KROKSTROM

KLUBB & MARKET

Scandinavian Charcuterie

Brod & Smor
Assortment of Warm Bread
Beet cured Gravlax Boargt  With Daily Whipped Butter Pickled Herring B oard
House cured Salmon, 5 Juniper & Onion Pickled Herring, Baby
Traditional Sauces & K nickebred Potatoes and Sour cream
10 Ost Board 9
R otating assortment of
Fisk Boarcd* Traditional cheeses with . Celé_regpl\/le?tSB card
i accompani ment wedish Folato >allsade,
Rotat n%a(s:so;tdmsent f%foszked péa | Westphalian Ham & Other specialties
with }Ljrouse%ai ckles with House Pickles
Smorgasbord*
- A wide range of something a variety.
An Assortment of Cheese, Fish & Cured Meats with K nackebrad,
House made Pickles & Traditional Sauces
Sallad
Smoked Whitefish Slaw Crearny Carrot
Toasted Almonds, Red Cabbage, Carrot Ribbon, Horseradish Cream,
Honey, Parsley, Mayonnaise & Aquavit soaked Golden Raisin, Pickled
Red Wine Dressing Onion & Parsley
10 * Add Beet cured Gravlax 4 6
, L avender Beet
Green Bgr%%(jsgggr\}vgﬁig Darish R oasted R uby Beets with L avender Goat
' ) ' Cheese, Orange & Mixed Greens
Blue Cheese & Fig Dressing 7
/
Soppa
A Daily Rotating Selection  Ask about today's offering
Smarrebred
- Traditional open faced sandwiches
Cloudoerry Toast Skagen
. Meaning: Prawns on toast
Snigfrisk Goat Cheese Pickled Shrimp Salad
& Fennel Pork Belly Dill & Mayonnaise
7 Orange & Juniper Braised Pork Belly 11
with Orange Marmalade
10

*The consumption of raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. At
K'rokstrom's we have strict systems in place to ensure that your food is safe; if you have any questions please ask your server for information.

Chef & Owner —K atee McL ean General Manager & Owner —Josh Rogers




KROKSTROM

KLUBB & MARKET

Share Plates

Crayfish Dip Mushroom Strudel
Sherry, Lemon & Cream Cheese Akvavit Cream & Glogg
Served with K nickebréd Fried Beets Reduction
10 With Curried Mayonnaise 9
/
L efse & Sausage N
Lefse: Unleavened Potatc? Bread A ppl € DU on M ussels
Broadway B utcher Fennel, Apple & Dijon Cream
Smoked Beet Sausage Pumpernickel Baguette
with Mustard Sauce Smoked Trout Potato Cakes 11
38 Goat cheese, Celery, Apple
Smoked Trout < lubb D I
Smoked Scallop & Sour Cream . uob Lumpling -
Crisov Cauliflower Sour 9 Chicken Confit, Potato Dumpling,
crear?y Parsley & Codl ax Pea, Juniper & Orange Pork Jus
' 16 15
Small Plates
Norwegian Ball Salmon on Charred L eek*
Shrimp, Mussels, White Fish, Corn, Fennel & Medium Rare Honey glazed Salmon Grilled
Potatoes in an IPA broth on Charred Leeks
Pumpernickel Baguette Dill Sour Cream
Lemon & Bay Mayonnaise 17
22
Swedish Meatballs ok
With Akvavit Cream feres Major®
Our House Perfected Meatballs petite Beef Tenderlain
Potato, Lingonberry Sauce & Cucumber Salad Rasemary & Garlic Vgch Horseradish Cream
18
Sides & Extra
Creamy Cucumber - Glag%%d ((Zjarrots |
T A
4 Caraway & Apple
4
Kale
Cucurmber with Heirloom Beans
& Sweet Onion Salad 4
4 Herb Roasted
B aby Potatoes
4 Hassel backpotatis

Li ngonbzerry Jam Crispy sliced & baked potato
4

*The consumption of raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. At
K'rokstrom's we have strict systems in place to ensure that your food is safe; if you have any questions please ask your server for information.

*An18% Gratuity will be added to parties of 8 or more *Menu items and prices are subject to change at any time
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