
À  L A  C A R T E



M E N U

79€

Available only for the entire table. 

For more information about our dishes, please ask the personnel.

Pikeperch ”Nuggets”
Deep-Fried Local Pikeperch Cheeks,

Vendace Roe, Horseradish and Sour Cream 
(L, G*)

Whitefish Crudo
Salted Finnish Whitefish, Gallis’ Ponzu,
Whitefish Roe, Sea Buckthorn and Rye 

(L, G*)

Willow Grouse 
Grilled Willow Grouse Breast, Savoy Cabbage

“Choux Farci”, Pumpkin Purée, Crispy Kale and
Willow Grouse Jus 

(L, G)

Honey
Local honey Parfait, Cloudberry Caramel and

Cloudberry Sorbet 
(L, G)



For more information about our dishes, please ask the personnel.

T O  S H A R E

110/420
130/490
270/810

25
17

Caviar, Baerii, 30/125g 
Caviar, Ossetra, 30/125g 
Caviar, Beluga, 30/100g
Vendace roe 50 g 
Cavi-Art Seaweed 50 g 

Caviar 
Served with Sour Cream, Chives, Red Onion
and Sourdough Waffles 

(L, G*)

Croquette 
Lappish Potato, Comté Cheese and Fresh Black
Truffle 

12(L,G)

12Pikeperch ”Nuggets” 
Deep-Fried Local Pikeperch Cheeks, Vendace
Roe, Horseradish and Sour Cream 

(L, G*)

Willow Grouse
Air-Dried Willow Grouse Breast, Toasted Brioche,
Lemon and Brown Butter Mayonnaise  

12(L, G*)

Bread Selection
Bread Selection by Gallis Bakery, Butter and Spread
of Smoked Fish

7

The dish size is ideal for two persons. 

(L, G*)



S T A R T E R S

Reindeer ”Pelle Janzon” 
Reindeer Tenderloin Tartare, Vendace Roe,
Sourdough Croutons, Egg Yolk, Horseradish
and Pickled Shallots   

(L, G*) 20

Tortellini 
Slow-cooked Willow Grouse Leg, Wild
Mushrooms, Pickled Chanterelles, Black Truffle
and Port Wine Cream 

(L, G*) 19/29

Sunchoke   
Roasted Sunchokes, Apple, Hollandaise Sauce
and Apple Granola 

(L, G, VE*) 16

Burrata 
Burrata Cheese, Roasted Pumpkin, Chili Honey
and Hazelnuts 

(G) 17

Whitefish Crudo
Salted Finnish Whitefish, Gallis’ Ponzu,
Whitefish Roe, Sea Buckthorn and Rye 

(L, G*) 18

Scallop Ceviche            
Hand-dived Norwegian Scallop, Apple,
Blackcurrant Leaf and Browned Butter 

(L, G) 22

Salad 
Mixed Leafs, Roasted Potatoes, Green Beans,
Marinated Tomatoes, Sourdough Croutons and
Honey Vinaigrette  

(L, G*, VE) 14



Pikeperch
Grilled Local Pikeperch, Hand-peeled Shrimps,
Lobster Croquette, Spinach, Horseradish,
Lappish Potato Purée and Lobster Sauce 

(L, G) 34

Willow Grouse  
Grilled Willow Grouse Breast, Savoy Cabbage
“Choux Farci”, Pumpkin Purée, Crispy Kale and
Willow Grouse Jus 

(L, G) 42

Steak
Grilled Finnish Steak of the Day, Grilled Broccolini,
French Fries, Madeira Sauce and Béarnaise Sauce 

(L, G) Daily Price

M A I N S

Mushroom Orzo  
Sautéed Seasonal Mushrooms, Orzo Pasta,
Black Truffle, Sage and Aged Parmigiano 

(L, G*, VE*)

Cabbage “Choux Farci”                                            
Savoy Cabbage, Caramelized Onion, Comté
Cheese with Lappish Potato Purée and Dark
Onion Broth 

(L, G) 28

28

For more information about our dishes, please ask the personnel.



