
​STARTERS​
​Beef Tartare​​(g, l)​ ​€16​
​Pickled mustard seeds, spruce shoot​
​mayo, Jukola cheese, egg yolk cream,​
​crispy reindeer lichen​

​Crayfish Skagen​​(l, g on request)​ ​€15​
​Rye bread, egg yolk cream,​
​pickled red onion, roe, herb oil​

​Escargots​​(l, g on request)​ ​€15​
​Black garlic butter,​
​Peltola Blue cheese​

​Jerusalem Artichoke Soup​ ​€14​
​(g, l, ve on request)​

​Rosemary crumble, herb oil​

​MAIN COURSES​
​Arctic Char​​(g, l)​ ​€33​
​Smoked potato, roe, fennel,​
​cava sauce, herb oil​

​Reindeer​​(g, l)​ ​€39​
​Mashed potatoes, carrots, pickled​
​lingonberries, port wine sauce,​
​crispy reindeer lichen​

​Risotto​​(g, l, ve on request)​ ​€24​
​Pickled mushrooms, Jerusalem​
​artichoke, Jukola cheese, root​
​vegetable crisps, truffle oil​

​Roasted Butternut Squash​ ​€23​
​(g, l, ve on request)​

​Butter bean purée, brussels sprouts,​
​tomato sauce, honey-roasted nuts,​
​jalapeño mayo​

​CLASSICS​
​Wiener Schnitzel (Veal)​​(l)​ ​€35​
​Mashed potatoes, lemon, anchovy,​
​crispy capers​

​Veal Liver​​(l, g on request)​ ​€25​
​Mashed potatoes, bacon, caramelized​
​onion, lingonberries, red wine sauce​

​Fried Vendace​​(l)​ ​€25​
​Mashed potatoes, pickled cucumbers,​
​aioli, lemon​

​Creamy Salmon Soup​​(l)​ ​€24​
​Fennel, house rye bread,​
​whipped butter​

​SALADS​
​Chèvre Salad​​(g, l)​ ​€20​
​Goat cheese, lettuce, cucumber,​
​tomato, pickled butternut squash,​
​nuts, spruce shoot mayo, citrus​
​vinaigrette​

​Crayfish Salad​​(g, l)​ ​€22​
​Crayfish Skagen, lettuce, cucumber,​
​tomato, fennel, crispy capers,​
​egg yolk cream, citrus vinaigrette​

​BURGERS​
​All burgers served with French fries​

​House Burger​ ​€22​
​Beef patty, Monterey Jack cheese,​
​crispy onion, marinated cabbage,​
​gooseberry relish, mayo​

​Peltola Blue Burger​ ​€22​
​Beef patty, Peltola Blue cheese,​
​pickled jalapeños, fried red onion,​
​tomato, arugula, jalapeño mayo​

​Veggie Burger​ ​€22​
​Beyond Meat patty, Monterey Jack​
​cheese, pickled red onion, arugula,​
​tomato, jalapeño mayo​

​Gluten free/ Vegan bun +2€​
​Mayonnese dip +2€​

​DESSERTS​

​Crème Brûlée​​(g)​ ​€13​

​Chocolate Cake​​(l)​ ​€14​
​Sea buckthorn gel,​
​spruce shoot sorbet, oat crumble​

​Waffle​​(l)​ ​€14​
​Vanilla ice cream,​
​cinnamon cherry compote​

​Scoop of House Sorbet​​(g, ve)​ ​€7​
​Oat crumble​


