7, /-

2024-2025

(G) - GLUTEN FREE
(L) - LACTOSE FREE
(LL) - LOW LACTOSE
(VEG) - VEGETARIAN

VEGETARIAN & VEGAN
OPTIONS AVAILABLE

SOMETIMES WE MIGHT CHANGE THE
DAY OF THE MENU
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MONDAY

Creamy root vegetable soup (L, VEG)
Chicken with mustard sauce, barley grits, purple carrot and pickled mustard seeds (L)
Whipped berry porridge (VEG)
Children’s menu: Nuggets with mash potatoes and cucumber salad, corn (VEG)

TUESDAY

“Kukkola Buffet”
Smoked salmon Mousse with white cheese (L)
Wraps with cold smoked salmon (L)
Whitefish sallad with caviar (L, G)
Roast beef with Spicy sauce(L, G)
Potato salad (L, G), Mixed salad (L, G)
Sautéed reindeer in cream sauce with sweetened lingonberries and mashed
potatoes(L, G)
Carrot cake (L)

WEDNESDAY

Salmon tartar with fried capris, local caviar, horseradish sauce with herbs, dill oil,
pickled onion on toasted lingonberry bread (L)
Roast beef, green pepper sauce with chocolate, Swedish Hasselbacks potatoes
& sallad (L, G)
Dark chocolate mousse (G)
Children’s menu: spaghetti with tomato sauce, cucumber sticks (L)

THURSDAY

Pizza Buffet
Swedish Pizza sallad (L, G)
Red cabbage sallad (L, G)
Reindeer meat pizza
Ham and Cheese
Pizza Blanco with Nordic leaves and vegetarian caviar. (VEG)
Pizza Blanco with potatoes, red onion, sour cream sauce and local caviar
Pizza Blanco with cold smoked salmon
Compote with rhubarb and strawberries (L, G)

FRIDAY

Whitefish caviar with rice chips, dill oil, red onion, cream fraise (L, G)
Confit Lamb leg, red wine sauce, baked potatoes rood vegetables (L, G)
Vanilla pannacotta with wild bilberries (L, G)

Children’s menu: Burgers salad, meat, tomatoes

SATURDAY

“Kukkola Tapas”
Whitefish sallad with caviar, cured rainbow trout, smoked reindeer heart, reindeer
sausage & Vasterbotten cheese (LL)
Rainbow trout with capris, lemon sauce, baked cauliflower, zucchini and garlic puree
(L G)
Vanilla ice-cream with Cloudberries and whipped cream (G)
Children’s menu: Pasta penne with meat balls, cocktail tomatoes (L)

SUNDAY

Mushroom soup with parsley and local rapeseed oil and sticks with local cheese (VEG, L,
G)
“Dip in cup” Salt cured salmon, smoked Kukkola whitefish, Vasterbotten cheese, boiled
potatoes, herb oil and butter cup with onion and herbs (G)
Apple pie, vanilla sauce
Children’s menu: Breaded fish, Sour cream sauce, buttercup and potatoes, carrot sticks