E X T R A  S I D E S

Béarnaise  
Béarnaise Sauce and Tarragon

5(L, G)

7French Fries
French Fries, Herb Salt and Parsley 

(L, G)

15Truffle French Fries  
French Fries, Herb Salt and Parsley and Fresh Truffle             

(L, G)

Potato Purée 
Lappish Potato Purée 

7(L, G)

Vegetables 
Seasonal Vegetables

7(L, G)

Mushrooms
Grilled Seasonal Mushrooms

7(L, G)

M A I N S  F O R  T W O

Whitefish 
Whole Grilled Whitefish, Green Pil Pil Sauce,
Green Salad, Roasted Potatoes with Herb Butter
and Aged Parmigiano 

(L, G)

Reindeer Wellington                                             
Reindeer Sirloin, Wild Mushroom Duxelles and
Slow-Braised Reindeer Neck in a Dough Crust,
Truffle Lappish Potato Purée and Reindeer Jus

(L) 89

69

Salad 
Mixed Leafs and Honey Vinaigrette 

6(L, G, VE)

*Limited availability 



For more information about our dishes, please ask the personnel.

D E S S E R T S

Cheeses
Selection of Cheeses with Compote and
Spiced Cake

for one 
for two 

(G*)

14
21

Ice Cream
Blackcurrant or Coffee

(L, G) 8

Tarte Tatin  
Caramelized Apple Tart, Meadowsweet Caramel
and Milk Ice Cream 

(L) 14

Honey 
Local Honey Parfait, Cloudberry Caramel and
Cloudberry Sorbet 

(L, G) 14

Petit Fours
A Selection of Small Pastries from Gallis Bakery  

(L) 14

Sorbet 
Sorbet of the Day with Champagne

(L, G, VE, incl. alcohol ) 12



For more information about our dishes, please ask the personnel.

C H I L D R E N ’ S  M E N U

Scoop of Ice Cream
Vanilla or Chocolate

(L, G)

Brownie 
Chocolate Brownie with Vanilla Ice Cream
and Caramel Sauce

(L, G)

Crudites 
Cucumber, Carrot, Bell Pepper and Yogurt Dip 

(L, G, VE*) 9

Pasta 
Penne Pasta with Tomato Sauce and
Parmigiano 

(L, G*, VE*)

Chicken Nuggets 
Chicken Nuggets, French Fries, Cucumber
and Ketchup 

(L, G)

Fish  
Grilled Pikeperch, Potato Purée and Peas 

(L, G)

18

18

18

11

8

D E S S E R T

M A I N S

S T A R T E R S


	À LA CARTE
	MENU
	Pikeperch ”Nuggets”
	Deep-Fried Local Pikeperch Cheeks, Vendace Roe, Horseradish and Sour Cream
	(L, G*)

	Whitefish Crudo
	Salted Finnish Whitefish, Gallis’ Ponzu, Whitefish Roe, Sea Buckthorn and Rye
	(L, G*)


	Willow Grouse
	Grilled Willow Grouse Breast, Savoy Cabbage “Choux Farci”, Pumpkin Purée, Crispy Kale and Willow Grouse Jus
	(L, G)


	Honey
	Local honey Parfait, Cloudberry Caramel and Cloudberry Sorbet
	(L, G)

	79€
	Available only for the entire table.


	TO SHARE
	The dish size is ideal for two persons.
	Caviar
	Served with Sour Cream, Chives, Red Onion and Sourdough Waffles
	(L, G*)
	Caviar, Baerii, 30/125g
	Caviar, Ossetra, 30/125g
	Caviar, Beluga, 30/100g
	Vendace roe 50 g
	Cavi-Art Seaweed 50 g
	110/420
	130/490
	270/810
	25
	17

	Croquette
	Lappish Potato, Comté Cheese and Fresh Black Truffle
	(L,G)


	Pikeperch ”Nuggets”
	Deep-Fried Local Pikeperch Cheeks, Vendace Roe, Horseradish and Sour Cream
	(L, G*)

	Willow Grouse
	Air-Dried Willow Grouse Breast, Toasted Brioche, Lemon and Brown Butter Mayonnaise
	(L, G*)

	Bread Selection
	Bread Selection by Gallis Bakery, Butter and Spread of Smoked Fish
	(L, G*)


	STARTERS
	Salad
	Mixed Leafs, Roasted Potatoes, Green Beans, Marinated Tomatoes, Sourdough Croutons and Honey Vinaigrette

