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BRUNCH MENU

SMOKED TROUT NICOISE SALAD $26

Heirloom Tomato, Pickled Beet, Radish, Red Onion, Hard Boiled Egg,
Dill Marble Potato, Mustard Vinaigrette

HAM & EGG SMORGASBOARD $24

Hard Egg, Lowry Hill Provisions Ham, Wrdngebd&ck Cheese, Cucumber,
Radish, Apricot Jam, Lefse

HOME-MADE SKYR BOWL $15

Whole Milk Skyr, Coconut, Cashew, Pecan Granola, Berry, Chia Seed,
Elderflower Honey

SPRING EGG PAJ $20

Asparagus, Wild Mushroom, Tegel Cheese, Green Salad

SWEDISH VAFFLOR*

SWEET $14 Strawberry Elderflower Sauce, Whipped Cream
SAVORY $19 Bacon Lardon, Apple Fennel Relish, Sumac Maple Glaze
TRADITIONAL $12 Lingonberry Sauce, Whipped Cream, Powdered Sugar

*Vafflor made with gluten free ingredients available upon request

BRUNCH BUBBLES

MIMOSA or BELLINI or PALOMA. $7 glass / $29 bottle



