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SLOTTSHOTELLET

ALLTID PA HOTELLET
SNACKS
FRITERADE SVALAR SERVERAS MED MOJO ROJO 78
FARSKA NOCELLARAOLIVER 65
MARCONAMANDLAR 65

GRUVYERE OCH TRYFFELHONUNG 78

BIFF RYDBERG

OXFILE VAND | RODVINSSKY, BRASSERAD LOK, BRYNT POTATIS, DIJON- &
PEPPAROTSKRAM OCH 63° AGG

279

SLOTTSHOTELLETS RAKMACKA

SERVERAS PA SMORSTEKT DANSKT RAGBROD, HANDPILLADE RAKOR, AGG,
PICKLAD RODLOK OCH SKAGENRORA

249

GRILLAD REUBEN SANDWICH

RIMMAD OXE, LAGRAD OST, SURKAL, SENAPSKRAM OCH SALTGURKA
SERVERAS MED POMMES FRITES OCH MAJONNAS

249

JEANSSONS DELIKATESSER

CHARK, OSTAR, OLIVER, CROSTINI OCH HEMKOKT TOMAT- & JALAPENO-
MARMELAD GJORD PA HEMODLADE TOMATER

HEL 229 / HALV 169

KARA GAST! HAR DU FUNDERINGAR KRING KOTTETS URSPRUNG, FRAGA GARNA OSS | SERVISEN.
MEDDELA GARNA OM DU HAR ALLERGIER.
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SLOTTSHOTELLET

FORRATTER

PILGRIMSMUSSLA SERVERAS PA EN ROTSELLERIPURE, PICKLAD FANKAL
SAMT CHIPS PA LUFTTORKAD SKINKA

179

TARTAR PA INNANLAR FRAN BJURSUNDS GARDAR SERVERAS MED SYRAD
SCHALOTTENLOK, DIJON- & PEPPAROTSKRAM OCH ROTFRUKTSCHIPS

179

RODBETSCARPACCIO OCH GETOSTKRAM, FRITERAD KAPRIS, ROSTADE
VALNOTTER MED HONUNGSVINAGRETT

149

HUVUDRATTER

ENTRECOTE SERVERAS MED EN FIKON- & PORTVINSREDUKTION OCH
KANTARELLKROKETTER

389

UGNSBAKAD TORSKRYGG MED CHAMPAGNESAS OCH STOTT POTATIS
SMAKSATT MED FANKALSDILL

369

TRYFFEL- & SVAMPRISOTTO SERVERAS MED SMORSTEKT KEJSARHATT OCH
PARMESAN

265

KARA GAST! HAR DU FUNDERINGAR KRING KOTTETS URSPRUNG, FRAGA GARNA OSS | SERVISEN.
MEDDELA GARNA OM DU HAR ALLERGIER.



WHITE SPARKLING

RED

SWEET
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SLOTTSHOTELLET

SOTT

BAKAD MORK CHOKLAD SERVERAS MED EN KRAM PA VIT CHOKLAD OCH
MASCARPONE, KRISPIGA HALLON OCH HONUNGSSCRUNCH

159

TOSCABAKAT APPLE SERVERAS MED GAMMELDAGS VANILJGLASS OCH
SALT KARAMELLRIPPEL

159
PRALINER FRAN JOHANNAS CHOKLAD
30

VINER PA GLAS GL

MONT-FERRANT L'AMERICANO CAVA BRUT NATURE 155

MICHEL GONET BLANC DE BLANC 'VINDEY-MONTGUEUX' 180

FREDERIC LEPRINCE BOURGOGNE COTE D'OR 180
WEINGUT PETER LAUER RIESLING 'SENIOR’ FAR 6 170
CHATEAU L'ISLE FORT BORDEAUX 170
PRUNOTTO 'OCCHETTI' LANGHE NEBBIOLO 175
TESAURO RECIOTO DELLA VVALPOLICELLA DOC 125
BOSCHENDAL VIN D'OR WEISSER RIESLING VIOGNIER 125

