
O u r  f o o d

We l come  t o  the  fa s c ina t ing  c i t y  o f  K i r una .

 Here ,  t h ree  cu l tu res  mee t :  t he  Swed i sh ,  t he  Sámi ,  

and  the  Torneda l i an  F inn i sh .  F rom the  so i l  o f  t he

l and ,  t he  dep ths  o f  t he  fo r es t ,  and  the  c l a r i t y  o f  t he

wate r,  we  ga ther  our  i ng red i en t s .

 We  a re  happy  t o  share  the i r  s t o r i e s .

Each  d i sh  ca r r i e s  a  s t o r y  f r om  na ture .

 We  know  the  t ra i l s  where  the  r e indeer  have  wandered

and  the  wa te rs  where  the  f i sh  have  been  caugh t .

 As  one  o f  the  few  r es tauran ts ,  we  have  been  honored

w i th  S l ow  Food  Sápmi  –  the  Sámi ' s  own  qua l i t y  l a be l  

fo r  fo od  tha t  i s  g ood ,  c l e an ,  and  fa i r.  The  r e su l t  i s

 a  cu l i nar y  exper i ence  r oo t ed  i n  the  sou l  o f  t he

l andscape ,  w i th  a  qua l i t y  and  i d en t i t y  tha t  i ndus t r y  

can  never  r ep l i c a t e .



t a s t i n g  m e n u

Ka l ix  l ö j r om ,  r öd l ök  o ch  

v i spad  c r eme  f ra i che

k a l i x  v e n d a c e  r o e

Smoked  ra inbow  t rou t  s e rved  w i th

green  pea  i c e  c r eam and  l emon  curd

r a i n b o w  t r o u t

Creamy  mushroom soup  w i th  a

f l avor  o f  sher ry  s e rved  w i th

crou tons  and  t ru f f l e  o i l

m u s h r o o m

Our  homemade  so rbe t ,  a

r e f r esh ing  r e se t  f o r  the  

t a s t e  buds

s o r b e t

Sous  v i de  baked  cod  w i th  ru tabaga

beurre  b l anc  s e rved  w i th  sau t éed

go l den  bee t s ,  b russe l s  sp rou t s  and  

roas t ed  haze lnu t s

c o d

Herb -  and  gar l i c -mar ina t ed  deer  w i th

Väs t e rbo t t en  cheese  c roque t t e s

se rved  w i th  r oas t ed  parsn i p  purée ,

sau t éed  mushrooms  and  on i ons

d e e r

9 9 5  s e k

w i n e  p a c k a g e  + 5 8 5  s e k

n o n  a l c o h o l i c  o p t i o n  + 3 8 5  s e k

B lueber ry  i c e  c r eam w i th  choco l a t e

pas t e  and  coconu t  tu i l e

b l u e b e r r y

Trad i t i ona l  Norr l and  co f fe e  

cheese ,  en j oy  a t  the  bo t t om  

o f  your  c o f fe e  cup

c o f f e e  c h e e s e



s t a r t e r s

Moose  t ops i de  s e rved  as  s t eak  t a r t a re  s easoned  w i th

togarash i ,  s e rved  w i th  c r i spy  r i c e  paper ,  

p i ck l ed  g inger  and  soy

m o o s e  -  1 7 5  S E K

R ies l i ng  S t e ingewann  Trocken  

Rhe in l and -P fa l z ,  T ysk l and  115  |  575  SEK

Smoked  ra inbow  t rou t  s e rved  w i th  g r een  pea  i c e  c r eam

and  l emon  curd

r a i n b o w  t r o u t  -  1 5 5  S E K

Mont -Fer ran t  Amer i cano  Cava  Br u t  

DO  Cava ,  Span i en  115  |  665  SEK

Creamy  mushroom soup  w i th  a  f l avor  o f  sher ry  s e rved

w i th  c rou tons  and  t ru f f l e  o i l

m u s h r o o m  -  1 2 5  S E K

S00 ! ! !  f r e e

Ka ta l on i en ,  Span i en  125  |  745  SEK

S i n c e  t i m e  i m m e m o r i a l ,  t h e  S á m i  a n d  h u n t e r s  h a v e

s a l t e d  a n d  s m o k e d  t h e i r  m e a t  i n  t h e  “ l a v v u ”



