Ruavintoln Kentoletat

A la Carte

Appetizers
Salads

Starter/Main
House Salad L 10,00 / 15,00
Caesar Salad L, (G) 11,00/ 16,00
Caesar Salad with
Smoked Salmon L, (G) 15,00/ 20,00
Caesar Salad with
Chichen L, (G) 14,00 / 19,00
Crispy Bacon, extra 2,00/ 3,00
Soups

Starter/Main
Tomato Soup with
Goat Cheese Mousse 11,00 / 16,00

L, (G, V)

Herb-seasoned tomato soup served with goat
cheese mousse and toasted house bread.

Kalevala’s Two
Fish Soup
L, (G)

Traditional creamy fish soup with salmon and
pike-perch from Lake Lammasjérvi.

Served with rye bread, butter and pickled
cucumbers.

11,00/ 18,00

Main Courses

Ricotta-Spinach Tortellini
in Creamy Tomato Sauce 17,00

Served with pesto oil, parmesan, and house
bread.

Tomato-Mozzarella Tortellini
in Smoked Reindeer-Rosemary
Cream Sauce 20,00

Served with salsa criolla (includes fresh
tomato, onion, bell pepper, vinegar, oil and
spices) and house bread.

Beetroot Patties 27,00
L, G

Beetroot patties with grilled green asparagus,
hummus and goat cheese gratinated with
honey.

Kanteletar’s
Pike-perch Parchment 35,00
L,G

Restaurant Kanteletar’s most

popular classic dish.

Local lake pike-perch with sour cream
potatoes and seasonal vegetables baked in a
parchment paper.

Kalevala’s Lingonberry Salmon 30,00
L, G

Fried salmon with cream potatoes, seasonal
vegetables and lingonberry sauce.



Beef Minute Steak 29,00
L,G

Beef minute steak with flavored butter and
grilled tomato. Potato alternativies: plank
fries cream potatoes or creamy garlic
potatoes.

Chicken in Lemon Cream Sauce
L, (G) 26,00

Fried chicken breast served with onion,
spinach and dried cranberries spiced barley,
lemon cream sauce and grilled tomatoes.

House Burger 24,00
L, (G, V)

Toasted brioche bun with selected patty,
cheddar, bacon, house burger sauce, crispy
lettuce, pickled red onion and pickled
cucumber.

Served with plank fries and ketchup.

Patty options: minced beef / fish / halloumi /
vegetarian.

We make our minced beef patties in-house
using local Kainuu beef.

Desserts

House Apple Pie L 12,00

Cinnamon-spiced apple pie served with
mascarpone-vanilla cream and spruce sprout
syrup from Kuhmo.

Chocolate Lava Cake L 14,00

A timeless dessert classic!
Warm lava cake served with whipped cream
and fresh berries.

House Tar Ice Cream L,G 12,00

Homemade tar-flavored ice cream served with
cloudberry jam and whipped cream.
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3-Courge dinner

Kalevala-menu
59 € /person

Traditional Local Flavors Starter Platter

Tasting board of local delicacies:
Traditional Kainuu ronttonen, finnish squeaky
cheese with cloudberry jam, mushroom salad

in rye button and beetroot-cured salmon?7
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Kanteletar’s Pike-perch in Parchment

Local lake fish with sour cream potatoes and
seasonal vegetables
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House Tar Ice Cream

Homemade tar-flavored ice cream
served with cloudberry jam
and whipped cream
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