
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  the

fo res t ,  and  the  c l a r i t y  o f  t he  wa te 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

good ,  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

iden t i t y  tha t  i ndus t r y  can  never  r ep l i c a t e .



S t a r t e r s

Bot t env iken  vendace  r oe  w i th  c on f i t  new

po ta t oes  and  on i on  r ing ,  s e rved  w i th  l emon

panna  co t t a  and  p i ck l ed  r ed  on i on  

v e n d a c e  r o e  -  2 3 5  S E K

Cava  Capras i a  Br u t  

Va l enc i a ,  Spa in  115  |  665  SEK

Suovas - smoked  r e indeer  c roque t t e s  w i th

Sved j an  cheese ,  Parmesan  c r i sps ,

l i ngonberr y  sauce ,  r ad i sh ,  and  r ed  on i on

r e i n d e e r  -  1 7 5  S E K

Rove l l o t t i  Co l l i n e  Novares i  

P i emonte ,  I t a l y  155  |  675  SEK

Tomato  ca rpacc i o  w i th  bas i l  o i l  and

s t rawberr y  chu tney,  s e rved  w i th

Väs t e rbo t t en  cheese  c r ème ,  p ine  nu t s ,

b r ead  c r i sps ,  and  bas i l

c a r p a c c i o   -  1 4 5  S E K

Saravá

Minho ,  Por tuga l  125  |  535  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 ”



m a i n  c o u r s e s

Gr i l l e d  Swed i sh  s i r l o in  w i th  herb  bu t t e r,  r ed

w ine  sauce ,  oven - r oas t ed  r ed  on i on  and  be l l

p epper,  s e rved  w i th  r oas t ed  po ta t o  sa l ad

s i r l o i n  s t e a k  -  3 7 5  S E k

We ingu t  Ju l i u s  Babb l a  

Rhe inhessen ,  Germany  125  |  625  SEK  1L

But t e r  f r i ed  zander  w i th  bu t t e r - c ooked

po ta t oes ,  s p r ing  vege tab l e s ,  smoked  t r ou t

roe ,  and  Sande f j o rd  sauce

Z a n d e r  -  3 5 5  s e k

Roero  Arne i s  R i s e rva  

P i emonte ,  I t a l y  125  |  565  SEK

Pork  r i b s  s e rved  w i th  warm po ta t o  sa l ad

f l avored  w i th  swee t  and  sp i cy  mus tard ,

t opped  w i th  b l ueber r y  BBQ  and  Béarna i s e

sauce

p o r k  -  2 8 5  s e k

A l l e g re t t o  “R i passo ”  Ca ’ de l l a  S ca l a  

Vene to ,  I t a l y  155  |  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 .

D o  y o u  h a v e  a n y  a l l e r g i e s ?  P l e a s e  s p e a k  t o  o u r  s t a f f

a n d  w e  w i l l  b e  h a p p y  t o  a s s i s t  y o u



m a i n  c o u r s e s

Bee t roo t  s t eak  w i th  goa t  cheese ,  bu t t e r -

f r i ed  mushrooms ,  c r ushed  new  po ta t oes ,

p i ck l ed  r ed  on i on ,  and  r oas t ed  wa lnu t s

b e e t r o o t  -  2 8 5  S E K

S00 ! ! !  f r e e  Pe t -Na t

Ka ta l on i en ,  Spa in  125  |  745  SEK

Served  i n  c r eam sauce  w i th  bo i l ed  po ta t oes

and  l i ngonberr i e s

s a u t é e d  r e i n d e e r  -  2 9 5  s e k

Rove l l o t t i  Co l l i n e  Novares i  

P i emonte ,  I t a l y  155  |  675  SEK

W h a t  r e m a i n s  o n  y o u r  p l a t e  

r e t u r n s  t o  t h e  s o i l  

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 S

C lass i c  c r ème  b rû l é e  

s e rved  w i th  

van i l l a  f udge  and  s t rawberr i e s

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

Bränn land  I s c i de r  

Skåne/Norr l and ,  Sweden  25  SEK/c l

Cr ink l e  c ook i e  w i th  i c e  c r eam ,  

r oas t ed  app l e s ,  and  nu t s

c r i n k l e  -  1 5 5  S E K

V in  San to  d i  Ch i an t i  C l a ss i c o  

Toscana ,  I t a l y  30  SEK/c l

T h e  h e a t  f r o m  o u r  c l i m a t e - s m a r t  k i t c h e n  r e t u r n s  a s

l i f e - g i v i n g  e n e r g y ,  w a r m i n g  o t h e r  p a r t s  o f  

C a m p  R i p a n

Vegan  b rown i e  w i th  b l a ckcurran t  and

e l de rber r y  so rbe t ,  s e rved  w i th  f r e sh

redcurran ts

b r o w n i e  -  1 5 5  S E K

Jord i  M i ró  Serend i p i t y  

Ter ra  A l t a ,  Spa in  25  SEK/c l



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

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

wa te r  and  t empera ture  a ccord ing  t o  how

d i r ty  the  d i shes  a re ,  s av ing  up  t o  s even

t imes  more  wa te r  than  a  s t andard  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


