Rikedom
runt knuten

Alvarna, bergen, skogen och myrarna i Jukkasjérvis otdmjda natur ar vér alldeles
egna skattgdmma. Det ar har vi star hukade och fyller korgar med skogens guld,
vandrar ljudlost dver markerna pa span efter viltets méktiga kronor och véantar
hoppfullt efter napp fran fjallrédingens rubinroda gestalt. En rikedom runt knuten
som vi forvaltar for att ge dig en matupplevelse du sent ska glomma.

Treasures
around the corner

The rivers, mountains, forest and bogs of Jukkasjarvi’s untamed nature are our very
own treasure hideouts. This is where we stand crouched to fill baskets of Cloudberries,
walk silently across the fields to get a glimpse of the moose’s mighty crown and wait
patiently for the ruby red mountain char to catch the bait. We refine all these treasures
from around the corner to give you a memorable food experience.

ICEHOTEL



FORRATTER

Rotfrukter 154 kr
Betor / Jordartskocka / Rotselleri / Kalrot
Jean-Luc Colombo Cétes du Rhéne La Redonne 2020 — 170 kr

Regnbagslax 189 kr
Regnbagslax / Forellrom / Lingon / Rostad pepparrotscreme / Dillolja
Fernand Engel Pinot Gris Réserve 2021 — 145 kr

Ren 229 kr
Tartar av renfilé / Lojrom / Vasterbottensost / Majonnéas pa brynt smor / Mandelpotatischips
Domaine des Grandes Perriéres Sancerre Blanc 2021 — 175 kr

Alg 198 kr
Sotad algfilé / Lagrad aggula / Surdegschips / Syltade granskott / Hasselnotsvinagrett
Faiveley Bourgogne Pinot Noir 2020 — 175 kr

Vi kan sjalvklart ordna veganska alternativ, fraga garna var personal | Har du allergier eller fragor om véra ingredienser, fraga garna var personal



HUVUDRATTER

Jordartskocka och graartor 239 kr
Jordartskocka / Graartor / Svamp / Vasterbottenskum
Georg Breuer Estate Lorch Riesling 2020 — 120 kr

Kal 295 kr .
Variation av svensk kal / Gratinerat 63 &gg / Hasselnotter
Domaine des Grandes Perriéres Sancerre Blanc 2021 — 175 kr

. Torsk 370 kr
Angad torskrygg / Sas med sik-, forell- och stenbitsrom / Sockertang / Rostad fankal / Fankalscreme
Pascal Bouchard Chablis 2020 — 145 kr

Fjdllroding 345 kr
Stekt fjallrdding / Svart smdr / Silverlok / Mandelpotatis
Pascal Bouchard Chablis 2020 — 145 kr

~ Ren Rydberg 425 kr
Ren/Aggula/ Lok / Senapscréeme / Potatis
Finca Villacreces 2018 — 215 kr

Alg 497 kr
Algytterfilé / Smorstekt svamp / Rokt bldbarssas / Enbarscréme / Rostad jordartskocka
Francois Lurton L’Esprit de Chacayes 2018 — 205 kr

ICEHOTEL Suovas 320 kr
Rokt skav av ren och alg / Sotad 16k / Syrad gréadde med lingon / Granskott
/ Rostad graddsas / Svamp / Hemlagad gahkku
Finca Villacreces 2018 — 215 kr

Vildsvin 349 kr
Vildsvinsfilé / Sma mordotter / Syrad rodkalspurée / Krispig kal / Sas pa épplen och Calvados
Faiveley Bourgogne Pinot Noir 2020 — 175 kr

Vi kan sjalvklart ordna veganska alternativ, fraga garna var personal | Har du allergier eller fragor om véra ingredienser, fraga garna var personal



EFTERRATTER

Lingon / Kaffe / Karamell / Rom 149 kr
Petit Guiraud Sauternes 2016 — 135 kr

Blabar / Graddfil / Citron 156 kr
Fontaine Sauternes 2020 — 105 kr

Hallon / Vit choklad / Lakrits 149 kr
Leth Beerenauslese 2017 — 95 kr

Hjortron / Brynt smér / Hasselndtter 179 kr
Ceretto Moscato d’Asti — 85 kr

Petit Four 125 kr

Vi kan sjalvklart ordna veganska alternativ, fraga garna var personal | Har du allergier eller fragor om véra ingredienser, fraga garna var personal



