L LACTQSE FREE, G = GLUTEN FREE, V = VEGAN

'" STARTERS

| REINDEER TARTAR | L, G

; W|th angellca aioli, Cured egg golk onion and capers

-_'-PA?AN CR!LL}ED’FOREST MUSHROOM L (G)

 bolete mushroom with garlic butter, blue
Cheese and bread

| ARCTEC FLAVOURS L (G)

aseortment of' Iooal flavours from the forest and Iakes_

" SOUP OF THE DAY LG V)

' S served W|th warm bread

. "AlN COURSES

i "-‘--'.SAUTEED REINDEER L.

s -ﬁnelg sliced and slow cooked reindeer meat from
. alocal herder. Served with mashed potatoes,
home made Ilngonberrg jam and pickles

" REINDEER FILE STEAK L

local reindeer sirloin, served with potato
-ter‘fri-ne Cranberrg sauce and warm vegetables

" LOCAL FIsH e L.
fish caught from local Iakes and rivers. Served

- with mashed potatoes, warm vegetables and
nettle sauce o

OUMPKIN GNOCCHI L,
- fried potato gnocchi with funnel chanterelle,
- pumpkin and kale. Served with lingonberry jam
' SAUSAGES FOR KIDS L.
with mashed potatoes or french fries and side salad

 small
big

16 €

14 €

29 €

39 €

32 €

18 €

10 €



L= LACTOSE FREE, G = .GLUTEN FREE, V = VEGAN

BURGERS L
'.'f-_-;f_;_;REINDEER L L ()

L senl 100% reindeer patty, brioche, cheese,

;_-_:_f_jlettuce tomato mayonnalse lingonberry Jam
v and plckles

" CHICKEN = oy

crumbed chicken filg, brioche, goat cheese,
- tomato, magonnalse and devil's red pepper jam

 VEGETARIAN | _ L (G, V)

e .. plant based pattg, brioche, lettuce, tomato,
M .magonna|se mamnated red onion and pickles

" .‘FRENCHFRIEES L e lY

KEBABS

SIDE SALAD e L, G,V
HOUSE AYONNAISE LY GelV)
REINDEER S SR

reindeer kebab with french fries, green salad,
Jalapeno garlic- and kebab sauce

VEGAN  :@‘:’»- - L,V

vegan seitan kebab with french fries, green

salad jalapeno garlic- and kebab sauce

DiP

QASKET| ‘ ¥b¥;' ,; L

~ chicken wings (3), enien"i*ibgs ('3)' mozzarella sticks (3),

Jalapeno poppers (2), french fries, plckled carrot, two
dlfferent house magonnalse |

CHIC%(EN W!NGS | B L, G

6 pieces of fried wings, served with pickled carrot and house

mayonnaise. Hot wing sauce +2€, extra wings 1€ / pcs

16 €

15 €

L Be

N U1
0o

19 €

19 €

16 €

10 €



\*VfCRANv

i W|th local bermes and salted caramel sauce

LACTOSE FREE G GLUTEN FREE V = VEGAN

CLOUDBERRY LATTY

~ Finnish pan fried pancake with ClOUdberw

i r--",_._._i*-i__Jam and Wh|pped Cl“eam

i -;'_-CHOCOLATE CAKE

e "’Wlth vanIIIa ice cream and whlte chooolate

ERRY PARFAIT

. AILEYS ICE CREAM

A 4 cI Ballegs Ilqueur salted caramel sauce and

van|IIa lce cream S

+358 40 738 6825
giellajohka.com

9 €

S €

ne



tel:+358407386825

Coca-cola 0,331/0,5
Fanta / Jaffa 0,51
~ Sparkling water 0,51

- Granini orange or

apple juice 0,251
Juice box 0,2 ] o
Milk 0,331/0,51
Non alc beer O 33 I

QEER

4 Kar‘hu.III,'Iager 0,33 I /IO,5_I_
~ Budvar Lager 051 e
' Budvar Dark Lag'er'O_,S i

Beer from Lapland 0,33-1 ¢

- Beer from Lapland 051

COCKTAILS
 Gintonic

 Kelekka

~ White Russian

 Rum&cola

Vodka & mikser
Napuegindrink

 Giellajohka special
- *Li_hgonberfrg_ mocktail

o --'.spmn's 4 cL

3€/35€

35€
- 35€
4€

';2 €
 3e/35€
i 4E

75€/85€
85¢€
85€
LISE
- 85€

oF7E o
976

- grel

97€

97¢€
1€

o

e

HOT DRINKS

Coffee 2,5€
Tea 2€
Hot chocolate 5€
Irish coffee 14€
Hot chocolate with mint liquor  12€
Hot rum N c
Red wine Glogi 12 €
CIDER
Crowmoor 0,33 | 7:5€
Sommersby cider 0,33 | 7,5€
Original Long drink 0,33 | 15€
Longdrink from Lapland 0,331 7,5€
Nalla seltzer 0,331 67€
HOUSE WINE

Red / white 12 cl 7€

Red / white 16 cl 95€

Red / white 24 cl 14€

Red / white 75 cl bottle 42€

12 €

Sparkling wine 20 cl

Tahsker 126 / Jameson 9 € / Jack Daniels 9 € / Johnnie

~ Walker Black Label 9 € / Green 12 €/ Blue 36 €

COGNAC .
A R 'Monopol

* LIQUEUR

FINNISH
SPECIALITIES

VS9€

Hennessg XO 36 € VSOP 12 € / Meukow VSOP 12€ /

- Finlandia vodka 8 € / Koskenkorva 8 €
Bacardi 8 € /Ron Zacapa 27 €
- Arctic Gin 8 € / Kyré Napue 12 €
Jagermeister 8 € / Bailey's 8 € / Fernet Branca 8 € / Cloudberry 8 €

Jaloviina 8 € / Koskenkorva Salmiakki 8 € / Fish shot 8 € /
Blueberry Liquour 8 € / Legendary Mint Shot 8 €



