
had her chefs focus on finding a signature dish that ever yone 
dreams about, whether it is the cardamom buns, the tartare 
made from the farm’s own beef, or soft-serve ice cream made 
from the farm’s own organic milk. Ever y day, Wanås Restaurant 
offers unpretentious cooking made with the freshest and pur-
est local ingredients.

Featuring over 70 works of art, including pieces by such celebrated 
names as Marina Abramović, Antony Gormley, and Dan Graham, 
the estate became a must-see art destination in the 1980s and its 
renown has only grown since. A typical end of the day on the 

estate can include walking under the moonlight to the sounds of 
a Janet Cardiff sound piece (Wanås Walk, audio walk, 1998), or 
searching for Jenny Holzer’s 260 secret messages (Wanås Wall, 
2002) on the old stone wall in the park—the perfect way to clear 
your mind before settling down in the restaurant where a season-
al menu is served using produce that is grown, hunted, and har-
vested on the estate. 

Wanås is one of only 11 destinations with the highest certifica-
tion as a Global Ecosphere Retreat, and the only one in 
Europe. 

W I T H  A  C O N S I D E R E D  B L E N D  O F  S W E D I S H  M O D E R N - D A Y  A N D  H E R I T A G E  S T Y L E ,  A L L  O F  T H E  R O O M S  A T  W A N Å S  H O U S E  A  M I X  O F  V I N T A G E  F U R N I T U R E  W I T H  C O N T E M P O R A R Y 
A R T ,  A G A I N S T  A  B A C K D R O P  O F  S C A N D I N A V I A N  B L U E S  A N D  G R A Y S .  I N  T H E  R E S T A U R A N T ,  D I S H E S  A R E  A  C E L E B R A T I O N  O F  M O D E R N  N O R D I C  C U I S I N E  ( T O P  L E F T ) .

WANÅS RESTAURANT HOTELTHE ESTATE IS HOME TO ONE OF  
SWEDEN’S LARGEST ORGANIC DAIRY FARMS,  

WHICH INFORMS THE RESTAURANT’S  
UNIQUE APPROACH TO FOOD.
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