
Welcome Drink: Christmas glögg (with and without alcohol) 

Soups: Kriunes Christmas Game Soup + freshly baked Vegan
wild mushroom soup + freshly baked bread & Christmas pesto 

Starters 
Freshly baked Christmas bread (v): rye bread, butter, Christmas
hummus, pesto, Christmas herring with apples , Curried herring

(chef’s style) , Gravlax with honey mustard sauce , Smoked
salmon with horseradish sauce , Seafood salad , Potted

ptarmigan with raisin sauce , Christmas pâté , Reindeer pâté
with blueberry jam , Beetroot carpaccio (v) , House salad (v) ,
Quinoa with lightly cooked tomatoes (v) , Baked pumpkin with

mushrooms, dates & cranberry jam (v) 

Main Courses: 
Prime rib, Beef tenderloin , 

Wellington vegan roast , 
Cod, Turkey, Smoked lamb and Ham 

Side Dishes 
Green beans (cold), Homemade red cabbage with cinnamon
sugar, Waldorf salad , Celeriac salad (v) , Red wine sauce ,
Mushroom sauce (v) , Béarnaise sauce, Creamed potatoes ,

Fruit preserves , Sweet potato salad with pecans & oranges (v) ,
Flatbread (v) , Roasted potatoes (v) , Root vegetables (v)

,Potato gratin 

Desserts 
Rice almond dessert with caramel & cranberry sauce , Caramel
cake, Meringue cake with cream & berries , Chocolate mousse ,

Cheesecake (v) , Melon & grapes (v) 
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