
C H R I S T M A S 
H E I S T

D A T E S :  N o v e m b e r  2 9  a n d  3 0 .
D e c e m b e r  1 .  D e c e m b e r  6 - 7 - 8  
a n d  D e c e m b e r  13 -14 -15

P R I C E  M E N U :   5 9 5  S E K /  p e r s o n

D R I N K  PA C K A G E :  3 7 5  S E K /  p e r s o n

B O O K : + 4 6 ( 0 ) 9 8 0 -  6 3 0  0 0 , 
b o k n i n g @ r i p a n . s e

     W W W. R I P A N . S E

S T A R T E R  -  A N C H O V Y  &  E G G  S A L A D  O N  R Y E

Whitef ish roe from Kalix served with pota-
toes,  red onion, pickled herring,  mayonn-
aise,  crisp bread and rye

V E G A N :  Seaweed caviar served with potatoes, 
red onion, marinated tofu,  vegan mayonn-
aise,  crisp bread and rye

D R I N K :  3 cl  Christmas tree snaps,  one 33cl 
bottle locally produced pilsner from Fox-
tail  Brewery in Kiruna 
Non-alcohol option:   3cl  Christmas tree 
snaps (non-alcohol),  Easy rider IPA  

M A I N  C O U R S E -  F R O M  C H E E K  T O  T A I L

Norrland ox,  mulled-wine braised cheek, 
butter sautéed f i l let  and oxtail  gravy ser-
ved with potato purée,  roasted almonds 
and root vegetables  

V E G A N :  Root celery cooked in mulled-wine, 
root celery purée,  red-wine gravy, pump-
kin,  almonds,  red and green cabbage

D R I N K :  1 glass Barbera del  Monferrato DOC 
2016- Italy-ECO.
Non-alcohol option:   1 glass non-alcohol 
red wine -  ECO

D E S S E R T -  G I N G E R B R E A D  &  B L O O D  O R A N G E

Cream cheese ice cream served with blood-
orange consommé and gingerbread

V E G A N :  Vegan vanilla ice cream served with 
blood-orange consommé and gingerbread

D R I N K :  Blaxsta Vidal,  4 cl  Icewine – Sweden
Non-alcohol option:  The kitchen’s crowber-
ry nectar

A N  A LT E R N A T I V E  C H R I S T M A S 

C E L E B R A T I O N .  M E N U :

T r a d i t i o n a l  d i s h e s  a r e  e a s y  t o  d e -

p l o y ,  b u t  t h i s  s e a s o n  w e  w i s h  t o 

s e r v e  s o m e t h i n g  s p e c i a l  t o  e n j o y .

  A  w o n d e r f u l l y  c o m p o s e d  m e n u  w i t h 

n o  c o m p r o m i s e s ,  w e  l o o k  f o r w a r d  t o 

s e r v i n g  e x c i t i n g  t a s t e s  a n d  s p i c e s !

  T h e  e n v i r o n m e n t  i s  s o m e t h i n g  w e 

t a k e  t o  o u r  h e a r t ,  a n d  t h a t  w e  a r e 

E c o - c e r t i f i e d  i s  p a r t i c u l a r l y  s m a r t .

  We  s t r i v e  f o r  t h e  b e s t  i n  e t h i c s 

a n d  t h a t  h e a l t h y  e n v i r o n m e n t s 

a b o u n d ,  a n d  r e d u c i n g  f o o d  w a s t e

d u r i n g  h o l i d a y s  i s  n a t u r a l l y  s o u n d .

Your evening begins with the kitchen’s 
spicy non-alcoholic forest-berry mulled 
wine together with hors-d’œuvres on 
sof t  gingerbread cake,  traditional coffee 
cheese and blueberry marmalade.  




