
205 Park Lane – Downtown Estes Park 
www.seasonedbistro.com    

Facebook: ‘SEASONED – An American Bistro’

SEASONED
An American Bistro

                           
SEASONED Bistro’s  

Swedish Christmas Dinner ~ 
‘God Jul!’ 

20~23 & 26~30 December 2023 
4 Courses - $65 per person  

(excluding tax, beverage & gratuity) also served A la Carte! 
Reservations Recommended www.resy.com  

OR 970.586.9000

Skål!  
Glogg 

Mulled Wine’ ~ Vodka, Cinnamon, Clove, Orange, Ginger, 
Raisin & Cardamom 

SUPPLEMENTS Daily Bread Toasted Barley Bread & 

Dill Butter ~ $11 

Cheese Puffs Manioc, Eggs, Sharp 
Cheddar & Cream ~ gf/$12 

 

APPETIZER Gravadlax & Hovmästarsås /  

Ägghalvor 
Cured Salmon, Thin Red Onion, Dill & 
Whole Grain Mustard /  
Shrimp, Dill, Pickles & Caviar Stuffed 
Eggs 
 

COLD MEAT Julskinka & Rödbetssallad / Kycklin-

gleverpaté & Äpple, selleri och  
valnötssallad 
Country Ham / Pickled Beet, Tart Apple, 
Mayonnaise, Sour Cream, Cider Vinegar, 
Lemon & Chive Salad 
Chicken Liver, Garlic, Port Thyme & But-
ter Spread / Apple, Celery & Walnut 
Salad / Butter Crackers 
 

HOT COURSE Prinskorv  

Veal & Potato Sausages / Horseradish & 
Mustard OR 
Köttbullar  
Swedish Meatballs / Sour Cream, 
Chives & Red Onion Marmalade OR 
Revbensspjäll  
Pork Spare Ribs / Mulled Wine, Orange, 
Allspice & Rosemary OR 
Inkokt Lax  
Poached North Atlantic Salmon / Dill, 
Mayonnaise & Lemon 

Hot Course served with: 
Janssons Frestelse Scalloped Pota-
toes, Thyme, Onions & Cream 
Rödkål  Braised Red Cabbage, Carrot, 
Onion, Juniper Berries & Bay Leaf 
Sparris Asparagus & Hollandaise Sauce  
& Smörgåsgurka Pickled Vegetables 

 

DESSERT Svensk Honungsburk 

‘Hunny Pot’ ~ Vanilla Ice Cream, Pep-
parkakor Cookie & Lingonberry Jam OR 
Bûche de Noël 
‘Chocolate Yule Log’ ~ Whipped Cream, 
Cherries & Toffee OR 
Jukltomte 
‘Father Christmas’ ~ Cookies & Cocoa