Re indeer  sa l s i c c i a  w i th  po l en ta ,  r ed  w ine  sauce ,

r oas t ed  on i ons  and  con f i t  t omatoes

r e i n d e e r  -  2 6 5  S E K

Hautes  P i s t e s  Syrah  

Languedoc  -  Rouss i l l on ,  F rankr ike  145  |  725  SEK

Herb -  and  gar l i c -mar ina t ed  deer  w i th  Väs t e rbo t t en

cheese  c roque t t e s  s e rved  w i th  r oas t ed  parsn i p  purée ,

sau t éed  mushrooms  and  on i ons

d e e r  -  4 2 5  S E K

Cec i  n ’ e s t  pas  un  Mag l i o c co  

Ka l abr i en ,  I t a l i en  155  |  775  SEK

Gnocch i  made  f r om  a lmond  po ta t oes  w i th  chan te re l l e s

and  Parmesan ,  s e rved  w i th  r oas t ed  parsn i p  and  

haze lnu t s

g n o c c h i  -  2 6 5  S E K

Macon  Peronne  La  Lyonne  B l anc

Bourgogne ,  F rankr ike  135  |  675  SEK

T h e  m e a t  c o m e s  f r o m  c a r e f u l l y  

s e l e c t e d  S w e d i s h  f a r m s

a l l e r g i c ?  p l e a s e  a s k

t h e  s t a f f  f o r  o p t i o n s

m a i n  c o u r s e s



Homemade  b l ood  pudd ing  f r om  re indeer  w i th  f r i ed  po rk

f rom V inde ln  s e rved  w i th  w in t e r  sa l ad  and  l i ngonberr i e s

b l o o d  p u d d i n g  -  2 3 5  s e k

Hautes  P i s t e s  Syrah  

Languedoc  -  Rouss i l l on ,  F rankr ike  145  |  725  SEK

Sous  v i de  baked  cod  w i th  r u tabaga  beurre  b l anc  s e rved

w i th  sau t éed  go l den  bee t s ,  b r usse l s  sp rou t s  and  

roas t ed  haze lnu t s

c o d  -  3 8 5  s e k

Cec i  n ’ e s t  pas  un  Mag l i o c co  

Ka l abr i en ,  I t a l i en  155  |  775  SEK

Ramen  w i th  r oas t ed  pork  be l l y  o r  smoked  t o fu  s e rved

w i th  nood l e s ,  e gg  and  pak  cho i

r a m e n  -  2 6 5  s e k

Macon  Peronne  La  Lyonne  B l anc

Bourgogne ,  F rankr ike  135  |  675  SEK

m a i n  c o u r s e s

W h a t ’ s  l e f t  o n  y o u r  p l a t e  r e t u r n s  t o  t h e  e a r t h  a s

n o u r i s h m e n t ,  h e l p i n g  n e w  i n g r e d i e n t s  g r o w



d e s s e r t e r

App l e  and  pecan  pas t r y  w i th  b rowned  bu t t e r  i c e  c r eam

a p p l e  -  1 5 5  s e k

B lueber r y  i c e  c r eam w i th  choco l a t e  pas t e  and  

coconu t  tu i l e

b l u e b e r r y  -  1 5 5  s e k

Crème  b rû l é e  w i th  r osemar y,  t opped  w i th  l i ngonberr i e s

and  van i l l a

C r è m e  b r û l é e  -  1 5 5  s e k

M a k e  y o u r  d e s s e r t  u n f o r g e t t a b l e  –  p a i r  i t  w i t h  o n e  o f  o u r

c a r e f u l l y  s e l e c t e d  d e s s e r t  w i n e s

Bränn land  I s c i d e r  -  25  SEK/c l

V in  San to  d i  Ch i an t i  C l a ss i c o  -  30  SEK/c l

Jord i  M i ró  Serend i p i t y  -  30  SEK/c l

BUTE  Mousserande  I s c i de r  33c l  -  595  SEK



Wi th  energy - e f f i c i en t  i nduc t i on  hobs  and  LED

l i gh t s  tha t  on ly  tu rn  on  when  needed ,  we  fo l l ow

na ture ’ s  examp l e  o f  u s ing  r e sources  w i th  ca re

Ever y  p l a t e  and  pan  ge t s  c l e an ,  bu t  we  don ’ t  was t e

wate r.  Our  d i shwasher  ad jus t s  wa te r  and

tempera ture  a ccord ing  t o  how  d i r ty  the  d i shes  a re ,

sav ing  up  t o  s even  t imes  more  wa te r  than  a

s tandard  mach ine

A l l  o rgan i c  fo od  was t e  i s  t aken  care  o f  by  Nasse

and  r e turns  as  nour i sh ing  compos t  fo r  our  new

ing red i en t s

We  use  on ly  e qu i pment  w i th  na tura l  r e f r i g e ran ts

tha t  l e ave  no  ca rbon  foo tp r in t


