BRUNCH

THE BEST WAY TO ENJOY
THE AQUAVIT SMORGASBORD

1. THINK OF THE SMORGASBORD AS A 3-4 COURSE MEAL.

2. DON'T OVERLOAD YOUR PLATE. MAKE SEVERAL
TRIPS TO THE SMORGASBORD TABLE INSTEAD, AND
TAKE A FRESH PLATE EACH TIME.

3. BEGIN WITH HERRING DISHES, TRADITIONALLY
ACCOMPANIED BY HOT POTATOES. THEN, TRY A SLICE
OF SHARP SWEDISH CHEESE ON CRISP BREAD, AND A
SHOT OF AQUAVIT CHASED WITH A COLD SWEDISH BEER.

4. NEXT, SAMPLE THE FISH DISHES AND THE SWEDISH
SPECIALTY, “GRAVLAX" (DON'T FORGET THE MUSTARD
SAUCE). TRY THE CHIMNEY SMOKED SALMON WITH A
LITTLE MAYONNAISE AND THE OTHER SMOKED SALMON
WITH A SQUEEZE OF LEMON.

5. NEXT COURSE, A VARIETY OF SALADS, EGG DISHES
AND COLD CUTS OF MEAT.

6. NOW TAKE YOUR PICK OF THE CHAFING DISHES-
AND REMEMBER THE LINGONBERRY SAUCE AND PICKLED
CUCUMBER WITH YOUR SWEDISH MEATBALLS.

7. AND FINALLY, CHOOSE FROM OUR SELECTION OF
DELICIOUS DESSERTS. ENJOY!

WE HOPE YOU'’LL DISCOVER THE TRUE PLEASURE OF THIS
UNIQUE FOOD EXPERIENCE.

SKAL!

48.00 PP

Complimentary Danish Mary made with Karlsson’s Gold

vodka, Carlsberg beer or selection of juices.

There will be a 20% gratuity
added for parties of 6 or more

COFFEE 5
ESPRESSO 6
LATTE 6
CAPPUCCINO 6

JADE PRINCE OOLONG
light fragrant green oolong

DARJEELING 2ND FLUSH JUNGPANA

lots of fruit and strong flavor

VERITABLE VERBENA
sweet fragrant lemony flavor

CHA CHA CHAI
sweet spice and light pine flavor

CHAMOMIILE
aromas of honey

SPEARMINT
sweet cool and refreshing

ASSAM
bold, malty black tea

CEYLON GREEN
a mellow but full-bodied black tea

Teas Selected by
SerendipiTeas
7 each



HOUSEMADE AQUAVIT

SPARKLING  IMPORTED

BEER

Horseradish

Lingonberry

Cucumber

Anise, Caraway, Fennel
Coriander & Crown Dill
Mango, Lime & Chili Pepper
Orange & Lemon
Grapefruit-Lemongrass
Pineapple & Thai Basil
Pear, Vanilla, Black Pepper
Saffron

Lychee Orange Blossom
Peach & Anise

Raspberry Lime & Ginger
Pumpkin

Fig

Blueberry, Elderflower
Blood Orange, Clove

7 each
17 flight of three

OP Anderson (Sweden)
Aalborg (Denmark)
Linie (Norway)

7 each
17 flight of three

SCANDINAVIAN BELLINI
peach aquavit, fresh peach puree,
champagne

AQ ROYALE

raspberry-lime-ginger aquavit, raspberry
puree, champagne

15 each

CARLSBERG, DENMARK 8

CARLSBERG ELEPHANT MALT, DENMARK 8
SAM ADAM'S LIGHT, BOSTON, MA 8
HEINEKEN, HOLLAND 8

ST. PAULI NON-ALCOHOLIC, GERMANY 8
HITACHINO WHITE ALE, JAPAN 9
REISSDORF “KOLSCH", GERMANY 9

SAM SMITH, IMPERIAL STOUT, ENGLAND 9

WHALES TALE PALE ALE, NANTUCKET ISLAND, MA.

9
PRIPP’S CARNEGIE PORTER, SWEDEN 12

CHAMPAGNE

WINES BY THE GLASS

N.V. Chapuy, “Cuvee Aquavit” 17
Mesnil-sur-Oger, France

N.V. Paul Goerg, “Rose Premier Cru” 20
Reims, France

N.V. Gosset, “Excellence Brut” 22
Ay, France

WHITE

Pinot Bianco, Cantina Terlano,
Alto Adige, Italy "05

Pinot Grigio, “Velante,” Bertani, Veneto
ltaly ‘06

Chardonnay, Freemark Abbey, Napa Valley
California, USA ‘05

Rotgipfler, “Classic”, Stadlmann
Thermenregion, Austria ‘06

Sauvignon Blanc, Philippe Portier, Quincy
Loire Valley, France ‘05

Riesling, “White Bluffs”, Claar Cellars
Columbia Valley, Washington ‘06

Chardonnay, Leroy, Bourgogne Blanc
France '97

ROSE

Syrah, Mourvedre, Counoise
Jean-Luc Colombo, Provence ‘04

RED

Grenache Blend, “Cuvée les Evangiles”,
Chateau Canet, Minervois, France ‘00

Merlot, Sirech, “Les Deux Terroirs”
Libournais, France ‘05

Syrah, Barrel 27
Central Coast, California ‘05

Cabernet Sauvignon, Heller Estate
Monterey California ‘02

Pinot Noir, “Sarah’s Hill”, Jamesport
North Fork, Long Island ‘05

Sangiovese, “Pietra del Diavolo”, Il Faggeto
Vino Nobile di Montepulciano, Italy ‘04

17