	Sunchoke   
	Roasted Sunchokes, Apple, Hollandaise Sauce and Apple Granola

	Burrata
	Burrata Cheese, Roasted Pumpkin, Chili Honey and Hazelnuts

	Whitefish Crudo
	Salted Finnish Whitefish, Gallis’ Ponzu, Whitefish Roe, Sea Buckthorn and Rye
	Scallop Ceviche
	Hand-dived Norwegian Scallop, Apple, Blackcurrant Leaf and Browned Butter
	Tortellini
	Slow-cooked Willow Grouse Leg, Wild Mushrooms, Pickled Chanterelles, Black Truffle and Port Wine Cream
	Reindeer ”Pelle Janzon”
	Reindeer Tenderloin Tartare, Vendace Roe, Sourdough Croutons, Egg Yolk, Horseradish and Pickled Shallots
	19/29


	MAINS
	Mushroom Orzo
	Sautéed Seasonal Mushrooms, Orzo Pasta, Black Truffle, Sage and Aged Parmigiano
	(L, G*, VE*)


	Cabbage “Choux Farci”
	Savoy Cabbage, Caramelized Onion, Comté Cheese with Lappish Potato Purée and Dark Onion Broth
	(L, G)

	Pikeperch
	Grilled Local Pikeperch, Hand-peeled Shrimps, Lobster Croquette, Spinach, Horseradish, Lappish Potato Purée and Lobster Sauce
	(L, G)

	Willow Grouse
	Grilled Willow Grouse Breast, Savoy Cabbage “Choux Farci”, Pumpkin Purée, Crispy Kale and Willow Grouse Jus
	(L, G)

	Steak
	Grilled Finnish Steak of the Day, Grilled Broccolini, French Fries, Madeira Sauce and Béarnaise Sauce
	(L, G)
	Daily Price


	MAINS FOR TWO
	Whitefish
	Whole Grilled Whitefish, Green Pil Pil Sauce, Green Salad, Roasted Potatoes with Herb Butter and Aged Parmigiano
	(L, G)


	Reindeer Wellington
	Reindeer Sirloin, Wild Mushroom Duxelles and Slow-Braised Reindeer Neck in a Dough Crust, Truffle Lappish Potato Purée and Reindeer Jus
	(L)



	EXTRA SIDES
	Béarnaise
	Béarnaise Sauce and Tarragon
	(L, G)

	Salad
	Mixed Leafs and Honey Vinaigrette
	(L, G, VE)

	French Fries
	French Fries, Herb Salt and Parsley
	(L, G)


	Truffle French Fries
	French Fries, Herb Salt and Parsley and Fresh Truffle
	(L, G)


	Potato Purée
	Lappish Potato Purée
	(L, G)


	Vegetables
	Seasonal Vegetables
	(L, G)

	Mushrooms
	Grilled Seasonal Mushrooms
	(L, G)


	DESSERTS
	Ice Cream
	Blackcurrant or Coffee
	(L, G)

	Sorbet
	Sorbet of the Day with Champagne
	Tarte Tatin
	Caramelized Apple Tart, Meadowsweet Caramel and Milk Ice Cream
	(L)


	Honey
	Local Honey Parfait, Cloudberry Caramel and Cloudberry Sorbet
	(L, G)


	Petit Fours
	A Selection of Small Pastries from Gallis Bakery
	(L)


	Cheeses
	Selection of Cheeses with Compote and   Spiced Cake
	(G*)

	for one
	for two
	14
	21


	CHILDREN’S MENU
	STARTERS
	Crudites
	Cucumber, Carrot, Bell Pepper and Yogurt Dip
	(L, G, VE*)



	MAINS
	Pasta
	Penne Pasta with Tomato Sauce and Parmigiano
	(L, G*, VE*)

	Chicken Nuggets
	Chicken Nuggets, French Fries, Cucumber and Ketchup
	(L, G)


	Fish
	Grilled Pikeperch, Potato Purée and Peas
	(L, G)


	DESSERT
	Brownie
	Chocolate Brownie with Vanilla Ice Cream and Caramel Sauce
	(L, G)


	Scoop of Ice Cream
	Vanilla or Chocolate
	(L, G)




