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Appetizers

Trout slices
Pike perch and smoked salmon terrine
Chicken roll with pistachios
Homemade cold boiled pork with garlic and spices,
served with mustard, cream horseradish and greens
Potato salad with cornichons, smoked chicken
and homemade mayonnaise
Herring with pickled onions and warm ‘Chateau’ potatoes
Assortment of homemade pickles and olives

Fresh vegetables and spicy greens
Hot appetizer
Julienne with fresh mushrooms and chicken
Hot dish
Pikeperch steak with creamy caviar sauce,
served with vegetable tagliotelli
or
Pork medallions with mushroom sauce,
served with mashed potatoes and broccoli

Dessert

Ginger panna-cotta
with fruit, raspberry sauce and chili pepper

Tea, coffee, sugar, cream
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Appetizers on the table

Assorted homemade pickles, greek olives

Fresh vegetables and spicy greens with homemade cheese

Fish appetizers

Weak salt salmon with dill nougat

Trout terrine with shrimps and nori
Meat appetizers
Chicken roll with pistachios
Homemade boiled pork with roasted garlic
Veal rolls with walnuts and parsley,

served with mustard, horseradish cream and greens

‘Caesar’ salad with chicken fillet,

ciabatta chips and traditional anchovy sauce

Rolls with hot cod salad

and fresh vegetables and herbs

Hot appetizer

Mushrooms stuffed with game,

served with cowberry sauce



Hot dish
Trout fillet in the Mediterranean style
with Pesto sauce from arugula,
served with a warm salad of zucchini and tomatoes
or
Veal cheeks
with black currant confiture,
served with pumpkin

Dessert

Apple strudel,

served with a creamy filling ball and vanilla-rum sauce

Tea, coffee, sugar, cream

Berry juice
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Appetizers
Fish appetizers
Salmon marinated in sea salt
Cold smoked halibut fillet
Salmon terrine with thyme, paprika and shrimps

Pate with red caviar and cream cheese

‘Caesar’ salad with salmon,

ciabatta chips and traditional anchovy sauce
Meat appetizers
Rabbit rolls with pistachios
Baked pork ham with garlic
Breaded roast Beef with ‘five peppers/,

served with Dijon mustard and horseradish cream

‘Thai’ salad

with beef, mint and cherry tomatoes
Assorted home made pickles, mushrooms and olives
Fresh vegetables and spicy greens with homemade cheese
Hot appetizers

Delicious lamb chops with "Provence" tomato,

served with mint sauce



Hot dish

Salmon fillet,

served with potatoes and glazed vegetables
or

Beef steak,

served with grill vegetables and mushroom sauce
Dessert

Mango parfait
served with fresh berries and fruits
or
Tiramisu,

decorated with fresh berries

Tea, coffee, sugar, cream

Berry juice
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