Riekkomenu
Willow Grouse Menu

7300 &

Huamaathan, ettd riekkomemy tulee tilata véhintdn pdivé etukéteen. (Min. 2 hiG)
Please notice that willow grouse menu must be ordered minimum one day beforehand, (Min. Z pax)

Kermainen savuporokeitto - Creamy smoked reindeer soup

Pitkéén haudutettu riekkopata ja paistetut tikét eli rintapalat
konjakkikastikkeessa

Stewed willow grouse accompanied by pan-fried breast
with cognac flavored sauce

Riekon rintapalat pilajammarya-konjakkikastike, paistetut perunat, kasviksia
Willow grouse breast rowanberry-cognar sauce, roasted potatoes and vegetables

Jéiteli - lce cream

Jédgtelid kermavaahitos, hilloja, hillahillos, kierrevohvelf
Ice cream, whigped cream, cloudberries, cloudberry jam, wafer roll

Juomasuosituksemme / Drink recommendations:

Aperitiivi / Aperitit- Lranberry Spritz 156
Alkuruoka / Starter: Septimo lempranilo 850 £
Fégruoka / Main course: Bedoba Saperavi I2.50 £
Jilkiruoka / Dessert: Schinhell Riesling Auslese 16 £
Ruuan jalkeen / After dinner:

Penfalds Grand Father Tawny 1 £ tai / or Kyrii Rye Whisky 15,506




Lappimenu
Lapland Menu

23,00 &

Kermainen Iohikeitto - Creamy salmon soup

Poropihvi - Reindeer steak

Poron ulkofileets, punaviinikastiketta, paahdettuja juureksia ja parmesan perunamuusi
Reindeer filet. red wine sauce, roasted root vegetables and parmesan mashed potato

Lapinleipéjuusto - Lappish squeekycheese

Lapinlejpgiuusto hillalla ja vanilja kastikkeella
Lappish squeekycheese served with cloudberrys and vanilla sauce

Viinisuosituksemme / Wine recommendation:

Aperitiivi / Aperitif- Lappi sparkiing I £
Alkuruoka / Starter: Vinho Verde 850 €
Pagruoka / Main course: Norton reserva Malbec 550 £
Jilkiruoka / Dessert: Schinhell Riesling Auslese 16 €
Ruuan jalkeen / After dinner:

Penfalds brand Father Tawny 14 £ tai / or Kyrii Rye Whisky [5,506




Ennen ruokailua - Before dinner

Talon aperitiivit - Aperitifs of the house

Usvan kasvot / Form of the Mist 8.a0&

[alon salainen resepti / House secret recipe

Lappi Sparkling 10€
Hillalikddiri, kuahuviin / Cloudberry ligueur, sparkling wine

Muut aperitiivit - Other aperitifs

Dry Martini
Lin, extra dry vermouth

Cranberry Spritz
Lapponia cranberry ligueur, sparkling wine, sparkling water

Kir Royal

Mustaherukkalidcrs, kuohuvini / Blackcurrant ligueur. sparkling wine

Schiinhell Riesling Auslese 16 € / 8cl

Makoisa, eloiss, raikas valkoviini




Alkuruuat

Kermainen lohikeitto (L, G)

Kermainen porokeitto (L, G)

Juustoinen valkosipulileipé (L)

Lappilautanen (L) kahdelle
Kokin erikoinen, kysy lisétietoja tarjoiljjalta. Faikallisia lappilaisia makuja.

