
kitchen & bar
C A M P

HOMEMADE FOCACCIA L .............................7€
Camp's focaccia with two spreads

TARTAR M, G................................................................14€
Finnish beef, egg yolk, mayonnaise, capers and mustard seeds

VELVETY MUSHROOM SOUP L (G)..12€/18€
Velvety mushroom soup and bread

TACOS (2pieces) L .....................................................14€
Korean-spiced slow-cooked pork ribs, Camp fried chicken, 
guacamole, salsa, marinated red onions and feta

TOAST SKAGEN L 
Classic shrimp sandwich, also with tofu

•Shrimp......................................................................14€
•Tofu (VE) ......................................................................12€ 

AVOCADO M, G, (VE) 
CRISPY CHICKEN M 
SUGAR SALTED LOCAL TROUT M,G     
 

21€

12€

+Wine pairing menu 36€

Roasted and marinated vegetables, 
hummus, cucumber, soy-marinated egg, 
lettuce, miso vinaigrette, nuts, 
seeds and ponzu rice

Nederburg 56 Hundered Shiraz................................16cl 12€ I 46€
Shiraz --- South Africa
Clos De l'Oratoire Des Papes..........................................................89€
Grenache, Syrah, Mourvedre, Cinsault --- France
Ruffino Chianti Organic....................................................................51€ 
Sangiovese, Cabernet, Merlot --- Italy
Cesari Amarone Valpolicella Classico.....................................90€     
Corvina Veronese, Rondinella, Molinara --- Italy
Cantina Di Negrar Valpolicella Ripasso
DOC Classico Superiore................................................16cl 14€ I 67€        
Corvina, Rondinella, Corvione --- Italy
Bodegas Aalto.........................................................................................96€
Tinto Fino --- Spain
Leo Martin Seleccion´ Mencia.......................................................70€
Mencia --- Spain
Matua ..........................................................................................................56€
Pinot Noir --- New Zealand
Bodega Garzon Tannat Reserva...................................................66€
Tannat --- Uruguay
Trapiche Reserve Malbec..............................................16cl 13€ I 59€
Malbec --- Argentina

SUPER
BOWL

COULD I HAVE
SOME MORE
EXTRA SALAD M,G……..…6€ 
EXTRA FRIES……………….5€
MAYONNAISE…..............2€
Lime VE & Aioli 

STARTERS FOOD TRIP
AROUND 
THE WORLD

SWEETS
CAMPFIRE TOAST L 
Camp's Knights; brioche, Camp's jam, 
vanilla ice cream & salted caramel

TIRAMISU L   
A classic Italian delicacy

CLOUDBERRY&CRISPY LAPLAND CHEESE VL,G 
Deep-fried squeaky cheese, cloudberry, mascarpone mousse & salted caramel

ICE CREAM.................................................................5€
A changing selection

CHEESEBURGER L ................................................ 22€  
Beef full-meat patty, 9-month matured cheddar cheese, lettuce, 
tomato, marinated red onion, mayonnaise and French fries 
We serve burgers medium

 

ULTIMATE VEGGIE BURGER L (VE) ................22€ 
Carrot-chickpea patty, lettuce, tomato, marinated red onion, 
lime mayonnaise and French fries

MEDITERRANEAN STYLE TROUT L, G........27€ 
Mediterranean-seasoned Kuusamo rainbow trout, 
black rice-kale sauté, hummus, mint yogurt and fennel

GRILLED EGGPLANT L (VE)……………………...........24€ 
Grilled eggplant seasoned with Ajvar paste, 
feta cheese, black rice-kale sauté, hummus, roasted cherry tomatoes 
and mint yogurt

TIKKA MASALA L ………………………………................27€  
Indian-spiced chicken in masala sauce, mint yogurt, 
garlic-flavored naan bread, rice, and herb blend. 
Also available with tofu (VE)

KOREAN STYLE RIBS M........................................27€ 
Korean-spiced pork ribs, kimchi and lime mayonnaise 
+Crispy Fries 4€ 

SAUTEED REINDEER L, G......................................29€ 
Kuusamo-style sautéed reindeer, fingerling potato mash, pickles
and lingonberry

REINDEER SHANK L, G ...........................................36€  
Kuusamo-style reindeer shank, fingerling potato mash, 
red wine sauce, roasted carrots and parsnips and lingonberry

PEPPER STEAK L, G……………………………..................39€ 
Finnish beef tenderloin, peppercorn sauce and Parmesan fries

CHEF´S MENU 
....................................................................................................................................................

58€ 

 L Lactose-free VL low-lactose M  dairy-free  G gluten-free VE vegan

Chef's three-course recommendation


