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STARTERS

Starters available with gluten-free bread

CRAB & ARCHIPELAGO BREAD LM

Crab skagen, Santa’s archipelago bread,
lime cucumber and vendace roe

14.50

REINDEER PIE L

Warm smoked reindeer pie,

herb salad and lingonberry
14.50

oohtag

LAPPISH CHEESE SALAD L (&

Setat

Crunchy salad mix, Lappish cheese,
melon, tomato, walnut, fig balsamic
and sourdough bread

13.50

JERUSALEM ARTICHOKE SOUP L

Vegan option available

Creamy soup from roasted
Jerusalem artichoke with herbal oil
and sourdough bread

13.50

BREAD BASKET L

on to 2

C
Setat

@

Sourdough bread and herb cream cheese

4.50



MAIN COURSES

ARCTIC CHAR & VENDACE ROE L,G

Charred arctic char, sour cream
vendace roe sauce, herb potato puree
and vegetables

32.50

BEEF FILLET L,G

Grilled beef tenderloin, cognac-pepper
sauce, roasted Lappish potatoes
and vegetables

39.50

CHANTERELLE RISOTTO L,G “’%?

B, S
Setat

Vegan option available

Creamy chanterelle risotto, kale chips,
herb oil and parmesan

26.50

SAUTEED REINDEER LG

Reindeer shoulder sautéed and

stewed, Lappish potato puree,
lingonberry and pickles

29.50

SALMON SOUP L

Creamy salmon soup,
Santa’s archipelago bread,
butter and dill

20.50

KIDS MENU FOR
THE LITTLE ELVES

BREADED CHICKEN L

Paprika mayonnaise, tomatoes
and cucumber

14.00

MEATBALLS L,G

Paprika mayonnaise, tomatoes
and cucumber

14.00

BURGER L
Beef burger patty, cheese, bun and
ketchup

Also available as gluten-free

14.00

All'kids main courses are available
with either fries or mashed potatoes.

G =gluten free L=lactose free M =dairy free
Inquire the staff for more details on allergens.
We only use Finnish beef and poultry meat.



DESSERTS

CLOUDBERRY L,G ’%‘f

Cloudberry parfait, dried berries,
cloudberry syrup and meringue

13.50

CHOCOLATE CAKE L

Chocolate cake with pistachio ice cream
and caramel mousse

13.50

BLUEBERRY L,G ’%‘f

Mascarpone foam with
cardamom-blueberry jam
and self-baked oatmeal cookie

13.50

ICE CREAM OR SORBET L,G
5.00

G =gluten free L=lactose free M =dairy free
Inquire the staff for more details on allergens.
We only use Finnish beef and poultry meat.

All rights to changes reserved.



