, FANTA, SPRITE  	 33 CL | 35 KR

SCHWEPPES GINGER ALE       	 27,5 CL | 35 KR

LOCAL APPLE JUICE 	 33 CL | 75 KR

BLACK CURRANT NECTAR   	  33 CL | 69 KR    

WHITE CURRANT SPARKLING  	 33 CL | 69 KR  

RHUBARBER SPARKLING   	 33 CL | 69 KR    

COFFEE / TEA    	 33 CL | 35 KR