Lisghentili +7. 506

Salaatit

Talon salaatti (L, G, V) 8a0€E
Salaattisekoitusts, kirsikkatomaatte)s, kurkkua, punasipulia, oliveja,
grillattua & marinoitua kesdkurpitsag, siemenid ja ranskalaista salaatinkastiketta

Savulohisalaatti (L, G) 1430 €
Salaattisekoitusts, kylmasavulohts, kirsikkatomaatteja, kurkkus, punasipuli,
till-jogurttikastiketta, sitruunas, SEESaminsiemenid

Jiittikatkarapusalaatti (L, G) 1490 €
Salaattisekoitusts, fittikatkarapuja paistettuna valkosjpulivoissa,
Jritejs, kirsikkatomaatteja, kurkkua, sitruunas, hunajasinappikastike




Tunturijérven kala, savustettu (L, G) 2090 &
Savustettua péivin kalas, kukkakasljpyreets, perunoita,
paahdettuja juureksia, lehtikaalia, tillifjys, marinoitua sjpulia

Poronkiristys (L, G) 2490 €

Perunamuusia, valkosipulisuolakurtkuja ja puolukkahilloa

Entrecote (L, G) 2990 €
Naudan entrecatea (300 g), ranskalaisia,

pippuri-, punaviin- tai aurajuustokastietta

Extrat (+4 E): sjpulirenkaat, pieni vihersalaatti tai paahdetut juurekset

Paropihvi (L, B) 3490 €
FPoron ulkofiletts (1500 g), punavinikastiketts, paahdettuja juureksia,

lehtikaalia, parmesanjperunamuusi; tuplapihvi a030€E
Tundrean poroburger (L) 16,90 €

Naudanlihapitvi poronkéristysts, salaattia, valkosjpulisuolakurtkuja,
punasipulia, valkosipulimajoneesia, paholaisenhilloa ja ranskalaisia
Extrat: pekani (+1 B), juusto (+1€), bataattiranskalziset (+1,90 €)

Reindeerwrap (L) 16,90 €
Punasipulia, poronkaristysta, paprika, Bbg kastike. valkosipuli ja
talon jogurtti.

Tundrean vegaaniburger (L, V) 15,90 €

Vegaaninen pifivi; sipulia, salaattia, vegaanista juustad,
valkosjpulisunlakurkkuja ja ranskalaisia
Extra: bataattiranskalaiset (+1,30 €)

Grillilautanen 1490 €
FPaneroituja kanafileits, sjpulirenkaita, kevétrullia, mozzarellatikkuja
Ja ranskalaisia

Lisakevaihtoehdot: ranstalaiset paistetut perunat, perunamuusi salastti pasta, gluteeniton pasta, batasttiranskalaiset (+(50 £)

L = Iaktoositon, W = véhalaktoosinen, B = gluteeniton (valmistustiloissa on kasitelty gluteenjpitoisia tuotteita)
V= Vegaaninen

| icétintnia tariniltavicta annnkeista ceké allerninita ia intnleransepia aiheuttavista ainpicta ia tuntteicta <aa
 ——




Pastat

Poropasta (L) 16,90 €

Porankéristysts, valkasipulia, punasipulia, lehtikaala, voita

Jittikatkarapupasta (VL) 15,90 €

Jéttikatkarapuja, kirsikkatomaattejs, punasipulia, paholaisenfillos, rucolas,
SEESAMINSIEMENIA /3 parmesaania

Kuusenkerkké-pestopasta (L, V) 14,90 €

Kuusenkerkkgpestoa ja basilkaa, kirsikkatomaatteja, pinjansiemenid
Ja vegaanista fetaa, Parmesan (V1) +150 €

Pizzat

Arctic Ocean (L)
Iomasttikastiketts, mozzarellajuustos, kylmésavulohts, jéttikatkarapu)a,
till-jogurttikastiketta ja tuoretta tillig

The Boss (L)

Lréme fraiches, mozzarellajuustos, savuyparos, vuohenjuustos,
punlukoita ja rucolaa

Bacon Lovers (L) 16,30 €

Iomaattikastiketta, mozzarelsjuustos, pekonia, kinkkua fa ananasta

Mexicana (L) 16,30 €

Jalapefiog, sirachas, jauhelihas, salamia, punasipulia ja créme fraiches,

Grilled Vegetarian (L) 1290 €

lomaattikastiketta, mozzarellajuustos, grillattua & marinoitua kesskurpitsas,
kirsikkatomaattejs, punasjpulia, oreganoa ja balsamicokastiketta

