sheraton threesixty®restaurant and bar

starters / forratter

360° Lobster ”skagenr6ra” / 360° Hummer-skagen

Bleak roe, brioche/Léjrom, brioche
165

Crispy Duck confit terrine / Krispig Ankterrin

Sea buckthorn sauce, watercress/Havtornssis, vattenkrasse

135

Butter fried Chanterelle / Smorstekta Kantareller
Visterbotten cheese gratinated “kavring”, quail egg/Visterbottenost-gratinerad kavring, vakteligg
145

Root vegetable muffin / Rotfruktsmuffin

Whitefish roe, smoked whitefish, chives dressing/Sikrom, rokt sik, grissloksdressing
135

Winter salad / Vintersallad
Lingonberry balsamic and “Tvirné” cured ham/Lingon -balsamico och Tvirnoskinka
120

Variation of Starters / Variation pa Forritter
Composed by the head chef, served as tapas style/Komponerad av koksmistaren, serveras i tapas stil

135

soup / soppa

Creamy Pumpkin soup / Krimig Pumpasoppa
Warm smoked venison loin/Varmrokt hjortfilé

140

Autumn mushroom soup / Hostsvampssoppa

Fig chutney wonton/Kayten fyllda med fikonchutney
125

Please ask waiter for wine suggestions
Kitchen is open daily from 5.30pm to 10.30pm
All prices in Sek
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