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© SNACKS

LAPLAND VIEW LODGE

MOOSE SALAMI
95 SEK

PICKLED OLIVES
85 SEK

SMOKED REINDEER
105 SEK

LARDO DI COLONATA
85 SEK

RYEBREAD, VENDACE ROE,
SOUR CREAM
125 SEK

GRILLED SOUR DOUGH BREAD
AND WHIPPED BUTTER
55 SEK

WEEKLY 3-COURSE DINNER > 595 SEK

o

Explore the North

N\ Allergies? Ask the staff for more info about the contents of the food_




“STARTERS

LAPLAND VIEW LODGE

TOAST SKAGEN
Traditional Toast Skagen as Tore Wretman
did it. Saltwater prawns in Mayonnaise, finely cut
dill and horseradish. Served with lemon and toast melba
(Add 10g of vendace roe from Kalix river for 150 sek)
185 SEK

REINDEER TARTAR
Shallots, Vasterbotten-cheese, lingonberries,

dried chili and cress

175 SEK

WHITE ASPARAGUS
From Gotland, Smoked creme fraiche, grilled

chantarelles, hollandaise and chives

175 SEK

o

Explore the North

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

==




MAINS

LAPLAND VIEW LODGE

CURED & BAKED TROUT
Sandefjord-sauce with salted lemon, chives, dill and
saltwater prawns, mashed local potatoes flavored with

grilled butter and charred rape-seed shots
345 SEK

GRILLED REINDEER
From our friend Anders in Pajala, Jerusalem
Artichokes, lingonberry-aspic, pickled and

braised onion, juniper-jus

385 SEK

TORTELLINI
Filled with ricotta and nettles, grilled green
asparagus, pickled and warm tomatoes from
Hietalas farm, sage and basil

310 SEK

WEEKLY 3-COURSE DINNER > 595 SEK

o

Explore the North

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




* DESSERTS

LAPLAND VIEW LODGE

WARM CHOCOLATE
Valhrona fondant, Raspberries,

vanilla ice cream

165 SEK

SORBET OF BLACK CURRANT
From Armasjéarvi, sweet sour-cream,

brown butter crumble

155 SEK

CHEESE FROM ARLA UNIKA
Preserved fruit, grilled sour dough bread
135 SEK

WEEKLY 3-COURSE DINNER > 595 SEK

o

Explore the North

Allergies? Ask the staff for more info about the contents of the food_
Q




