
MAINCOURSES

DESSERT

Artic Char
Pan fried artic char* & 
red cabbage. Served with dill-
mayonnaise, pickled vegetables & 
fried potatoes.
*Fish from Sweden

or

LARGER GROUPS
If you are between 21 to 40 people you can choose one of the two menu suggestions

below. Pre-order your food at least 7 days before your dinner.
 Any allergies or otherwise special dietary requirements, including vegetarian, must

be made known at the same time as your pre-order.
Cancellation must be made 7 days before the booked dinner.

In the event that you do not pre-book your dinner on time, everyone in the party
will by default eat The North Menu, 2 Courses at 499 SEK/p.p with Souvas as a

starter and Artic char as the Main course.

Contact us about your booking:
info@hornavanhotell.se +46961-777 100

Vegetarian

MAINCOURSES

DESSERT
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The North menu 
2 courses  499 SEK/p.p
Included dessert 599 SEK/p.p 

Weekend menu 
2 courses 319 SEK/p.p 
Included dessert 449 SEK/p.p 

STARTER STARTER

We can never guarantee seats or food for unannounced extra guests. In the event of an
unannounced change to your booking, an extra price will be charged. All changes to your

booking must be notified no later than 24 hours in advance.

If you show up fewer than initially registered, without notifying us in advance, 
the full amount is still invoiced.

If you arrive more people than you have booked for without notifying us in advance, 
we cannot guarantee a seat or dinner. 

If there is dinner available, the cost of the dinner will be: SEK 599/p.p. for 
the number of people who exceed the reservation.

Any allergies or otherwise special dietary requirements that are not made know in 
advance can not be guaranteed and will be charged like one extra person.

In the event of a “No-show” we will release your table after 
15 minutes if we haven’t been contacted. 

Suovas Tataki
Marinated suovas* tataki with
finely shredded cabbage,
pickled ginger & sesame
seeds. Served with gochujang-
mayonnaise. 
*Meat from Sweden

Crème Brûlée with coffee and
cardamom.
Crème Brûlée with coffee and
cardamom.

Kaffemumma

Pork Chop
Filling salad with millet, 
root vegetables, tomato, pickled
onion & gochujang-mayonnaise.
Served with a grilled pork chop
from Alviksgården.

Filling salad with millet, root
vegetables, tomato, pickled onion &
gochujang-mayonnaise. Served with
fried norrloumi cheese.

or

Norrloumi

Chocolate fondant with 
cloud berry sauce, whipped cream &
cacao nibs.

Chocolate

120 g beef* burger on a brioche bun
dressed with spicy hamburgerdressing,
cheese and bacon. 
Served with fries and a side of spicy
hamburgerdressing.
*Meat from Sweden

Burger

Gratinated ciabatta 
with garlic butter &
västerbottens cheese. 
Served with aioli.

Garlic Bread  Vegetarian