Four Cheese (VL) 16,90 €

lomaattikastiketts, mozzarellajuustos, vuohenjuustos, parmesaanis, aurdjuustog

Omavalintainen pizza (3 téytetts) 16,90 €
Tiytevaihtoehdot: surajuusto, pekon, kapris, kylmédsavulohi (+] 50€),

tuare tomaatt;, valkosjpul, vuohenjuusto, grillatty & marinoity kesékurpitsa,

kinkku, jalaperia, olivi punasipul;, parmesaan, ananas, rucald, Salami,
Jéttikatkarapu (+0.50€), savuporo (+0.50€), tonnikals, jauhelia, vegaaninen feta

Lisitayte +1 € /1,50 E. Pizzapohjat ovat leivottu italialaiseen taikinajuureen
Pizzat ovat saatavilla gluteenittomina ja vegaanijuustolla.




Jiilkiruuat

Vanhanajan vaniljajiételi (L) (saatavilla V ja B) 430 €
Jééitelis, kermavaahtoa ja kierrevohveli
Kastikevaihtoehdot: kinuski (V) suklaa, salmiakki mansikka,

tai hillaa (+7 &)
Vanhanajan vaniljajéételi & Kahlua tai Baileys 990€
Lapin leipdjuusro (L, G) 990€

Hillalla ja vaniljia kastikkeella

Suklaafondant (L) 990 &

Suklaatondant suoraan uunista (n. 13 min), tarjoillaan vanhansjan vanijajEstelin kera

Ruuan jélkeen

Fernet Branca 7€
Jiigermeister BE

Grappa di Brunello €




Starters

Creamy salmon soup (L, G)

Creamy reindeer soup (L, G)

Cheesy garlic bread (L)

Lapland platter (L) for two
[aste of Lapland (ask waiter for details)
Extra person +7,508

Salads

House salad (L, G, V)

Salad mix, cherry tomatoes, cucumber, red onion, olives,
marinated grilled zucching seeds, French dressing

Smoked salmon salad (L, B)

Salad mix, cold smoked salmon, cherry tomatoes, cucumber,
red onion, dill-yoghurt dressing, lemon, sesame seeds

King prawn salad (L, G)
Salad mix, king prawns fried in garlic butter, cherry tomatoes,
cucumber, herbs, leman, honey-mustard dressing




Main courses

Mountain lake fish, smoked (L, G) 2390 €

Smoked fish of the day, cauliflower puree, potatoes,
roasted root vegetables, kale, dill oil, pickled onions

Sautéed reindeer (L, G)
with mashed potatoes, garlic pickles and lingonberry jam

Entrecote (L, G)

Feef entrecate (300 g), fries,

pepper, red wing or blue cheese sauce

Extras (+4 E): onion rings, side salad or roasted root vegetables

Reindeer steak (L, G) 3490 €
Reindeer fillet (1300 g), red wine sauce, roasted root vegetables, kale,
parmesan mashed potatoes. double steak 50,90 €

Tundrea's reindeer burger (L) 16,90 €

Beef burger patty, sautéed reindeer, lettuce, garlic pickles,
red onion, garlic mayonnaise, devils jam and fries
Extras: bacon (+1 B), cheese (+1 B), sweet potato fries (+1,50 €)

Reindeer Wrap
Red onion. paprika, sautéed reindeer, BBN sauce. garlic, yoghurt sauce

Tundrea's vegan burger (L, V)
Vegan patty, onion, lettuce, vegan cheese, pickles, devils jam, fries
Extra: sweet potato frigs (+1,00 €)

Fried platter 14,90 €
Lrispy fried crumbed chicken filet, onion ring, mozzarella sticks,
spring rofls and fries

