
Veal entrecôte Italian Square served with portabello mush-
rooms, arugula lettuce, parmesan and truffle risoni   

Kalventrecôte ”Italian Square” med portabello, ruccola, parmesan- 
och tryffelrisoni  295 SEK  

Rice smoked duckbreast Shanghaied with kimchi, shitake 
dumplings and mixed greens tossed in sweet n’ sour 
dressing  

Risrökt ankbröst ”Shanghaied” med kimchi, svarvad sallad i sötsur 
dressing och shitakedumplings  230 SEK

Risotto Earth with winter vegetables, herbs, arugula  
and parmesan salad  

Risotto ”Earth” med rotfrukter och örter, serveras med ruccola- 
och parmesansallad  175 SEK 

Tart Key-Lime pie with raspberry sorbet and meringue  

”Key-Lime” kaka med hallonsorbet och maräng  110 SEK

Caramel Threesome with pecan, toffee and gingered pear    

Caramel ”Threesome” med pekannöt, kola och ingefärspäron  
100 SEK

Crème Brûlée Melon crush with lime sorbet and mint  

Crème Brûlée ”Melon crush” med limesorbet och mynta  97 SEK

Say cheese Swedish style with homemade goosberry 
marmelade and crackers  

”Say Cheese” - ostar på svenska med krusbärsmarmelad och 
jämtknäcke  125 SEK

Pralines Three stooges with flavors of the day served with 
berrys and love  

Dagens praliner ”Three stooges” serveras med bär och 
extra kärlek  75 SEK

Soufflé Sweet potato with butterscotch liquor and plum 
sorbet    

Sufflé “Sweet potato” med smörkolalikör och plommon-
sorbet  110 SEK
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Northern Mountain Char Honey mustard with almond 
potatoes, browned butter and croutons  

Fjällröding ”Honey mustard” med mandelpotatis, brynt smör och 
krutonger  127 SEK

Iceberg lettuce Blue ranch served with pork from Nibble 
farm and blue cheese dressing

Isbergssallad ”Blue ranch” med fläsk från Nibble Gård och  
blåmögelost dressing  95 SEK

Lofoten crab Orange County with cottage cheese on 
toast served in a orange broth  

Lofotenkrabba ”Orange County” på toast med keso och  
apelsinsky  119 SEK 

Duck liver Bosarp new style with mango ketchup, 
endive and carrot salad served with brioche  

Anklever ”Bosarp new style” med mangoketchup, endive- och 
morotssallad och brioche  160 SEK 

Chantarelle soup Forest delight with truffle and port, 
served with homemade bread  

Kantarellsoppa ”Forest delight” med tryffel och portvin, serveras 
med hembakat bröd  Hel 155 SEK / Halv 79 SEK     

Catch of the day Maine Chowder with white wine, turnip 
and topped of with a cockle (edible saltwater clam)  

Dagens fångst ”Maine chowder” med vitt vin, majrova och hjärt-
mussla  205 SEK

Half lobster Diablo from Maine with a fresh citrus salsa, 
lemon youghurt and jalapenõ corn fritters  

Grillad halv hummer ”Diablo” från Maine med frisk citrussalsa, 
citronyoghurt och jalapeño-majsfritters  285 SEK

Grilled organic salmon Thai Corner with garlic creamed 
pak-choy and mango risotto  

Halstrad kravmärkt lax ”Thai Corner” med vitlöksgräddad  
pak-choy och mangorisotto  189 SEK

Short loin steak Bearnaise de Hôtel with green beans, 
bacon and served with potato gratin apare  

Ryggbiff ”Bearnaise de Hôtel” med haricots verts, fläsk och 
potatisgratäng  315 SEK
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INFLIGHT 
                  MENU    s          T       A        R         T                E              R         S 

BREAKFAST BUFFET
Monday – Friday 	 06:30 – 10:30 
Saturday – Sunday 	 07:30 – 11:00 

LUNCH
Monday – Friday    	 11:00 – 14:00

dinner
Monday – Sunday    	 17:00 – 22:00

BAR & LOUNGE 
Monday – Saturday 	 11:30 – 01:00 
Sunday	 11:30 – 24:00

BEVERAGES
For wine and drink list, 
please contact your waiter

OPENING HOURS



INFLIGHT
    MENU

FOOD FIGHT
IN THE 
RESTAURANT
IS STRICTLY
FORBIDDEN
IF YOU STILL WANT TO TRY YOUR LUCK, 
OUR STAFF IS VERY VERSATILE IN 
THROWING PIE AND HOT PLATES .
YOU HAVE BEEN WARNED.

RESTAURANT
ETIQUETTE

NO DANCING ON THE TABLES!

THE FOOD MIGHT SMELL FUNNY BUT
WE ENSURE YOU, IT TASTES DELICIOUS!

SORRY, WE CANNOT SEAT YOUR PET 
ALIGATOR

1

2

3

K
1 32

THE TOILETS ARE LOCATED 
DOWN THE STAIRS, PAST THE 
RECEPTION.

NO SMOKING
PLEASE
WE ARE A NON-SMOKING HOTEL

TRANSIT_
AN INSTALLATION BY ALEXANDER LERVIK 
FROM FEBRUARY 8 TO APRIL 18 

SENSE THE FEELING OF BEING ON THE MOVE. THE HOTEL IS 
YOUR TEMPORARY HOME, A PLACE FOR NEW MEETINGS 
BETWEEN PEOPLE, EACH CARRYING THEIR OWN STORY AND 
PERSONAL SITUATION.

TRANSFER YOURSELF FROM A TO B. MAKE SURE TO HAVE YOUR 
PASSPORT. GET X-RAYED, GO TO AIRCRAFT, HAVE COFFEE OR 
TEA. IS TRAVELLING A NECESSARY MEASURE, A TIME FOR 
BUSINESS OR A RELAXING PASSAGE WITH TAX-FREE 
SHOPPING AND GLOSSY MAGAZINES?  

BRING YOUR LIFE IN MINIATURE WITH YOU: CLOTHES, TOOTH-
BRUSH, PHOTOS OF YOUR FAMILY, MUSIC AND LAPTOP – 
WHATEVER IS ABSOLUTELY NECESSARY TO YOU! REMEMBER, 
WHAT YOU CARRY IN YOUR BAG, IS YOUR SECRET TOO.

IN COLLABORATION WITH: 
JOHANSON DESIGN, DARK AND SAAS INSTRUMENTS/OPTOLUX 

WWW.NORDICLIGHTHOTEL.COM
WWW.LERVIK.SE


