
Nordkalotten Hotell, Lulviksvägen 1 972 54 Luleå, Sverige    tel 0920-20 00 00   fax 0920-20 00 90   epost info@nordkalotten.com   web www.nordkalotten.com L u l v i k s v ä g e n  1  |  9 7 2  5 4  L u l e å  |  t e l  0 9 2 0 - 2 0  0 0  0 0  |  f a x  0 9 2 0 - 2 0  0 0  9 0  |  i n f o @ n o r d k a l o t t e n . c o m  |  w w w. n o r d k a l o t t e n . c o m	

Starters 
Tapas served on wooden board, meat 	  
•	 Salt cured reindeer fillet, dried reindeer meat, reindeer sausage, smoked reindeer steak, 	

	 horseradish cream, lingonberry jelly, almond potatoes salad

Tapas served on wooden board, fish  	
•	 Saltcured salmon, smoked salmon, whitefish roe, smoked char, herbs cream, 

	 mustard sauce, almond potatoes salad	

Kiruna Shiitake mushroom soup 	
	Main courses 
Creamed stew of reindeer  	
•	 With onions and mushrooms, lingonberry jelly, baked potatoes	

Roasted reindeer 	
•	 With morel cream sauce (wild Swedish mushrooms), baked potatoes and lingonberry jelly

Tapas served on wooden board, meat 	
•	 Salt cured reindeer fillet, dried reindeer meat, reindeer sausage, smoked reindeer steak, 	

	 horseradish cream, lingonberry jelly, almond potatoes salad

Tapas served on wooden board , fish 	
•	 Salt cured salmon, smoked salmon, whitefish roe, smoked char, herb cream, 

	 mustard sauce, almond potatoes salad

Fish symphony
•	 Cooked on an open fire in foil with baked potatoes, lime- and herbs cream  	

Desserts 
Tartelette of Arctic raspberries 	
•	 With chocolate truffle and strawberrie

Pralines from Muddus
Spiced gingerbread 	
•	 Served with cappuccino cream

Please note! Only one menu option per group, vegetarian and allergy options excluded.
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