DINNER BASKET

MENU

MAIN COURSES

SEITAN-SKEWERS 11,40-€

Homemade, bbg-seasoned seitan with tomato, pumpkin, potato and onion on

a Ska@’, SCTUCd wzth nettle pCS[O.

DEER-SKEWERS

13,68 €
Deer is lightly seasoned with Juniper berries, salt and black pepper, the

skewer also has tomato, zucchini, potato and onion and is served with nettle

pCSZfO.

DEER BURGER 15,96 €

Consists of a homemade brioche roll, steak made from ground deer
meat, cheddar cheese; pickled red onion, tomatoes from our own

]1611’1)651,“, salad and homemade mayonnaise.

VEGGIE BURGER 14,82 €

Vegetable steak-is madé from stasonalvegetables, e.g. zucchini and
earrot, and chickpeas. Between the brioche bun, you can also find
cheddar cheese, cariimelized red onion, tomato from our own harvest,

salad and homemade-mayonnaise.

DEER BURRITO 13 68 c
.

The fillings are ground deer meat, with onion, garlic and spices. Other side

dishes include salad, homemade salsa, spring onion, home-grown tomato and

paprika. Served-with-guacamole made from peas.

VEGGIEBURRITO P
11,40 €

The vegetable filling has seasonal vegetables, beans, and spices. Other side

dishes‘include salad, homemade salsay.spring onion, home-grown tomato and

paprika. Served with guacamole made from peas!

AEL MEALS-ALSO AVAILABLE AS"VEGAN



DINNER BASKET

MENU

__ SIDE DISHES

ROOT SALAD

The salad has seasonal roots, for example potato, carrot and also

onion, cucumber. It is seasoned with mayonnaise-yogurt sauce and

fresh herbs.

POTATO WEDGES 5,00 €
Homemade wedges, seasoned with fresh herbs, salt and pepper.

Served with homemade mayonnaise and ketchup.

5,70 €

1l wegetables such as spinach, cucumber,

rved with a tangy currant vinaigrette.



DESSERTS

MENU

DIY-PANCAKES

2,00 €
Pancake dough for frying on a campfire and with jam that

changes according to the season.

Seasonal berries, cream, curd, sugar and vanilla.

SPRUCE SHOOT SYRUP ICE CREAM

Homemade ice cream flavored with spruce shoot syrup and

vanilla. Served with homemade cookies.




