CHRISTMAS LUNCH 2026

STARTER BUFFET

Green Salad and Vinaigrette V,G
Boiled Potatoes with Dill Butter L,G
Haven Style Red Cabbage L,G
Traditional Mushroom Salad L,G
Rosolli Haven style V,G and Beetroot Cream L,G
Lemon Herring L,G
Mustard Herring L,G
Skagenrora M,G
Haven style Baltic Herring L,G
Rainbow Trout Roe, Cavi-art with Red Onion and Sour Cream L,G
Gravlax Whitefish seasoned with Fennel M,G
Smoked Salmon “Made in Haven” and Butler’s Sauce M,G
Christmas Ham with Cognac Mustard M,G
Christmas Seitan with Cognac Mustard V
House Bread Selection and Whipped Butter L

MAIN COURSES

Roasted Trout and White Wine Sauce flavoured with Saffron L,G
Beef Brisket with Creamy Horseradish Sauce L,G
Roasted Vegetables V,G
Sweetened Lappish Potato Casserole L,G
Sweet Potato and Coconut Casserole V.G

DESSERT BUFFET

Dark Chocolate Mousse with Jammed Cherries L,G
Rum Marinated Plums with Cinnamon and Mascarpone Cream L,G
Date Cake L,G
Selection of Cheeses, Jams and Gingerbread L
Marmalade V,G
Coffee or tea

MENU 64 €



