ART OF TASTE

presented by Executive Chef Thomas Sandborgh

A VOYAGE OF NORDIC SPIRITS & CUISINE
Friday, June 6

BORJAN/ THE BEGINNING
Vildt/Venison
Hay Ash Venison Tartare, Cloudberry Cornet, Horseradish Yogurt
Raspberry Gimlet
Aalborg Taffel Aquavit, Fresh Raspberry, Fresh Lime, Creme De Mure, Egg White

EN GAVE/A GIFT
Langostino
Saffron Barley Pancake, Langostino, Caviar, Langostino Aioli
Nordic Martini
Reyka Vodka, Lillet Blanc, Lingonberry Saffron Fruit Caviar

NAATSITVIMMIT/FROM THE GARDEN
Naatitat/Vegetables
Hazelnut — Rye Soil, Variety of Vegetables, Wildflowers, Wheatgrass, Pine Vinaigrette
Orange Blossom Mead
Oliver Winery, Orange Blossom Mead

BROD SERVICE/ BREAD SERVICE
Rag-Surdeg /Rye-Sourdough
House Sourdough & Rye Bread, Rosemary Honey Butter, Tallo

KONSERVERET/PRESERVED
Gravad Laks /Gravlax
Elderberry Cured Salmon, Juniper Foam, Dill Oil, Radish, Swiss Chard
Nordic Gibson
Aalborg “JubilaeuMs” Aquavit, Dolin Dry Vermouth, Pickled Onion, Dill and Creme Fraiche Stuffed Olive

MEREN HEDELMAT/FROM THE OCEAN
Turska /Cod
Herb Cod, Smoked Trout Roe, Black Mustard Sauce, Pickled Onion Powder
Frigga and Freya
O.P. Anderson Swedish Aquavit, Slane Whiskey, Vikre Herbal LiquEUr, Amaro, Lillet Blanc Turbinado

FRAN HAGEN/FROM THE PASTURE
Lam /Lamb
Lamb Porterhouse, Blueberry Gastrique, Lamb Jus, Selsify, Peas, Wild Mushroom, Heirloom Carrots
The Viking Age
Elk Fat Washed Lysholm “Linie” Aquavit, Wildflower Honey, House Bitters, Hickory Smoked, Marinated Cherry

A]ELTU ]AA /SHAVED ICE
Puolukka /Lingonberry

With Lavendar

UR SKOGINUM/FROM THE WOODS
Elgar/Elk
Birch Smoked Elk Loin, Black Garlic Puree, Root Vegetable Pave, Wheat Grass Oil, Black Currant Sauce, Wild Herbs
The Glogg
Chilled Mulled Wine with Barley Whiskey, Aquavit with Orange and Fresh Herbs

ALUN LOPPU/THE END OF THE BEGINNING
Marjat ja Kerma/Berries & Cream
Smoked Pine Vanilla Bean Cream, Wild Berries, Honey Comb, Sunflower Bark, Wildflowers
Mead Toddy
Black Tea, Wildflower Honey, Oliver Honey Mead, Lemon and Star Anise




