
 

3 course menus 
 

 

Kanteletar’s favourite 

flavours  L, (G) 

In this menu we serve the best local 

flavours made with local incredients. 

 
Tradition splint 

Tasters of local food: rönttönen 

(lingonberry pastry), Finnish cheese with 

cloudberries, mushroom salad in rye cup, 

local fish 

***  

Pike-perch parchment 

Pike-perch from local lake, smetana 

potatoes, season vegetables 

***  

Tar ice cream 

Homemade ice cream flavoured with 

local tar 

 

59,00 / person 

55,00 / person for a group of 2 – 4  

49,00 / person for a group of 5 – 8   
 

 

Drink package for menus 26,00 /person  

- House cocktail Tellervo (Kalevala Gin,  

  Campari, cranberry liqueur)  

- Haapala beer (Sotkamo) 

- Finlandia Coffee (coffee, Finlandia  

  vodka, cloudberry liqueur) 

 

 

 
 

Feast of The Northland  L 

The menu got inspiration from 

Kalevala poems.  

 
Pastries of Northland’s hostess 

An assotment of local pastries: smoked 

salmon, reineer and carrot fillings. Served 

with chanterelle spread and home brew 
(alcohol free)  
Then the hostess of Northland Skilfully prepared the 

dishes, Laid them all with careful fingers In the 

boiling-pans and kettles, Ordered countless loaves of 

barley, Ordered many liquid dishes, All the delicacies 

of Northland, For the feasting of her people.  

***  

The Great Bull of Finland  

Entrecote of Eastland’s ox beef, potato 

wedges, vegetables and beer sauce 
Grew an ox in far Karelia, Not the largest, nor the 

smallest, Was the ox that grew in Suomi; But his size 

was all-sufficient, For his tail was sweeping Jamen, 

And his head was over Kemi, Horns in length a 

hundred fathoms, Longer than the horns his mouth 

was 

*** 

Mariatta’s berry patch 

Lingonberry sorbet and salty caramel 
Mariatta, child of beauty, Listened to its gentle 

pleading, Ran to pick the berry, calling, With her fair 

and dainty fingers, Saw it smiling near the meadow, 

 

59,00 / person 

55,00 / person for a group of 2 – 4  

49,00 / person for a group of 5 – 8   

 



 

 

A la carte 

 

Appetizers 

Caesar salad 11,00 / 17,00 L (G) 

With chicken 14,00 / 20,00 L (G) 

With crispy bacon 13,00 / 19,00 L (G) 

With chicken and bacon 17,00 / 22,00 L (G) 
  

Forest mushroom soup 14,00 / 20,00 L, G   

        

Borscht soup 11,00 / 17,00 L, G (V) 

Served with smetana and bacon 

 

 

 

Mains 
 

Beetroot patties 25,00  L, G (V) 

Beetroot patties with green asparagus, 

hummus and honey glazed goat cheese on 

salad bedding.  

Vegan option available 

 

Pike-perch parchment 36,00  L, G 
Restaurant Kanteletar’s most popular classic dish 

Pike-perch from local lake, smetana 

potatoes, season vegetables 

 

Kainuu salmon 32,00  L, G 

Baked salmon from Kainuu region with 

cream potatoes, green asparagus and 

lingonberry sauce 

 

 

 

 

 

 

Kanteletar burger 23,00  L (G) 

Patty with brioche buns, ketchup,  

caramelled onions, pickles, salad, house 

dressing, cheddar, lettuce, french fries  

- Patty options: beef / salmon / halloumi 

We make the patties using local beef and 

salmon of Kainuu region.  

 

Reindeer stew 38,00  L, G 

With potato mash, pickles and lingonberries 

 

Minute steak 31,00  L, G 

Beef minute steak, seasoned butter, oven 

baked root vegetables, fries 

 

Desserts  

 

Finnish blueberry pie 12,00  L 

Warm traditional blueberry pie with vanilla 

sauce                                   

 

Finnish squeky cheese 12,00  L, G 

Cheese oven baked in cinnamon cream, 

served with cloudberry jam 

 

Tar ice cream 12,00  L, G 

Tar flavored homemade ice cream with 

cloudberry jam  

 

 


