
         
    
      

Nordic CuisineNordic Cuisine
The Nordic region encompasses Denmark, Norway, Sweden, Finland, and Iceland, where The Nordic region encompasses Denmark, Norway, Sweden, Finland, and Iceland, where 

geography and climate have historically shaped food traditions. Long winters, limited geography and climate have historically shaped food traditions. Long winters, limited 
daylight, and short growing seasons necessitated preservation methods such as curing, daylight, and short growing seasons necessitated preservation methods such as curing, 

drying, fermenting, and pickling. The surrounding seas provide cold-water fish including drying, fermenting, and pickling. The surrounding seas provide cold-water fish including 
salmon and Arctic char, while inland forests supply game such as venison. Hardy grains salmon and Arctic char, while inland forests supply game such as venison. Hardy grains 

like rye and barley, root vegetables, cultivated dairy, and tart wild berries including like rye and barley, root vegetables, cultivated dairy, and tart wild berries including 
lingonberry and currant form the foundation of the region’s pantry. Flavor profiles are lingonberry and currant form the foundation of the region’s pantry. Flavor profiles are 
typically clean and restrained, with natural acidity and freshness emphasized over heavy typically clean and restrained, with natural acidity and freshness emphasized over heavy 

seasoning or sweetness. seasoning or sweetness. 
  

This menu reflects those regional characteristics through ingredient selection and This menu reflects those regional characteristics through ingredient selection and 
preparation methods. Venison represents the hunting traditions of the Nordic forests preparation methods. Venison represents the hunting traditions of the Nordic forests 

and is complemented by preserved and foraged elements such as pickled fruit and dried and is complemented by preserved and foraged elements such as pickled fruit and dried 
mushrooms. Arctic char highlights the importance of coastal fisheries, paired with barley mushrooms. Arctic char highlights the importance of coastal fisheries, paired with barley 
and fresh herbs that are common throughout Scandinavian cooking. The dessert is based and fresh herbs that are common throughout Scandinavian cooking. The dessert is based 
on rødgrød med fløde, a traditional Danish starch set berry pudding served with cream, on rødgrød med fløde, a traditional Danish starch set berry pudding served with cream, 

showcasing the region’s use of seasonal red berries and cultured dairy. Together, the showcasing the region’s use of seasonal red berries and cultured dairy. Together, the 
courses demonstrate the balance of land, sea, grain, and berry that defines Nordic courses demonstrate the balance of land, sea, grain, and berry that defines Nordic 

cuisine.cuisine.

Venison Tartare*Venison Tartare*  
pickled strawberry | porcini | petite herbs | quail egg | rye crisp  

Arctic CharArctic Char  
blackened leeks | white asparagus | dill barley | herb beurre

Rødgrød med fløde Rødgrød med fløde 
Danish red berry ‘pudding’ with creamDanish red berry ‘pudding’ with cream

strawberry gel | lingonberry & currant pudding | sweet cream | strawberry sorbet 

Welcome to Alo, High Point University’s second fine dining restaurant and life skills learning Welcome to Alo, High Point University’s second fine dining restaurant and life skills learning 

lab. Alo’s global approach to the fine dining experience is designed to introduce students to lab. Alo’s global approach to the fine dining experience is designed to introduce students to 

international flavors, customs, and culture, with a focus on continental dining style, students international flavors, customs, and culture, with a focus on continental dining style, students 

are educated on, and become comfortable with, European dining etiquette and protocol. Alo is are educated on, and become comfortable with, European dining etiquette and protocol. Alo is 

the perfect compliment to the innovative 1924 Prime - HPUs flagship fine dining restaurant the perfect compliment to the innovative 1924 Prime - HPUs flagship fine dining restaurant 

and learning lab located in the R.G. Wanek Center. Expanding upon “your professionalism and learning lab located in the R.G. Wanek Center. Expanding upon “your professionalism 

brand series,” and in partnership with the Career and Professional Development Office. Alo brand series,” and in partnership with the Career and Professional Development Office. Alo 

features monthly business etiquette, leadership and life skills lessons. 1924 Prime, Alo, and features monthly business etiquette, leadership and life skills lessons. 1924 Prime, Alo, and 

Kazoku restaurants allow HPU students to build confidence in professional settings beyond Kazoku restaurants allow HPU students to build confidence in professional settings beyond 

the office and gain international cuisine and culture experience. Just one more example of why  the office and gain international cuisine and culture experience. Just one more example of why  

HIGH POINT UNIVERSITY IS THE PREMIER LIFE SKILLS UNIVERSITY.HIGH POINT UNIVERSITY IS THE PREMIER LIFE SKILLS UNIVERSITY.
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR

 RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. 

** please be advised that our food may come in contact or contain peanuts, tree nuts, soy, milk, eggs, wheat, shellfish, fish, or sesame. Please ask your server if ** please be advised that our food may come in contact or contain peanuts, tree nuts, soy, milk, eggs, wheat, shellfish, fish, or sesame. Please ask your server if 
you have any concerns.**you have any concerns.**


