OPPET HUS

N \(ILDSINT

MENY SOMMAREN 2026

Var mat tillagas dver 6ppen ldga i var stora muurikka

och serveras pd handgjord tratallrik.

VILTBRADA 450, -

SKAV PA REN OCH ALG FRAN
NJALGIES, LAXSIDA

LOPELD 450,-

GRILLAD LOPELD FRAN SVEDJAN
MED SPETSKAL VIERGE

Vara ratter serveras med stekt potatis, kall s3s,

syrat och vad sdsongen bjuder frén Svansele Gront.

Dessutom alltid r@rérda lingon, picklat,

korntunnbréd och husets 6rtsmor.

Kokkaffe och bordsdryck ingar.

Utstéllningen ocksa.

Vi vill inte |dta mat ga till spillo,
ibland dyker det darfér upp sma ovéntade rétter,
tillagade pd det som &r bra men som blivit éver,

som nu far skina i en annan réatt
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SVANSELE
VILDMARK

% VILDSINT

MENU SUMMER 2026

Our food is prepared over an open fire on our large

muurikka and served on handcrafted wooden plates.

WILDERNESS PLATTER 450,-

REINDEER AND MOOSE FROM
NJALGIES, SERVED WITH SALMON

LOPELD CHEESE PLATTER 450, -

GRILLED “LOPELD” FROM SVEDJAN
WITH POINTED CABBAGE VIERGE.

Our dishes are served with fried potatoes, cold sauce,
fermented vegetables, and whatever the season has to

offer from Svansele Gront.

Also always included: stirred lingonberries, pickles,
traditional barley flatbread, and the house herb butter.

Campfire coffee and table drinks are included.
The exhibition too.

We do not like to see good food go to waste.
That is why small unexpected dishes sometimes appear, created
from fine ingredients left over from other preparations, giving

them the chance to shine in a new dish



