
À LA CARTE MENU
Matarengi Lodge

À  L A  C A R T E  M E N Y

STARTERS > FÖRRÄTTER:

DESSERTS > DESSERTER:

MAIN COURSES > HUVUDRÄTTER:

SEK:

SEK:

SEK:

129

99

119

55

89

79

199

300

275

189

Steak Tartare > Bifftartar • G, L	
Egg yolk, chives, Västerbotten cheese. > Äggula, gräslök, Västerbottensost.

Celeriac > Rotselleri • G, L	
Celery, green apple, cabbage, cheddar. > Selleri, grönt äpple, kål, cheddar.

Smoked Salmon > Rökt Lax • (G), L	
Two types of salmon, cucumber, chili. > Två sorters lax, gurka, chili.

Bread > Bröd • L	
Fresh bread, umami butter. > Färskt bröd, umamismör.

Apple > Äpple • G, L	
Caramelized apple, oats, licorice. > Karamelliserat äpple, havre, lakrits.

Posset • G, L	
Cranberries, rosemary. > Tranbär,  rosmarin.

Burger > Burgare • (G), L	
Cheddar, onion jam, mushroom mayo. > Cheddar, lökmarmelad, svampmajonnäs.

Steak > Biff • G, L	
Sirloin, red wine sauce, roasted vegetables. > Ryggbiff, rödvinssås, rostade grönsaker.

Fish > Fisk • G, L	
Catch of the day, seasonal vegetables. > Dagens fångst, säsongens grönsaker.

Squash • G, L	
Butternut squash, quinoa, pickled veggies, hummus, yogurt.
Butternutpumpa, quinoa, picklade grönsaker, hummus, yoghurt.

G: Gluten Free/Glutenfri  (G): Gluten free option available/Glutenfritt alt. erbjuds  L: Lactose Free/Laktosfri



WINE MENU
Matarengi Lodge

V I N M E N Y

SPARKLING WINE > MOUSSERANDE VIN:

WHITE WINE > VITT VIN:

RED WINE > RÖTT VIN:

ROSÉ WINE > ROSÉVIN:

NON-ALCOHOLIC > ALKOHOLFRITT:

Glass/Bottle SEK:

Glass/Bottle SEK:

Glass/Bottle SEK:

Glass/Bottle SEK:

Glass/Bottle SEK:

89/399

285/1 599

80/199

99/409

105/429

80/199

119/449

115/479

100/390

80/315

80/315

Cava Campo Viejo > Spain

Champagne > France

House White/Husets Vita

Kein Name Riesling > Germany

L’ami des Crustaces Pinot Blanc > France

House Red/Huset Röda

Nittnaus Pinot Noir > Austria

Paz de Finca las Moras Malbec > Argentina

La Primizia > Italy

Jacob’s Creek > White

Vintense > Red