Side options: french fries, mashed or pan-fried potatoes, salad pasta, gliten-free pasta, sweet potata frigs (+150 )

L = Jactose free, LL = Jow lactose, B = gluten free (products with gluten sre handled in the same processing ares)
V= Vegan

The staff can provide you with more infarmation about the dishes and included allergens. (FU IE5/Z01)




Pasta

Reindeer pasta (L)
Sauteed reindeer, garlic, red onion, kale, butter

King prawn pasta (LL)
King prawns, cherry tomatoes, red onian, devil’s jam, rucols,
SESITE SEEUS, Parmesan

Spruce pesto pasta (L, V)
Pestn made of spruce tjps and basil. cherry tomatoes,
pine seeds, vegan feta cheese. Parmesan (I1) +150 €

Pizza

Arctic Ocean (L) 16,50 &

Iomata sauce, mozzarella cheese, cold smoked salmon, prawns,
dill-yaghurt dressing and fresh dill

The Boss (L) 1630 €

Lréme fraiche, mozzarella cheese, smoked reindeer, goat cheese,
lingonberries and rucola

Bacon Lovers (L) 16,50 &

Iomata sauce, mozzarella cheese, bacon, hiam and pineapple

Mexicana (L) 16,50 &

Jalaperin, sirachs, mincemeat. salami, red onion and créme fraiche

Grilled Vegetarian (L) 15,90 €
lomata sauce, mozzarella cheese, marinated grilled zucching red onion,
cherry tomataes, oregano and balsamic vinegar

Four Cheese (LL) 16,90 &

Iomatn sauce, mozzarella cheese, goat cheese, parmesan, blue cheese

Freestyle pizza (3 toppings) 16,90 €
Tappings: blue cheese, bacon, capers, cold smoked salmon (+1] 50€),

fresh tomata, garlic, goat cheese, grilled zucching, ham, jalapeio, olive,

red onion, parmesan (+1]508), pineapple, rucals, salami; king prawn (+0.50€),
smoked reindeer (+[]50E,) tuna, minced meat. vegan feta

Extra topping +1 € / 1,50 €. Pizza bases are made of ltalian sour dough.
Pizzas are available as gluten-free and with vegan cheese.




Desserts

Vanilla ice cream (L) (V and/or G option available)
Ice cream, whipped cream, water roll

Sauce aptions: caramel (L1), chocolate, salty liguorice, strawberry
or cloudberries (+7 £)

Vanilla ice cream & Kahlua or Baileys

Lappish cheese (L, G)

vanilla cinnamon sauce with cloudberries

Chocolate Fondant (L)
Lhocolate fondant kot from the oven (approx. 15 mins),
served with vanilla ice cream

After meal

Fernet Branca

Jigermeister

Grappa di Brunello




Forrett

Kremagtik laksesuppe (L, G)

Kremagtik rokt reinsdyrsuppe (L, G)

Hvitlpksbrgd med ost (L)

Lapplandsfat (L) for to

Smak av Lappland (spar servitaren for detaljer)

Lkstra person +7.50E

Salater

Husets salat (L, G, V) g8a0€E
Salatblandning, cherrytomater, agurk, radlak, oliven, marinert & grillet squash
fra og fransk dressing

Rokt laksesalat (L, G) 1490 €
Salatblanding, rakt laks, cherrytomater, agurk,
radlak, dill-yaghurtdressing, sitron, sesam

Rekesalat (L, G)
Salatblanding, reker stekt i hvitlakssmar, cherrytomater,
agurk, urter, sitran, honming-sennepsdressing




Hovedrett

Fiellvannfisk, rakt (L, G) 2090 &
Uagens rakt fisk, blomkalpuré, poteter, ristede rotgrannsaker,

kgl dill-olje. sylet lok

Sauterte reinsdyr (L, G) 2480 €
Patetmas, hvitlaksagurker og tyttebzrsyltetay

Entrecote (L, G) 2990 €
Biff entrecote (300g), pommes frites og

pepper, radvin eller blamuggostsaus

Lkstra (+4 E): lakringer, sidesalat eller ristede rotgrannsaker

Reinbiff (L, G) 3490 €
Reinsdyrbiff (I5lg), radvinsaus, ristede rotgransaker, k3,

