THE 8 SEASONS
THE VERANDA

START
BERRY WELCOME
Our spiced cloudberry tea

AUTUMN / CAKCA
UNSEPARABLE LOVE
Arctic char, half raw and half flamed, vinaigrette
and fennel bread

AUTUMN-WINTER / EAKCADALVI
AUTUMN TREASURES
Mushroom consomme, reindeer heart and tong

AUTUMN-WINTER / CAKEADALVI
NEW NEIGHBOR
Butter fried rainbow trout loin, its bouillon and seaweed

WINTER / DALVI
WINTER CATCH
Grilled and glazed pike perch

WINTER / DALVI
KIRUNA CAMELEON
Grilled grouse breast, beetroot puree and glazed hazelnuts

WINTER-SPRING / GIDDADALVI
FAST GHAKKU
Wild rabbit confit, forest vinaigrette, fermented
berries and browned butter foam served in a gahkku

SPRING / GIDPA
REINDEER CYCLE
Reindeer liver pate in the spring forest, reindeer
ice cream and a forest short drink

EARLY SUMMER / GIDDAGEASSI
GIANT WITH A SWEET TOOTH
Deconstructed bear stew with his "candies”

SUMMER / GEASSI
GOLDEN TREASURE
Marinated cloudberries, goat ganache, birch
and elderflower sorbet

SUMMER / GEASSI
THE LAST HARVEST
Blueberries in textures, hazelnuts, sour cream and coffee

LATE SUMMER / EAKCAGEASSI
STONES FROM THE TORNE RIVER
Petit four until the next season



