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CINNAMON BUN DAY
AFTERNOON FIKA

FRIDAY, 4TH OCTOBER
4.00 PM - 6.00 PM
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CINNAMON BUN DAY

AFTERNOON FIKA

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

A Swedish tradition that involves taking a
break to enjoy coffee, tea, or other beverages,
often accompanied by pastries or light
snacks. It's more than just a coffee break; it's 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
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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
| ) x EXPERTLY CRAFTED TREATS. l
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CINNAMON BUN DAY

AFTERNOON FIKA
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FOR RESERVATIONS

0117541010 or
https://shorturl.at/rdfMi
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LIMITED EDITTION

An unforgettable Swedish Smérgasbord
experience with a twist curated by

CHCF CaROLLa Magnusson
4TH TO 6TH OCTOBER ?
7PM ONWARDS AT 1864 LIMITED EDITION
LKR 9,900 ++

For Reservations 074 260 1641



LIMITED EDITION

MENU

POT POURRi OF SWEDISH APPCTIZCRS

Cold smoked Salmon
CReMe Pa KALLROKT LaX

Swedish Matured Cream Cheese
C}@me Pa VESTERHAVSOST

‘SKagen” - Swedish Shrimp Delicacy
SKagen Pa HaNDSKALADE RAKOR

FIRST COURSE

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

KILADESHOLMENS MATICSSILL, MED KLLassisKa TillkBEHOR
TRE SORTCR iNLLASD URSALTATAD SikL, DLl SVANSD POTATIS

SCCOND COURSE

Green Pea Soup
Herb infused Salmon Quenelles, horseradish

GRON ARTSOPPA
LAXQUENCLLER ORTER OCH PEPPARROT

For Reservations 074 260 1641




LIMITED EDITION

WARM ENTREES

Potato and Leek Rosti with fresh Swedish Caviar
RARAKA MED FARSK STCNBITSROM

Roast Beef, brown fried Onion and Potato Salad, with salted Cucumber
MAR{NERAD ROSTBIFF, KRAMIS POTATISSALLAD, SALTAD FARSK SURKA

Chicken “Prinskorv” (Swedish Prince Sausages)
DiJonnaise MUSTARD, PICKLED RED ONion

Meatballs, Mashed Potato, Lingonberries, pickled Cucumber, and Cream Sauce
HEMTR{LLADE KOTTBULLAR POTATISPURE, 8RADDSAS, PRESSSURKA, RARORDA 1LINEON

Potato Dumplings with Onion and Mushroom filling, warm cream, lingonberries
ViTa KROPPKAKOR SVAMP, VARM 8RADDE, 1LINEON

Jansson's temptation with Anchovy
JANSSONS FReSTeLse

Fish “warrenBerRgare’, Green Peas, Brown Butter and herbs
HAVETS WaLLENBERSARS, BRUNT SMOR _SRONA ARTOR ORTER

BEVEERAGES SWEDISH DESSEERTS
(Supplementary charges apply)

Roll Cake with Cream and Berries

Schnapps RULITARTA
Sea Buckthorn ‘semra’ (Traditional Swedish Eclair)
HAVTORNSSNAPS with Almond paste and whipped Cream
KLASSiSK Semla
Lemon an"d Fennel
CITRON OCH FANKALLSSNAPS Apple and Cinnamon Ice Cream
GLLass Pa Kaner ©CH aPPLe
VARETASS'
(Swedish Vodka and Cranberry Juice) Apple Pie with Vanilla Custard
APPELLPAJ MEeD VANilJSas
‘KAFFE KARLSSON
(Swedish Coffee Cocktail) Famous Swedish Cinnamon Buns and Cookies

KanerBULLAR OCH SJU SORTCRS KAKOR

For Reservations 074 260 1641