STARTERS

Roots 154 kr
Beetroots / Jerusalem artichoke / Celeriac / Rutabaga
Jean-Luc Colombo Cétes du Rhéne La Redonne 2020 — 170 Kkr

Rainbow trout 189 kr
Rainbow trout / Rainbow trout roe / Lingonberry / Roasted horseradish cream / Dill oil
Fernand Engel Pinot Gris Réserve 2021 — 145 kr

Reindeer 229 kr
Reindeer tartar / Bleak roe / Cured cheese from Vasterbotten / Brown butter mayo / Aimond potato chips
Domaine des Grandes Perriéres Sancerre Blanc 2021 — 175 kr

Moose 198 kr
Torched moose fillet / Cured egg yolk / Sourdough chips / Pickled spruce shoots / Hazelnut vinaigrette
Faiveley Bourgogne Pinot Noir 2020 — 175 kr

We can off course offer vegan option, feel free to ask our staff | If you have any allergies or questions about our ingrediens, feel free to ask our staff



MAINS

Jerusalem artichokes and Swedish gray peas 239 kr
Jerusalem artichokes / Swedish gray peas / Mushroom / Véasterbotten cheese foam
Georg Breuer Estate Lorch Riesling 2020 — 120 kr

Cabbage 295 kr
Variation of Swedish cabbage / 63°c egg gratin / Hazelnuts
Domaine des Grandes Perrieres Sancerre Blanc 2021 — 175 kr

Cod 370 kr
Steamed cod loin / Sauce with roe from whitefish, trout and lumpfish
/ Sugar kelp / Roasted fennel / Fennel cream
Pascal Bouchard Chablis 2020 — 145 kr

Arctic char 345 kr
Sauteed arctic char/ Black butter / Silver onions / Almond potatoes
Pascal Bouchard Chablis 2020 — 145 kr

Reindeer Rydberg 425 kr
Reindeer fillet / Egg yolk / Onion / Mustard cream / Potatoes
Finca Villacreces 2018 — 215 kr

Moose 497 kr
Moose tenderloin / Butter fried mushrooms / Smoked blueberry sauce
/ Juniper cream / Roasted Jerusalem artichokes
Francois Lurton L'Esprit de Chacayes 2018 — 205 kr

ICEHOTEL Suovas 320 kr
Smoked slices of reindeer and moose / Charred onion / Sour cream with lingonberry
/ Spruce shoots / Roasted cream sauce / Mushrooms / Homemade ghékku
Finca Villacreces 2018 — 215 kr

Wild boar 349 kr
Wild boar tenderloin / Small carrots / Sour red cabbage purée
/ Crunchy cabbage / Apple and Calvados sauce
Faiveley Bourgogne Pinot Noir 2020 — 175 kr

We can off course offer vegan option, feel free to ask our staff | If you have any allergies or questions about our ingrediens, feel free to ask our staff



DESSERTS

Lingonberry / Coffee / Caramel / Rum 149 kr
Petit Guiraud Sauternes 2016 — 135 kr

Blueberry / Sour cream / Lemon 156 kr
Fontaine Sauternes 2020 — 105 kr

Rasphberry / White chocolate / Licorice 149 kr
Leth Beerenauslese 2017 — 95 kr

Cloudberry / Brown butter / Hazelnut 179 kr
Ceretto Moscato d’Asti — 85 kr

Petit Four 125 kr

We can off course offer vegan option, feel free to ask our staff |  If you have any allergies or questions about our ingrediens, feel free to ask our staff



BARNMENY

Algkottbullar 85 kr
Potatispuré / Graddsas / Lingonsylt

Pasta Bolognese 85 kr

Pannkakor 85 kr
Vispgradde / Sylt

KIDS” MENU

Moose meathalls 85 kr
Potato puree / Cream sauce / Lingonberry jam

Pasta Bolognese 85 kr

Pancakes 85 kr
Whipped cream / Jam

Har du allergier eller fragor om vara ingredienser, fraga garna var personal | If you have any allergies or questions about our ingrediens, feel free to ask our staff





