
 

 

 
 

VALLA KROG 
  

SATURDAY 25 MAY 
STARTER 

CHARRED SALMON 

Lightly cured salmon with pickled apple, pickled radishes,  

watercress and ramson cream 

 

MAIN COURSE 

VEAL SCHNITZEL 

With haricot verts, baby spinach, baked tomato, truffle butter and rissolé potatoes 

 

ADD ON DESSERT  

WHITE CHOCOLATE MOUSSE 

With raspberries, sponge cake and lemon zest 

 

 

SUNDAY 26 MAY 
STARTER 

PONTUS! SKAGEN 

On Danish rye bread with horseradish and whitefish roe 

 

MAIN COURSE 

CORN FED CHICKEN 

Swedish corn fed chicken with white asparagus, turnip,  

herbal wine sauce and potato purée with morels 

 

ADD ON DESSERT  

VANILLA PANNA COTTA 

With green pepper marinated strawberries, baked rhubarb and almond sponge cake 

 

 

 


