
RESTAURANT RAKKA
À  L A  C A R T E



A  G O O D  M E A L  S T A R T S  W I T H  B R E A D
Starters are served with home made cranberry bread and

rustic bread. Breads are also available gluten free.

THE FLAVORS OF THE
FELL

REINDEER CARPACCIO (M,G)
Roasted reindeer and  
cranberry mayonnaise

8,80

REINDEER LIVER (L,G)
Reindeer l iver mousse f lavored with

cream 
5,80

WHITE FISH TARTAR (M,G)
 Dil l-seasoned white f ish

and shallots
8,20

 
THE FLAVOURS OF THE

ARCTIC OCEAN

ARCTIC OCEAN SHRIMPS (L,G)
Peeled shrimps,  cream and

horseradish
8,50

COLD SMOKED SALMON (M,G)
Gril led  cold-smoked salmon with dil l

mayonnaise
8,80

SMOKED
 PIKE ROE (L,G)

Roe seasoned with mustard,  cream  
pickled onions

6,00

CAVI-ART (VEG,G)
Vegan "caviar" made with seaweed,
dil l  mayonnaise and pickled onions

4,80

FROM THE LAND AND
FOREST

SALAD (V,L,G)
Gril led romaine lettuce,  pickled root
vegetables,  cheese and cloudberry

vinaigrette
Small 6,10 |  Large 10,10

BRUSSELS SPROUTS (V,L,G)
Fried brussels sprouts with chevre

cheese
6,00

AND SOME CHEESE?

IGOR GORGONZOLA (L,G)
Ital ian soft blue cheese

5,60

AITO CHEDDAR (L,G)
Finnish cheddar f lavored with

Amarone
5,80

CHEVRE (L,G)
Goat’s milk cheese matured in

Finland
5,80

BREAD BASKET (L)
Home made cranberry bread and

rustic bread with butter
(without starters)

4,80



M A I N  C O U R S E S
A  p r o p e r  m a i n  c o u r s e  k e e p s  o n e  w a r m  i n  t h e

m o u n t a i n  b r e e z e .

MUSHROOM SOUP (V,L,G)
Creamy mushroom soup. 
Also available as vegan.
Small  12,80 |  Large 16,80

VEGGIE BURGER (VEG)
Beyond Meat -burger patty,

 mushroom mayonnaise,
vegan emmental and almond

potato fr ies.
Also available as gluten free.

19,80

MUSHROOM RISOTTO (V,L,G)
  Creamy mushroom risotto

with brussels sprouts.  
 20,50

Also available with chicken. 
26,20

FENNEL SALMON (L,G)
Arctic Ocean salmon fi l let ,

butter sauce and caulif lower-
potato puree.  

 29,90

 TRADITIONAL SAUTÉED
REINDEER (L,G)

Mashed potatoes,  l ingonberry
and pickle

27,90

@santasrakka

REINDEER SHANK (L,G)
Madeira mushroom sauce,

potato puree and Jerusalem
artichoke.

 27,25

BEEF  BURGER (L)
 Smash patty made with
Finnish beef,  emmental

cheese,  bacon mayonnaise
and almond potato fr ies.

Also available gluten free.
 20 ,00

BEEF STEAK (L,G)
Finnish beef sir loin  steak,

creamy green pepper sauce,
bacon beans and garl ic

potatoes .  
 34,00

G = gluten free  L = lactose free  VL = low-lactose

M = milk free V = vegetarian VEG = vegan 

À  L A  C A R T E



D E S S E R T S

CRÈME BRÛLÉE (L,G)
11 ,80

CLOUDBERRY-CHOCOLATE
MARQUISE (L,G)

12,50

BEETROOT SORBET, CHEVRE
AND NUTS (L,G)

Also available as vegan.
 8,20

BLUEBERRY PIE (L)
For two. 

 21 ,90

ICE CREAM (L,G)
10,20

@santasrakka G = gluten free  L = lactose free  VL = low-lactose

M = milk free V = vegetarian VEG = vegan

À  L A  C A R T E



MENU MALLA (L,G)

White f ish tartar
 Dil l-seasoned white f ish

and shallots.

Reindeer shank
 Madeira mushroom sauce, potato puree and

Jerusalem artichoke.

Ice cream
 

44,20

MENU PÄLTSA (VEG)

Mushroom soup
Creamy mushroom soup.

Mushroom risotto
Creamy mushroom risotto with brussels

sprouts.

Beetroot sorbet,  chevre and nuts 

39,70

MENU SAANA (L,G)

Reindeer carpaccio
Roasted reindeer and 
cranberry mayonnaise.

Mushroom soup
Creamy mushroom soup.

Fennel salmon
Arctic Ocean salmon fi l let ,  buttersauce and

caulif lower-potato puree.

Beetroot sorbet,  chevre and nuts 

62,30

Our menus are named after peaks of fel ls included in a folklore of Kilpisjärvi
-  did you know these three were once involved in a love triangle.

K I T C H E N  R E C O M M E N D S :  M E N U S

@santasrakka
G = gluten free  L = lactose free VL = low-lactose

M = milk free V = vegetarian VEG = vegan


