
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

Vendace  r oe  f r om  Bo thn ian  Bay  s e rved

w i th  a lmond  po ta t o  c r eam ,

browned  bu t t e r  and  r ed  on i on

V e n d a c e  R o e

Moose  ca rpacc i o  s e rved  w i th  

mo j o  r o j o ,  s ourdough  c rou tons ,  

g r een  ch i l i ,  p i ne  nu t s

and  a lmond  po ta t o  ch i ps

m o o s e

Smoked  w i l d  duck  w i th  g r een  ka l e  and

p i ck l ed  mus tard  f r om  Pesu l a  s e rved

w i th  wa lnu t s ,  app l e s ,  c ranberr i e s  and

p i ck l ed  c e l e r i a c

w i l d  d u c k

Our  homemade  so rbe t ,  a  r e f r e sh ing

rese t  fo r  the  t a s t e  buds

s o r b e t

But t e r - f r i ed  Arc t i c  char  w i th  d i l l

p o t a t o  t e r r ine ,  t ru f f l ed  Parmesan

ka l e ,  g r een  pea  mayonna i s e ,  

and  t r ou t  r oe

A r c t i c  c h a r

Smoked  r e indeer  s i r l o in  w i th

roas t ed  Jerusa l em  ar t i choke ,

r ed  on i ons ,  mashed  po ta t oes  w i th

Väs t e rbo t t en  cheese  and  

r ed  w ine  sauce

r e i n d e e r

Brown  bu t t e r  i c e  c r eam w i th

messmör ,  b r i o che ,  

and  s ea  buck thorn  cou l i s

s e a  b u c k t h o r n

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

o f  your  c o f fe e  cup

k n ä c k  c h e e s e

9 9 5  s e k

w i n e  p a c k a g e  + 6 5 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



s t a r t e r s

Moose  ca rpacc i o  s e rved  w i th  mo j o  r o j o ,  s ourdough

crou tons ,  g r een  ch i l i ,  p i ne  nu t s

and  a lmond  po ta t o  ch i ps

m o o s e  -  1 9 5  s e k

HEES  R i e s l i ng  Auner  Höhe  Trocken

2024  Rhe in l and -P f a l z ,  Germany  155  |  765  sek

Vendace  r oe  f r om  Bo thn ian  Bay  s e rved  w i th  a lmond

po ta t o  c r eam ,  b rowned  bu t t e r  and  r ed  on i on

V e n d a c e  r o e  -  2 5 5  s e k

Mont -Fer ran t  Amer i cano  Cava  Bru t

Cava ,  Spa in  115  |  665  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



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 ”

s t a r t e r s

Smoked  Swed i sh  w i l d  duck  w i th  g r een  ka l e  and  p i ck l ed

mus tard  f r om  Pesu l a  f a rm  se rved  w i th  r oas t ed  wa lnu t s ,

app l e s ,  d r i ed  c ranberr i e s  and  p i ck l ed  c e l e r i a c

w i l d  d u c k   -  1 7 5  s e k

Th i e r r y  M i chon  N i co l a s  V in  d 'An to ine

2022  Languedoc ,  F rance  135  |  665  sek

Bee t roo t  and  wa lnu t  t a r t a re  w i th  b i r ch  l e a f  p es t o ,  

c on f i t  t omatoes ,  and  Parmesan

b e e t r o o t   -  1 4 5  s e k

Th i e r r y  M i chon  Drop  By  Drop

Lo i r e ,  F rance  145  |  725  sek



m a i n  c o u r s e s

Smoked  r e indeer  s i r l o in  w i th  r oas t ed  Jer usa l em

ar t i choke ,  r ed  on i ons ,  mashed  po ta t oes  w i th

Väs t e rbo t t en  cheese  and  r ed  w ine  sauce

r e i n d e e r  -  4 4 5  s e k

Barou  Cuvee  Des  Vernes

2024  Rhône ,  F rance  135  |  665  sek

Mar ina t ed  and  g r i l l e d  l amb  en t recô t e  s e rved  w i th

a lmond  po ta t o  c roque t t e  f l avored  w i th  goa t  cheese ,

sa l t ed  b ee t roo t s ,  pa rsn i p  ch i ps  and  sage  sauce

l a m b  -  3 9 5  s e k

Ce l l e r  Euda l d  Massana  La  Cr ue ta  

2021  Penedes ,  Spa in  145  |  725  sek

Homemade  r e indeer  b l o od  pudd ing  w i th  app l e  and

smoked  pork ,  s e rved  w i th  w in t e r  sa l ad  and  

l i ngonberr y  j am

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

The  r i gh t  b ee r  b r ings  th i s  d i sh  t o  l i fe .  Our  s t a f f  w i l l  g l ad l y

gu ide  your  cho i c e

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 .



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

Con f i t  and  b readed  r u tabaga  w i th  smoked  parsn i p ,

b l ueber r y  sauce ,  r ed  l en t i l  pu f fs ,  oven - baked  mushrooms ,

and  roas t ed  pumpk in  c r eam

R u t a b a g a  -  2 5 5  s e k

 V in  de  Th i e r ry  VDF  B l anc  

2023  Lo i r e ,  F rance  135  |  625  sek

Roo t  vege tab l e  cake  w i th  nor thern  g r i l l e d  cheese ,

sa l t ed  b ee t roo t s ,  t hyme -honey  v ina i g r e t t e ,  

wh ipped  c r eme  f ra i che  and  roas t ed  pumpk in  s eeds

r o o t  v e g e t a b l e s  -  2 8 5  s e k

Jean -Mar i e  Bourgogne  ' La  Chape l l e '

2022  Bourgogne ,  F rance  155  |  765  sek

But t e r - f r i ed  Arc t i c  char  w i th  d i l l  p o t a t o  t e r r ine ,  t r u f f l ed

Parmesan  ka l e ,  g r een  pea  mayonna i s e ,  

and  t r ou t  r oe

a r c t i c  c h a r  -  3 9 5  s e k

Macon  Peronne  La  Lyonne  B l anc

2023  Bourgogne ,  F rance  145  |  725  sek



d e s s e r t s

Brown  bu t t e r  i c e  c r eam w i th  messmör,  

b r i o che ,  and  s ea  buck thorn  cou l i s

s e a  b u c k t h o r n   -  1 5 5  s e k

Vegan  choco l a t e  cake  w i th  b l ueber r y  so rbe t ,  

l emon  curd ,  and  r um syr up

b l u e b e r r y  -  1 7 5  s e k

B lackened  pe t i t  choux  f i l l e d  w i th  van i l l a  c r eam ,

l i ngonberr y  cou l i s ,  and  r oas t ed  s esame  puree

l i n g o n b e r r y  -  1 5 5  s e k

Homemade  choco l a t e  t r u f f l e s

t r u f f l e  -  3 0  s e k

Co f fe e  pannaco t t a  f l avoured  w i th  l i queur,  s e rved  w i th

Mazar in  cake  and  Ca l vados  app l e s

c o f f e 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  o r  M e a d

Gr imfros t  Jar l´s  Brew  -  25  s ek/c l

Gr imf ros t  Su t tunger  Brew  -  25  s ek/c l

Spr ing  o r  Au tumn  f r om M jödhamnen  -  30  s ek/c l

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

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

La f fon t  Pacherenc  du  V i c -B i l h  Doux  -  30  s ek/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  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


