
Christmas
Menu

24th and 25th December 2025 at 18:00
Adults 65€, kids 35€ (4-11 y)



Starters table
Lemon vinaigrette with red onion (L,G)

Wild mushroom salad with herbs (garlic mayo) (L,G)
Cold smoked carpaccio with cappresse (L,G)

Shrimp canapé with yoghurt, herb dressing (L)
Herring cake (L,G)

Mulled wine herring (D,G)
Rolled baltic tar herring (D,G)

Roasted fi sh in cold marinade (L,G)
Boiled potatoes (D,G)

Graved salmon with herbs & butter (D,G)
Hot smoked salmon pastrami with lime (D,G)

Roast beef (L,G)

D� serts table
Lingonberry panna cotta (L,G)

Finnish Christmas tart (L)
Cheese assortment (G)

Christmas porridge in Finnish style (L)
Sweet fruit soup (L,G)
Ginger bread cookies

Saltine crackers 
Fruits

Coffee, tea and glogi

Main cours�  table
24th December
Crispy cod (L)
Sauteed moose (L,G)

25th December
Christmas beef with blackcurrant sauce (D,G)
Roasted christmas duck with apple (L,G)

Carrot casserole (L,G)
Rutabaga casserole (V)
Sweetened potato casserole (L)
Christmas ham (D,G)
Apple mustard sauce (L,G)
Green peas and plums (D,G)


