START WITH A DRINK

APERITIFS 0 %

Heineken 0,33 7,50€

Peerad’'s aperitif
9,50 €

Lapponia Cloudberry
Vodka & Tonic Karhu Dark

0,331 7,50€
Arctic Blue GT 12,00 € .

Pineapple long drink
Aperol Spritz 12,00 € 7,00€

Pepsi /Fanta/Sprite
Arctic Ocean 8,00 € 5 00€
Italicus Spritz )
Curacao, lime, soda Non-alcoholic GT

7,00€

Mojito 7,00€

Aperol Spritz 7,00€

Ilce water pitcher
2,00€

Blanc 0,331 8,00€

BEERS & OTHERS

Aura 4,5 % 0,41 / 0,51
8,00€/9,90€

Blanc 5 % 0,331 10,00€

Lapin Kulta Pure G 4,6%
0,331 8,00%€

StaropramenDark 4,2%
0,331 9,00¢€

Gin Long Drink 5,5%
0,331 9,50€
original/pineapple/orange

Happy Joe siideri 0,33l
8,50€
apple /pear

STARTERS & DRINK RECOMMENDATIONS

GOAT CHEESE SALAD
14,00 € / 21,00 €

Mixed salad greens, roasted
beetroot & goat cheese, pine nuts,
balsamic (G, L)

JERUSALEM ARTICHOKE
SOUP 14,00 € / 22,00 €

Pan-fried scallop, passion fruit and
house focaccia (G*, L)

HILLA’S SALT-CURED
WHITEFISH BREAD 16,00 €

Salt-cured whitefish from Lake Inari
Rye bread, butter, lemon and dill
(G*, L)

The Family's Menu Portion

Read the stories behind the dishes in the
booklet

Oscar Haussmann
Riesling Dry 11%

16 cl 7,50 € 75cl| 35,00€
Blanc 5% 10,00 €

Blanc O% 8,00 €

Sartori Prosecco Erfo
11% 20cl 15,00 €

Mionetto 0%
20cl 9,00 €

Lapin Kulta Pure 4,5%
0,31 8,00 €

Heineken 0%
0,31 7,50 €

Rechsteiner Pinot Grigio
16 cl 7,50€

L = lactose-free | G = gluten-free | G* = also available in gluten-free
M = dairy-free | VEG = vegan | The country of origin of the meats we use is Finland
Ask our waiters for more information about allergens.

HOTEL

www.sodankylahotel.fi

SODANKYLA © @ @sodankylahotel



MAIN COURSES &
DRINK RECOMMENDATIONS

TROUT 27,00 €

Roasted potatoes, spring
root vegetables, white wine
sauce (G, L)

VEGEBOWL 23,50 €

Deep-fried falafel, cauliflower, sugar
snap peas, mushroom broth, rice (G,
VEG)

ASIA 24,50 €

Deep-fried chicken in honey-
garlic sauce, sesame seeds,
vegetables & rice (G, L)

VESA'’S
HUNTER’S BREAD 24,50 €

Pork schnitzel, white bread, funnel
chanterelle sauce, cucumber &
tomato, parsley (G*, L)

The Family's Menu Portion
Read the stories behind the dishes in the booklet.

RAILI’S SAUTEED
REINDEER 28,00 €

Sautéed reindeer, mashed potatoes
with onion milk, mashed
lingonberries & pickles (G, L)

The Family's Menu Portion
Read the stories behind the dishes in the booklet.

PEPPER STEAK 31,00 €

200 g beef sirloin steak, baked
potato, spring root vegetables,
creamy pepper sauce (G, L)

BURGER & FRIES 24,00 €

180 g beef patty from heritage
cattle, Emmental cheese, chili
mayonnaise, pickled red onion,
pickles, lettuce & French fries
(G*, L)

Rechsteiner Pinot Grigio
Italy 16cl 7,50€ 1/1 35,00€

Leitz Eins-Zwei-Zero O%Riesling
Germany 16c¢cl 5,20€ 75cl 25,00€

Hans Baer Riesling
Germany 25 cl 15,50€

Leitz Eins-Zwei-Zero O%Riesling
Germany l6c¢cl 5,20€ 75cl 25,00€

Aura Lager 4,5% 0,51 9,90€

Heineken 0% 0,33 7,50€

Aura Lager 4,5% 0,51 9,90€
Heineken O% 0,33 7,50€

Oscar Haussmann Riesling Dry 11%
l6ck 7,50€ 75 cl 35,00€

Leitz Eins-Zwei-Zero0O% Riesling
Germany l16c¢cl 5,20€ 75cl 25,00€

Karhu Dark Lager 0,331 7,00 €
StaropramenDark 4,2%0,331 9,00€

Rechsteiner Carmenere
Italy 16¢cl 7,50€ 75cl 35,00€

Hardy's Zero Shiraz 0%
Australia 16 ¢cl5,20€ 75 cl| 25,00€

Elsa Bianchi Malbec
Argentina 75cl 35,00€

Hardy's Zero Shiraz 0%
Australia 16 cl5,20€ 75cl| 25,00€

Aura Lager 4,5% 0,51 9,90€

Heineken 0% 0,331 7,50€

L = laktoositon | G = gluteeniton | G* = saatavilla myds gluteenittomana
M = maidoton | VEG = vegaaninen Kayttamiemme lihojen alkuperamaa Suomi
Kysy lisdaa allergeeneista tarjoilijoiltamme.
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DESSERTS &
DRINK RECOMMENDATIONS

ICE CREAM 6,00 €

Old-fashioned vanilla ice cream,
oatmeal cookie crumbs
and caramel sauce (L)

MINNA’S MUDCAKE 9,50 €

Mud cake with cloudberry sauce
and berries (G, L)

The Family's Menu Portion
Read the stories behind the dishes in the
booklet.

DESSERT DRINKS

Espresso Martini 11,00€
Xante Hot Chocolate 11,00€
Blueberry Mule 9,50€

Irish Coffee 12,00
Amaretto Coffee 9,00€

Lumo
dessert wine 8cl 9,00 €

Finnish dessert wine,
white grape, lacquer and yellow
gooseberry.

COFFEES

Espresso 3,00 €
Cappucino 4,00 €
Latte 4,50 €

Coffee 5,00 €

Hot Chocolate 4,50 €

AVEC

Bumbu XO 9,50 €
Hennessy VSOP 12,90 €
Xante 8,00 €
Cointreau 9,00 €
Limoncello 7,00 €

FOR CHILDREN

Half-sized portions from the menu

-50% price 4-12 years

under 4 years free

Additionally meatball and sausage basket with fries

10 €/portion

L = laktoositon | G = gluteeniton | G* = saatavilla myds gluteenittomana
M = maidoton | VEG = vegaaninen Kayttamiemme lihojen alkuperamaa Suomi
Kysy lisaa allergeeneista tarjoilijoiltamme.
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