
 

 

 

 

 

 

 

 

À la Carte 

 

 

 

Salads 

 Starter/Main 

Caesar Salad L, (G)  11,00 / 16,00 

Caesar Salad with  

Smoked Salmon L, (G) 15,00 / 20,00 

Caesar Salad with 

Chicken 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)   

Herb-seasoned tomato soup served with goat 

cheese mousse and house bread. 

Mushroom Soup 11,00 / 18,00 

L, (G)   

Creamy mushroom soup served with toasted 

rye bread 

Main Courses 

Beetroot Patties 27,00 

L, G, (V) 

Beetroot patties with grilled goat cheese, 

sweet potato fries, vegetables of the day and 

rémoulade 

Kalevala’s Lingonberry Salmon 30,00 

L, G 

Fried salmon with cream potatoes, vegetables 

of the day and lingonberry sauce. 

Cranberry Chicken  27,00 

L, (G)  

Fried chicken breast with creamy cranberry 

sauce served with barley pilaf and vegetable 

of the day  

Overcooked Pork  32,00 

L, G 

Slow-cooked pork collar with tomato BBQ 

sauce, vegetables of the day, and your choice 

of potatoes: plank fries, creamed potatoes, or 

garlic cream potatoes. 

Beef Minute Steak 29,00 

L, G   

Beef minute steak with flavored butter and 

grilled tomato, and your choice of potatoes: 

plank fries, creamed potatoes, or garlic cream 

potatoes. 

 

L – Lactose free 

G – Gluten free 

V – Vegan  

(   ) – Available as 



 

 

House Burger 24,00 

L, (G, V) 

Toasted brioche bun with selected patty, 

house burger dressing, crispy lettuce, pickled 

red onion and pickled cucumber. 

Served with plank fries and ketchup. 

Patty alternatives and additional toppings in 

the dish 

Beef patty, bacon, cheddar 

Halloumi, tomato, bacon 

Black bean patty, cheddar 

Fish patty, bacon, cheddar 

Desserts 

Apple Crumble    L 13,00 

Homemade apple crumble served with vanilla 

ice cream and caramel dressing 

Blueberry pie    L 13,00 

Blueberry pie with vanilla dressing and fresh 

blueberries. 

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. 

 

 

 

 

 

 

 

 

 

 

3-Course dinner  

Harvest menu  

Mushroom Soup  

Creamy mushroom soup served with toasted 

rye bread 

 

*** 

Overcooked Pork  

Slow-cooked pork collar with tomato BBQ 

sauce, vegetables of the day, and your choice 

of potatoes: plank fries, creamed potatoes, or 

garlic cream potatoes 

 

*** 

Apple Crumble 

Homemade apple crumble  

served with vanilla ice cream 

and caramel dressing 

 

55,00 

 

 

 

 

 

 

 

 