Parmesan potetmos. Double steak 50,90 €
Tundreas reinsdyrburger (L) 16,90 €

Burgerbiff sautert reinsdyr, salat. hvitlaksagurker, radlak,
hvitlaksmajones, djevelsyltetay og pommes frites

Lkstra: bacon (+1 E), ost (+1 E), satpotetiries (+150 &)

Tundrea's vegansk burger (L, V) 15,90 €
Vegansk baffer, radlak, salat. vegansk ast. sylteagurk, djevelsyltetay

g pormimes frites

Lkstra: satpotetiries (+1,90 €)

Reindeer Wrap 16,90 €
Redlek, paprika, sautert reinsdyr, BBU-saus, hvitlek, yoghurtsaus

Grill platter 14,90 €
FPanert kyllingfilet. lakringer, vérruller, mozzarella pinner

0g pomimes frites

Tillegvalg: pommes frites, pannestekte poteter, potetmas, salat, pasta, glutenfri pasta, satpotetfries (+1,a0 €)

L = laktastri LL = laktosereduserte, B = Glutenfri (kan inneholde spor av gluten)
V= Vegansk

Persanalet kan gi deg mer infarmasjon om appvask og allergener som er inkludert. (1 IES/Z01)




Pasta

Reinsdyrpasta (LL)

Rekt reinsdyr, flete, timian, lak og parmesan

Scampi pasta (LL)
Scampi, cherrytomater, radlak, dgvelsyltetay, rucols,

sesam fra ag parmesan

Granskuddpesto pasta (L, V)
Pestn laget av granskudd og basilikum, cherrytomater.,
pinjekjerner og vegansk fetaost tkstra parmesan (+150)

Pizza

Arctic Ocean (L)
lomatsaus, mozzarellaost, rokelaks, reker, rammedressing med sitran

ag fersk dill

The Boss (L)

Lreme fraiche, mozzarellaost. rakt reinkjatt, geitast, tyttebar og rucola

Bacon Lovers (L)
lomatsaus, mozzarellaost, bacon, skinke og ananas

Mexicano (L)
Jalapero, siracha, kiattdelg, salami radlak, Lréme fraiche

Grilled Vegetarian (L)
lomatsaus, mozzarellaost, marinert & grillet squash, cherrytomater,
radlak, oregang og balsamico

Four Cheese (LL)

lomatsaus, mozzarellaost. geitost. parmesan, blgmuggost

Pizza om din valg (3 toppingen)

Toppingen: blgmuggost. bacon, kapers, kaldrakt laks (+£ [.51]),
fersk tomat. hvitlat, geitast. grillet & marinert zucchin, skinke,
Jalaperia, oliven, radlak, parmesan, ananas,rucols, Salami;

reker (+EL150), rakt reinsdyr (+E0L500), tunfisk, kiattdeig, vegansk feta

Ekstra topping +1 € / 1,50 E. Pizzabunner er laget av italiensk surdeig.
Pizza er tilgjengelig som glutenfri og med vegansk ost.




Desserter

Vaniljeis (L) (tilgjengelig V og/eller G) 430 €
Iskrem, pisket krem, wafer roll

Velg mellom: toffeesaus (1), sjokoladesaus, jordbezrsaus, salt lakris saus

eller multesyltetay og multer (+7 £)

Vaniljeis & Kahlua eller Baileys

Lapplandsk bradost (L, G)
Med multeber og vanils.

Sjokoladefondant (L)

Sjokoladefandant varm fra ovien (ca. 13 min), servert med vanijjeis

Etter mat

Fernet Branca

Jiigermeister

Grappa di Brunello




