MENY

GRUPP &
KONFERENS

SAND

SAND RESTAURANT, HOTEL SKANSEN, BASTAD, SWEDEN

For att vi ska kunna ge er basta méjliga upplevelse ber vi er att vélja en gemensam forrétt,

varmratt och dessert for hela séllskapet.

To ensure the best possible dining experience, we kindly ask all guests to select one shared starter,

main course and dessert for the entire party.

FORRATTER / STARTERS

SKANSENS RAKTOAST
Rodlok, forellrom, brioche, citron

Skansen’s shrimp toast with red onion,
trout roe, lemon and brioche

TARTAR PA SVENSKT INNANLAR

Emulsion pa fermenterad peppar, dragonpicklad
silverlék, Gammel knas, pommes allumettes

Steak tartare of Swedish topside beef, fermented
pepper emulsion, tarragon-pickled silver onion,
Gammel knas cheese, pommes allumettes

SKANSENS SVAMPTOAST

Smdrstekt svamp i sdsong, schalottenlok,
Guldklimpskram, brioche, graslok, citron

Skansen’s mushroom toast, butter-fried seasonal
mushroom, shallots, cream of Guldklimp, brioche,
chives, lemon

TONFISK CRUDO

Rostad chilimajonnas, lime- och blodapelsinvinagrett,
friterad lotusrot, inlagd gurka, koriander

Tuna crudo, roasted chili mayonnaise, lime and blood
orange vinaigrette, crispy fried lotus root, pickled
cucumber, coriander

ROTSELLERI OCH TRYFFEL

Saltbakad rotselleri, tryffelmajonnas, mandel, dill,
citronette

Salt-baked celeriac, truffle mayonnaise, almonds,
dill, citronette

LOJROM FRAN KALIX 40 g +145 SEK/PERSON
Brioche, smetana, dill, citron, rodldk

Kalix vendace roe 40 g, brioche, smetana, dill,
lemon, red onion

VARMRATTER / MAIN COURSES

COQ AU VIN PA BJAREKYCKLING

Potatispuré, konfiterad svamp, varmrokt flask fran
Heberleins, smorad kycklingsky, spenat, sotad 16k
Coq au vin with chicken from Bjére, potato purée,
confit mushrooms, hot-smoked pork from Heberleins,
buttered chicken jus, spinach, charred onion

TENDER STRIP AV HIORT

Friterad vasterbotten- och potatisbakelse,
svartvinbérssky, jordartskockspuré, sauterad
grénkal, inlagd pumpa

Venison tender strip, deep-fried potato croquette
with Vésterbotten cheese, blackcurrant jus,
Jerusalem artichoke purée, sautéed kale,

pickled pumpkin

BAKAD RODING

Sandefjordsas med forellrom och graslok, grillad
broccolini, smérslungad potatis fran Bjare, dill

Baked arctic char, Sandefjord sauce with trout roe and
chives, grilled broccolini, butter-tossed Bjare
potatoes, dill

RISOTTO

Salsa cruda, valenciamandlar, parmesan,
grillad citron

Risotto, salsa cruda, Valencia almonds, parmesan,
grilled lemon

SMORSTEKT GNOCCHI (vegetariskt alternativ finns)

Konfiterad svamp, grédde, rokt sidflask fran
Heberleins, gronkal

Butter-fried gnocchi (vegetarian option available)
with confit mushrooms, cream, smoked pork
belly from Heberleins, kale

GRILLAD RYGGBIFF +145 SEK/PERSON

Balsamicoldk, Vikentomater, friterad potatis,
bearnaise noisette

Grilled sirloin steak, balsamic onion, Viken tomatoes,
fried potatoes, béarnaise noisette



TILLVAL / OPTIONS

LOJROM FRAN KALIX 40 g +145 SEK/PERSON
Brioche, smetana, dill, citron, rodlok

Kalix vendace roe 40 g, brioche, smetana,
dill, lemon, red onion

KOKETS UTVALDA OSTAR +145 SEK/PERSON
Tomatmarmelad, knackebrod

Chef’s selection of cheeses, tomato chutney,
crispbread

GRILLAD RYGGBIFF +145 SEK/PERSON

Balsamicolok, Vikentomater, pommes frites,
bearnaise noisette

Grilled sirloin steak, balsamic onion, Viken
tomatoes, fried potatoes, béarnaise noisette

SAND




