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All meals are available gluten-free, lactose-free and low-lactose. Please ask more from your waitress.
L=Lactose-free G=Gluten-free LL=Low-lactose



Starters

Chili tomato soup L, G
Served with deep fried pulled chicken 

Or deep fried pulled oats (Vegan)

9,50€

Salmon salad L, G
Salad with blood grapefruit cured salmon

Served with roasted dark bread and blood grapefruit chutney 

10€

Garlic Esqargots L
Blue cheese gratinated garlic esqargots

Served with roasted bread and lemon garlic sorbet

12,50€



Side orders L,G á 3€ 
House potato wedges
Potato parsnip pure

French fries
Sweet potato fries

Root vegetable fries
 Oven baked potato 

Salad and greens L,G á 4€
Green salad

Caramelized parsnip
Creamed mushroom

Oven vegetables

Sauces L,G á 3€
Béarnaise

Pepper sauce
Red wine sauce with lingonberry

Cold yoghurt sauce

Main Courses
Black Angus tenderloin (AUS) 160 g 

31€

Black Angus tenderloin (AUS) 200 g 

36€

Domestic Beef tenderloin (FIN) 180 g 

34€

Reindeer sirloin (FIN) 200 g 

41€

Pan fried Salmon 180 g 

20€

Tender pork Flank (FIN) 250 g 

22€



Falafel L,G
Mushroom falafel with caramelized parsnip and beet root 

hummus (Vegan)

22€

Beef stew L,G
Tender Beef stew on beef tenderloin

Served with rice and creamed mushrooms 

24€

Salmon pasta L
Pan fried salmon in a creamy saffron sauce and fresh 

spaghetti (can be made gluten free)

22€

Black Angus burger L
Black Angus burger patty 200g, brioche bun, cheddar 

cheese, Dijon mayonnaise, salad, tomato and pickled red 
onion. Served with French fries 

22€

Pan fried white fish L,G
White fish pan fried in butter 

Served with oven baked potato and orange yoghurt 
sauce

28€

Roe deer sirloin steak L,G
Grilled deer sirloin steak 

Served with potato parsnip puree and black currant jelly

45€



Desserts

Cranberry Crème brûlée L, G
Crème brûlée with cranberries and oat crisp

12€

Cheesecake with cinnamon apple L, G
Cinnamon apple cheesecake with vanilla whipped cream 

10€

Chocolate truffle L,G
Mazarin cake with coconut and chocolate truffle served with peanut 

butter mousse (Vegan, contains nuts and almonds) 

10€



Stadshotellet classics

Oskar’s Sandwich LL
Escalope of beef sirloin (FIN), choron sauce, shrimps and asparagus

20€

Warm Salmon Sandwich LL
Salmon breaded with Finn crisp, hollandaise sauce with shrimp  

22€

Sandwiches are served with a green salad. Sandwiches available gluten free.




