
WORLD
CINNAMON BUN DAY

4.00 PM - 6.00 PM 
FRIDAY, 4TH OCTOBER 

LKR 4600/= NETT

AFTERNOON FIKA



A Swedish word describing, “a moment to
slow down and appreciate good things in life.”

A Swedish tradition that involves taking a 

moment to relax and socialize with friends, 
family, or colleagues. Fika is an important 
part of Swedish culture and is seen as a way to 

foster community and well-being

WORLD
CINNAMON BUN DAY



CHEF

CHEF CAROLA'S JOURNEY FROM A FINANCE 

CAREER TO BECOMING A CULINARY FORCE HAS 

BEEN DRIVEN BY HER DEDICATION TO GENUINE, 

ORGANIC INGREDIENTS AND SUSTAINABLE 

FARMING.

WITH FOUR COOKBOOKS UNDER HER BELT, 

NUMEROUS PRESTIGIOUS AWARDS INCLUDING 

THE GASTRONOMIC ACADEMY’S SILVER MEDAL, 

AND A RICH HISTORY OF OPENING ACCLAIMED 

INNS AND BAKERIES, CAROLA HAS BECOME A 

TRUE AMBASSADOR FOR HONEST,

WELL-PREPARED FOOD.

THIS WORLD CINNAMON BUN DAY, WE ARE 

THRILLED TO ANNOUNCE THAT CHEF CAROLA 

WILL BE PART OF THE CELEBRATION, SHARING 

HER PASSION FOR AUTHENTIC FLAVORS AND 

EXPERTLY CRAFTED TREATS.



WORLD
CINNAMON BUN DAY

AFTERNOON FIKA

011 754 1010 or
https://shorturl.at/rdfMi

 FOR RESERVATIONS



Chef Carola Magnusson

4 T H  T O  6 T H  O C T O B E R
7 P M  O N W A R D S  A T  1 8 6 4  L I M I T E D  E D I T I O N

LKR 9,900 ++

For Reservations 074 260 1641

An unforgettable Swedish Smörgåsbord
experience with a twist curated by



MENU

Pot Pourri of Swedish Appetizers

Cold smoked Salmon
Crème på Kallrökt lax

Swedish Matured Cream Cheese 
 Crème på Vesterhavsost

“Skagen” – Swedish Shrimp Delicacy
Skagen på handskalade räkor

First Course

“Majtessill” - Egg, Dill, Red Onion, sour cream and Brown Butter
3 Kinds of pickled Herring, with boiled Potato

Klädesholmens matjessill med klassiska tillbehör
Tre sorter inlagd ursaltatad sill, dill svängd potatis

Second Course 

Green Pea Soup 
 Herb infused Salmon Quenelles, horseradish

Grön ärtsoppa
Laxqueneller, örter och pepparrot

 

For Reservations 074 260 1641



BEVERAGES 
(Supplementary charges apply)

Schnapps 

Sea Buckthorn 
Havtornssnaps

Lemon and Fennel
Citron och fänkålssnaps

“Vargtass” 
(Swedish Vodka and Cranberry Juice)

“Kaffe Karlsson” 
(Swedish Coffee Cocktail)

WARM ENTRÉES

Potato and Leek Rösti with fresh Swedish Caviar 
Råraka med färsk stenbitsrom

Roast Beef, brown fried Onion and Potato Salad, with salted Cucumber
Marinerad rostbiff, krämig potatissallad, saltad färsk gurka

Chicken “Prinskorv” (Swedish Prince Sausages)
Dijonnaise Mustard, pickled Red Onion

Meatballs, Mashed Potato, Lingonberries, pickled Cucumber, and Cream Sauce
Hemtrillade köttbullar, potatispure, gräddsås, pressgurka, rårörda lingon  

Potato Dumplings with Onion and Mushroom filling, warm cream, lingonberries
Vita kroppkakor, svamp, varm grädde, lingon

 Jansson's temptation with Anchovy
Janssons frestelse

 Fish “Wallenbergare”, Green Peas, Brown Butter and herbs
Havets Wallenbergare, brynt smör, gröna ärtor, örter

SWEDISH DESSERTS

Roll Cake with Cream and Berries
Rulltårta

“Semla” (Traditional Swedish Éclair) 
with Almond paste and whipped Cream

Klassisk semla

Apple and Cinnamon Ice Cream
Glass på kanel och äpple

Apple Pie with Vanilla Custard
Äppelpaj med vaniljsås

Famous Swedish Cinnamon Buns and Cookies
Kanelbullar och sju sorters kakor

For Reservations 074 260 1641


