
Brunch
AT LI G HT

COLD BUFFET BITES
Avocado sandwich
cream cheese yogurt - organic egg - cress 

Kale salad
orange - pomegranate 

Cold smoked salmon
avocado - feta cream - rye bread 

Matjes herring
red onion - chives - sour cream crispy potato

Shrimp cocktail
Swedish green peas - Rhode Island dressing

Gazpacho 
black cabbage oil

Green pea spread
corn chips

Spicy corn salad
dried Serrano

HOT BUFFET BITES

Scrambled eggs
truffle - chives 

BLT our way
pork - tomatoe salsa - jalapeno mayonnaise

Fried broccoli
parmesan - jalapeno mayonnaise  

Steamed bao bun
creamed mushroom - pickled lingon berries

Hot tuna melt 
Gruyere - siracha mayonnaise - chives - tuna

Pizza bianco
crème fraiche - Västerbotten cheese - topping of the day

Roasted celeriac
Béarnaise sauce - crispy potato

SALAD BAR
roasted seeds & nuts - picked onion - marinated tomatoes 

- soy beans - roasted vegetables - sautéed mushrooms

- roasted vegetables - cheese - parmesan dressing

Vinaigrette - Rhode Island dressing

Brunch buffet | 395 SEK | Saturdays | 12.30 – 15.30

THE CLASSICS

Mimosa
orange juice - cava 

Bloody Mary 
spicy Bloody Mary mix - vodka - celery

Espresso martini 
espresso - syrup - Kahlua - vodka 

Aperol spritz
aperol - Prosecco - soda - orange

Pornstar martini 
passion fruit puré - vodka - cava

145 SEK

125 SEK

125 SEK

145 SEK

145 SEK

THE SIGNATURES

Forrest Negroni
gin - aperol - orange - liqueur - lemon - sugar cubes

Tommy’s Margarita
tequila - agave - lime 

155 SEK

145 SEK

Orange Light
Norrbottens dry gin - vermouth - Stockholms bränneri röd

155 SEK

SWEET & BOOZY

Vanilla & blueberry milkshake
vanilla ice cream - milk - blueberry puré - fresh blueberries

Baileys & espresso milkshake
vanilla ice cream - milk - espresso - Baileys

155 SEK

135 SEK

MOCKTAILS
Blueberry lemonade 65 SEK

Apple pie spritz 65 SEK

@nordiclighthotel | www.nordiclighthotel.com/restaurant/ 

DESSERT TABLE
French toast
roasted nuts - fruits - nougat - maple syrup  
- maple butter - lavender honey

Melon salad
whipped coconut cream - roasted coconut - mint

Key lime pie
homemade meringue

Pannacotta
berry topping

Chocolate mousse
chocolate crisp

Cheesecake
white chocolate - passion fruit 

Light’s fruit salad
semi-whipped cream

Tartlette
semla filling - cream

Mini semla 
from BAK

Paloma 
agave - grapefruit - lime - tequila

Pina colada
pineapple - coconut - lime - cream - rum

135 SEK

135 SEK

Light’s brunch punch
orange - passionfruit - pineapple - coconut - prosecco

glass / 125 SEK 
pitcher / 595 SEK


