ALTA

nordic kitchen

BRUNCH

VETELANGD (SWEET ROLL BRAID)

cinnamon & pearl sugar sweet roll braid 11.50
FATTIGA RIDDARE (FRENCH TOAST)
brioche French toast, apple compote, maple syrup 11.00
PLATTAR (THIN PANCAKES)
mini crepe style pancakes, vanilla custard & lingonberries 12.50
OMELETT (OMELET)
three egg or egg white omelet, grilled chicken, sundried tomatoes, fine herbs 16.00
FISH & SKALDJURS PYTT (SEAFOOD HASH)
diced fish & shellfish, spinch, potatoes, poached eggs, hollandaise sauce 16.00
PYTT | PANNA (HASH)
beef brisket & root vetgetable hash, pickled beets & organic egg 14.00
BIFF LINDSTROM (BURGER)
grass fed beef burger, pickled vegetables, capers, caramelized onion, potato roll, organic egg 16.00
FRIKADELLER (MEATBALLS)
Danish meatballs of lean veal, mashed potates, lingonberries, cucumber salad 16.00
SMORREBRG@D (DANISH RYE)
make your own openfaced sandwiches with gravlax, herring & egg salad, liver pate 16.00
SIDE DISHES
APPLE SMOKED BACON 5.00 FRENCH FRIES, truffle aioli, parmesan 6.00
CHICKEN SAUSAGE 500 TOASTED BRIOCHE, jam, butter 4.00
BOTTOMLESS ROSE 20.00 FRESHLY BREWED COFFEE 3.50
LINGONBERRY SANGRIA pitcher 1000 ml.  16.00 ESPRESSO 3.75
MIMOSA carafe 175 ml. 10.00 RISHI TEA

English breakfast, Earl Grey, Hibiscus,
PROSECCO carafe 175 ml. 13.00 Rooibos, Turmeric-Ginger, Peppermint 4.25

Premium Jasmine Pearl 5.25

Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne

iliness, especially if you have certain medical conditions. discretionary

16% service charge is added. Additional tip is



