STARTER

Goat cheese cream, roasted pine nuts,
blueberries, arugula and honey balsamico.
(Can be made vegan)

Blinies, sour cream, red onion, dill and roe

Harriets toast “ Skagen” with smoked
salmon and hand peeled shrimp. Served
with deepfried bread from Rédé.

Juniper mayonnaise, pickled blueberries,
roasted pine nuts, butterfried chanterelles

and arugula

MAINCOURSE

Tempura portabello, gnocchi, mushroom
sauce with truffles and Karl Johan
mushroom, pickled black currant, rosted
hazelnuts (Can be made vegan)

Arctic char from Malgomaj, potato with dill.
Romanesco cauliflower and sauce
Sandefjord with roe from the rainbow trout

Butterbaked cabbage, chicken jus, potato
terrine

Entrecéte of lamb, seasoned butter, crispy
potato, blanched carrot and bone marrow crisp

Pumkin puree, deep fried potato,
butterfried mushroom, pickled black
currant, baked onion and sauce with
Calvados

DESSERT

Sea buckthorne curd, whipped cream and
sugar stirred sea buck thornes

Cloudberries

White chocolate ganache, lingon berry
caramel, puffed buckwheat and dried yoghurt

Cheese from the region, Harriets home made
rhubarb marmalade, deep fried bread from
R&da.

Chocolate from Nordic Chocolate

BEVERAGE

Non alcoholic beverage package cost 50 kr less
Non alcoholic Avec / bubbles 79 kr

Three glasses of wine matched to the food

Two glasses of wine matched to the food

Coffee or tea (included when
buying three courses menu

INFORMATION

Please notify us no later than two weeks before your visit
with your choosing of dishes and information regarding
allergies.

Email the information to infoeharriets.nu

Please don't hesitate to contact us if you have any

questions!



