
STARTERS
L A P L A N D  V I E W  L O D G E

F L A M E D  F I R E  C H E E S E
From Voullerim Dairy Farm, autumn raspberries and  

pickled tomatoes, vanilla, and salted Marcona almonds  
1 9 5  S E K 

 
C R AY F I S H  S K A G E N

Crown dill, grated Gärda cheese, cumin,  
toasted rye bread, and Kalix vendace roe 

2 4 0  S E K 
 

L U P P I O ' S  M U S H R O O M  S O U P
With cottage cheese, flavored with chives and  
spruce, smoked reindeer, and toasted brioche 

1 9 5  S E K 
 

S N A C K  P L AT E
Gärda cheese from Voullerim Dairy Farm, moose salami, 

Swedish beer sausage, and toasted sourdough bread 
1 9 5  S E K

Allergies? Ask the staff for more info about the contents of the food



MAINS
L A P L A N D  V I E W  L O D G E

B R A I S E D  B E E F  C H U C K
Forest mushrooms, braised onions, salted and  

smoked pork lardons, and mashed potatoes flavored  
with browned butter and Västerbotten cheese

 2 4 5  S E K

S T E A M E D  A R C T I C  C H A R
Glazed with browned butter and crown dill, white wine 

 sauce flavored with miso, marinated fennel, green apple,  
trout roe, and local potatoes from Övertorneå

 3 1 0  S E K

S E A R E D  B E E F  T E N D E R L O I N
From Anders in Pajala, served with green pepper jus,  
crispy rösti, kale, Gärda cheese, and pickled onions

 4 8 5  S E K

R I S O T T O  W I T H  C H A N T E R E L L E S
Aged local cheese, crispy kale, tarragon, and white wine

 2 8 5  S E K

Allergies? Ask the staff for more info about the contents of the food



DESSERTS
L A P L A N D  V I E W  L O D G E

B L U E B E R R Y  C R U M B L E
Brown butter, whipped Chantilly cream
flavored with spruce, and brown sugar

 1 4 5  S E K

WA R M  C H O C O L AT E  FO N D A N T
Vanilla ice cream, lingonberries, and warm fudge sauce

 1 4 5  S E K

C H E E S E  F R O M  V O U L L E R I M
D A I R Y  FA R M  " S O TA "

Toasted sourdough bread, cloudberries, and pine nuts
 1 3 5  S E K

Allergies? Ask the staff for more info about the contents of the food


