
o u r  f o o d

In  Kiruna,  Swedish ,  Sámi  and Tornedal ian

Finnish cu l tures  meet ,  something that  is  a lso

ref lected in  our  food .

We draw inspirat ion from what  surrounds us ,

from the forests ,  mountains  and nor thern

waters .  Re indeer,  f ish ,  game,  berr ies  and other

loca l  ing redients  take centre  stage ,  each te l l ing

a story about  th is  p lace  and the  tradi t ions that

have shaped i t .

We l ike  knowing where our  food comes from and

lett ing  the  ing redients  speak for  themselves .

Here ,  o ld  tradi t ions meet  new f lavours ,  with

Kiruna as  our  star t ing  po int .  Camp Ripan is  one

of  only  a  few restaurants  to  have been awarded

Slow Food Sápmi ,  the  Sámi  qual i ty  labe l  for  food

that  is  good ,  c lean and fa ir.

We g ive  you Kiruna.



T a s t i n g  m e n u

f i r s t

s e c o n d

c o n t r a s t  o f  t a s t e

a m u s e - b o u c h e

t h i r d

f o u r t h

f i f t h

f o r  t h e  c o f f e e

9 9 5  S E K / p e r s o n

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

W i l d  m u s h r o o m  s o u p

J e r u s a l e m  a r t i c h o k e

S o r b e t

V e n d a c e  r o e

L a m b

P a n n a  c o t t a

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

M o n k f i s h



s t a r t e r s

W i l d  m u s h r o o m  –  1 6 5  S E K

S h e r r y - i n f u s e d  w i l d  m u s h r o o m  s o u p  t o p p e d

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

j e r u s a l e m  a r t i c h o k e  –  1 7 5  S E K

J e r u s a l e m  a r t i c h o k e  s e r v e d  i n  t h r e e  d i f f e r e n t

w a y s  w i t h  r o a s t e d  h a z e l n u t s ,  b r o w n e d  b u t t e r  w i t h

s m o k e d  a n d  d r i e d  r e i n d e e r  m e a t

p e l l e  j a n z o n  –  2 7 5  S E K

A  t a k e  o n  t h e  c l a s s i c  T o a s t  P e l l e  J a n z o n ,

m a d e  w i t h  r o e  d e e r  t e n d e r l o i n  s e r v e d  w i t h

K a l i x  v e n d a c e  r o e  a n d  e g g  c r è m e

The meat comes from carefully 

selected Swedish farms



m a i n  c o u r s e s

Since time immemorial,  the Sámi and hunters have

salted and smoked their meat in the lavvu

e n t r e c ô t e  –  4 9 5  s e k

G r i l l e d  S w e d i s h  e n t r e c ô t e  s e r v e d  w i t h  f r i e d

p o t a t o e s ,  t a r r a g o n  b u t t e r ,  o v e n - b a k e d  t o m a t o e s

a n d  r e d  w i n e  s a u c e

m o n k f i s h  –  3 9 5  s e k

B u t t e r - f r i e d  p o o r  m a n ’ s  l o b s t e r  s e r v e d  w i t h

c o n f i t  p o t a t o e s ,  s e a  b u c k t h o r n  b e u r r e  b l a n c ,

s m o k e d  t r o u t  r o e  a n d  c a r r o t  p u r é e ,

g a r n i s h e d  w i t h  k a l e  a n d  b e e t s

l a m b  –  3 9 5  s e k

M a r i n a t e d  a n d  g r i l l e d  l a m b  f r o m  n o r t h e r n  S w e d e n

s e r v e d  w i t h  p a r s n i p  p u r é e ,  s a l t - b a k e d  b e e t s ,

c h è v r e  c r e a m  a n d  r e d  w i n e  s a u c e  f l a v o u r e d  w i t h

f e r m e n t e d  g a r l i c  a n d  b l a c k c u r r a n t



m a i n  c o u r s e s

What’s left on your plate returns to the earth

as nourishment,  helping new ingredients grow

m o o s e  –  3 1 5  s e k

H o m e m a d e  m o o s e  m e a t b a l l s  i n  a  c r e a m  s a u c e ,

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

a n d  p i c k l e d  c u c u m b e r

b e e t s  –  2 9 5  s e k

R o a s t e d  b e e t s  s e r v e d  o n  c a u l i f l o w e r  p u r é e  w i t h  b u t t e r -

f r i e d  s h i i t a k e  m u s h r o o m s ,  b l a c k e n e d  o n i o n ,  r o a s t e d

h a z e l n u t s  a n d  s a g e  o i l ,  t o p p e d  w i t h  l i n g o n b e r r y

p o w d e r ,  k a l e  a n d  p i c k l e d  g o l d e n  b e e t s



d e s s e r t s

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

b l u e b e r r y  –  1 5 5  s e k

B l u e b e r r y  i c e  c r e a m  w i t h  c h o c o l a t e  b r o w n i e

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

c h o c o l a t e  s a u c e  i n f u s e d  w i t h  l i m e

p a n n a  c o t t a  –  1 5 5  s e k

W h i p p e d  c r e a m  c h e e s e  p a n n a  c o t t a  w i t h  a p p l e

c o m p o t e ,  r o a s t e d  n u t s  a n d  o a t  c r u m b l e ,

s e r v e d  w i t h  c i n n a m o n  s y r u p

c r è m e  b r û l é e  –  1 6 5  s e k

C r è m e  b r û l é e  f l a v o u r e d  w i t h  S w e d i s h  b r o w n  c h e e s e ,

s e r v e d  w i t h  t h i s  y e a r ’ s  c l o u d b e r r i e s

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

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

Gr imf ros t  Bears  Feas t  Brew l  -  25  SEK/c l

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

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


	our food