FL

600
945

850
750

700
750

750
750
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SLOTTSHOTELLET

ALWAYS AT THE HOTEL
SNACKS
PORK CRACKLINGS WITH MOJO ROJO 78
NOCELLARA OLIVES 45
MARCONA ALMONDS 65

GRUVERE WITH TRUFFLE HONEY 78

BIFF RYDBERG

BEEF TENDERLOIN TOSSED IN RED WINE JUS, BRAISED ONION, DICED
BROWNED POTATOES, DIJON- & HORSERADISH CREAM AND A 63° EGG

279

SLOTTSHOTELLETS SHRIMP SANDWICH

SERVED ON DANISH RYE BREAD WITH HAND-PEELED PRAWNS, EGG, PICKLED
RED ONION AND SHRIMP MAYONNAISE

249

GRILLED REUBEN SANDWICH

CORNED BEEF, AGED CHEESE, SAUERKRAUT, MUSTARD CREAM AND PICKLED
CUCUMBER SERVED WITH FRENCH FRIES AND MAYONNAISE

249

JEANSSON'S DELICACIES

CHARCUTERIES, CHEESES, OLIVES, CROSTINI AND HOMEMADE TOMATO- &
JALAPENO MARMALADE FROM HOMEGROWN TOMATOES

FULL sizE 229 / HALF 169

DEAR GUEST! IF YOU HAVE ANY QUESTIONS ABOUT THE ORIGIN OF THE MEAT, PLEASE
DON'T HESITATE TO ASK OUR STAFF. KINDLY INFORM US IF YOU HAVE ANY ALLERGIES.
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SLOTTSHOTELLET

STARTERS

SCALLOPS SERVED ON CELERY ROOT PUREE WITH PICKLED FENNEL AND
CHIPS OF AIR-DRIED HAM

179

BEEF TARTARE TOPSIDE FROM BJURDSUNDS FARMS WITH PICKLED SHALLOTS,
DIJON- & HORSERADISH CREAM AND ROOT VEGETABLE CRISPS

179

BEETROOT CARPACCIO WITH GOAT'S CHEESE CREAM, FRIED CAPERS, ROASTED
WALNUTS AND HONEY VINAIGRETTE

149

MAIN

ENTRECOTE WITH FIG- & PORT WINE REDUCTION, CHANTERELLE
CROQUETTES

389

POACHED COD LOIN WITH BUTTERY CHAMPAGNE SAUCE, CRUSHED
POTATOES WITH FENNEL GREENS

369

TRUFFLE- & MUSHROOM-RISOTTO WITH BUTTER-FRIED KING OYSTER
MUSHROOM AND PARMESAN

265

DEAR GUEST! IF YOU HAVE ANY QUESTIONS ABOUT THE ORIGIN OF THE MEAT, PLEASE
DON'T HESITATE TO ASK OUR STAFF. KINDLY INFORM US IF YOU HAVE ANY ALLERGIES.



RED WHITE SPARKLING

SWEET
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SLOTTSHOTELLET

SWEETS

BAKED DARK CHOCOLATE WITH WHITE CHOCOLATE- & MASCARPONE-
CREAM, CRISPY RASPBERRIES AND HONEY CRUNCH

159

CARAMELISED APPLE “TOSCA" STYLE WITH TRADITIONAL VANILLA ICE
CREAM AND SALTED CARAMEL

159

PRALINES FROM JOHANNA'S CHOKLAD

30
WINE BY THE GLASS GL

MONT-FERRANT L'AMERICANO CAVA BRUT NATURE 155

MICHEL GONET BLANC DE BLANC 'VINDEY-MONTGUEUX' 180

FREDERIC LEPRINCE BOURGOGNE COTE D'OR 180
WEINGUT PETER LAUER RIESLING 'SENIOR’ FAR 6 170
CHATEAU L'ISLE FORT BORDEAUX 170
PRUNOTTO 'OCCHETTI' LANGHE NEBBIOLO 175
TESAURO RECIOTO DELLA VVALPOLICELLA DOC 125
BOSCHENDAL VIN D'OR WEISSER RIESLING VIOGNIER 125

BTL

600
945

850
750

700
750

750
750



