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Panorama

RESTAURANT

Choose one starter, one main course and one dessert.
The price is determined by the main course option.
We take into account special diets.
Minimum of 10 people

STARTER:
Beef carpaccio, parmesan cheese, dijon mayonnaise,

crispy root vegetables, lovage oil and rocket salad (Lf,Gf)

OR
Mixed shellfish in lobster stock, crumbled dark bread and herb oil (Lf,Gf)
OR
Carrot and fennel soup with cream cheese, root vegetable chips and herb oil (Lf,Cf)
OR

Salmon cured with gin and juniper, pickled cucumber, dill créme and dark
archipelago bread (Lf,Gf)

MAIN COURSE:
Beef tenderloin, green pepper sauce, warm potato salad,
roasted carrots and parsnip pyre (Lf,Gf) 69€
OR
Reindeer roast, game sausage, game gravy with cranberries, Lappish
almond potatoes, marinated mushrooms and parsnip pyre (Lf,Gf) 71€
OR
Zander cooked in butter, white wine sauce, crushed Lappish potatoes,
broccolinis and carrot pyre (Lf,Gf) 61€

DESSERT:
Tiramisu, berries and roasted white chocolate (Lf)
OR
White chocolate and vanilla pannacotta, cloudberry dressing and merangue (Lf,Gf)
OR
White and dark chocolate cake, caramel sauce and merangue (Lf,Cf)

COFFEE/TEE
Included in the price

Df = Dairy free Lf = Lactose free LL = Low lactose Gf= Gluten free V =\Vegan
More information about food and food allergens from the restaurant staff.



