
  

 

Lodge Menu 
Three-course menu 625 SEK - Wine pairing 350 SEK 

Choose individual courses: 

Starter: 170 SEK – Main course 350 SEK – Dessert 150 SEK 
 

Tomato Gazpacho                  
Sliced tomato – pickled tomato – tomato gel  

Drink recommendation: Storsäta beer, fresh lager from Rättvik Dalabryggeri Sweden 

Entrecôte from Dalsjöfors     
Celeriac purée – roasted vegetables – blueberry butter saus – celeriac chips – 

pickled onion 
Wine recommendation: Kaiken estate, Malbec, Argentina 

Fried oatmeal balls                         
Crispy apple – apple compote – vanilla ice cream 

Wine recommendation: Chateu de Beaulon, France 

 

 

 

    Fish 

    Milk protein 

     Gluten 

             Nuts 

  Egg 
 

   Vegetarian 

       Vegan 

   Almond 

          Lactose 

 


