MARKE T

STARTERS

Oysters, mussels, shrimp, scallops.

beef tataki, ceviche, skagen roll

Cheese & charcuterie

Vasterbotten pie

Spring rolls, samosas, gyoza dumplings

MAIN COURSES

Beef tenderloin
Seared salmon
Rotisserie chicken

Lobster soup

Crilled vegetables

Baked pointed cabbage with tofu & chili
Potato gratin & roasted potatoes

Salad buffet

DESSERT

A dessert table with all our sweet favorites -
served in mini format

Chocolate cake, apple pie, strawberry cake
Mini meringue pie.

Cheesecake flavoured with:
Salted caramel ~ Strawberry ~ Lemon

Pannacotta flavoured with:
Vanilla ~ Strawberry ~ Chocolate

Dessert mousse flavoured with:
White chocolate ~ Mango ~ Raspberry

Dessert cheese with accompaniments

995 SEK / person
The Market’'s New Year’s menu is served as a buffet
& has something for everyone.
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Dinner reservations are valid in our restaurant The Market. In our

rooftop bar The Capital, drop-in applies to all guests.
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