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() THE CORNER

STARTERS

TOAST SKAGEN

Butterfried levain bread, handpeeled shrimp, maynnaise, red onion, horseradish, lemon, roe, dill 125

Wine recommendation: Petit Chablis Blancs Cailloux

STEAK TARTARE

Sirloin steak, Dijon mustard, shallots, capers, Vasterbotten cheese cream, baked egg yolk, fried potatoes, grated
horseradish, pickled jalapefio 160

Wine recommendation: Laroche Pinot Noir Reserve

SALADS

GLASS NOODLE SALAD
Salad with noodles made from mung beans and pea starch, shrimp, coriander, fish sauce, limejuice, green onions, chili,
bell pepper, cocktail tomatoes 190

Wine recommendation: Villa Wolf Riesling

CAESAR SALAD
Garlic marinated chicken fillet, romaine lettuce, croutons, bacon, Ceasar dressing, parmesan cheese, fried lemon

190

Wine recommendation: Good Natured Sauvignon Blanc/ Laroche Pinot Noir Reserve

For information about the meat’s country of origin or if you have allergies or special dietary needs, please contact the staf f



() THE CORNER

MAIN COURSE

CHEF’S CLASSIC SIRLOIN STEAK

200 grams sirloin steak, bearnaise and barbecue sauce, butter -stirred vegetables, french fries 335

Wine recommendation: Xavier Vignon Coétes-du-Rhone Grenache Vieilles Vignes

FISH AND CHIPS

Fried cod filet, tartar sauce, mashed peas with paprika, onion and mint, French fries 225

Wine recommendation: Villa Wolf Riesling

CANNELLONI

Cheese sauce gratinated cannelloni filled with soy minced meat sauce, parmiggiano-reggiano 225

Wine recommendation: Ruffino Chianti Organic

SPAGHETTI

Spaghetti with pesto Genovese, tomato sauce, tiger prawn skewers, grated parmiggiano-reggiano 225

Wine recommendation: Borgogno Langhe Rosso

ARENA HOTEL ANGUS BURGER

200 g angus burger, brioche, bacon, cheddar, jalapefio and Dijon mustard mayonnaise, barbecue sauce, 2 x onions, beef
tomato, crisp salad, French fries, chili mayonnaise 245

Wine recommendation: Xavier Vignon Cotes-du-Rhone Grenache Vieilles Vignes

ARENA HOTEL VEGO BURGER
100 g vego burger, brioche, bacon, cheddar, jalapefio and Dijon mustard mayonnaise, barbecue sauce, 2 x onions, beef
tomato, crisp salad, French fries, chili mayonnaise 195

Wine recommendation: Xavier Vignon Cotes-du-Rhone Grenache Vieilles Vignes

For information about the meat’s country of origin or if you have allergies or special dietary needs, please contact the staf f
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DESSERTS

RHUBARB AND VANILLA

Rhubarb compote laced with Cointreau, vanilla ice cream, strawberries 125

YUZU CHEESECAKE
Frozen yuzu cheesecake on a base of Finnish sticks, blueberry compote 125

ONE SCOOP OF ICE CREAM
Ice cream, choose between: Vanilla, Browned butterscotch, Pistachio
Sprinkles, choose between: Chocolate croquette or Raspberry and licorice fudge

(Note: may vary) 40

Would you like something to drink with your dessert? Ask the staff for suggestions!

KIDS MENU

HAMBURGER

Brioche, 100 g burger, cheddar cheese, salad, tomato, burger dressing, French fries 125
PANCAKES

Pancakes, jam, vanilla ice cream 80

VANILLA ICE CREAM WITH SPRINKLES

With chocolate sauce or caramel sauce.
Sprinkles, choose between: Chocolate croquette or Raspberry and licorice fudge 40

For information about the meat’s country of origin or if you have allergies or special dietary needs, please contact the staf f
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