
kitchen & bar
C A M P

HALLOUMI FRIES L, G...................................10€
& lime mayonnaise

RAMEN M........................................................14/24€
Japanese noodle soup with crispy pork

TACOS (2pcs) L (G)...........................................
Slow-cooked pork belly with tomato salsa, avocado cream, 
jalapeño and feta
King prawn tail with mango salsa, avocado cream,
jalapeño and radish
Vegetarian option available

TATAKI BOWL M, G........................................... 
Sugar-cured rainbow trout, cucumber, sprout salad, 
radish, marinated pea crumble, wasabi mayonnaise,
rice and soy sauce

REINDEER TARTAR L, G..............................16€ 
Reindeer topside, egg yolk cream, horseradish mayonnaise, 
mustard seeds, cranberry pearls, herb crispbread and 
Kuusamo Maasdam cheese
 

VEGGIE M, G
Available as a vegan option
 
CRISPY CHICKEN M 

SUGAR-CURED RAINBOW TROUT M, G

     
 

23€

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

SUPER
BOWL

COULD I HAVE
SOME MORE
SIDE SALAD M, G……..…......
GARLIC BREAD L……........6€
FRIES M, G…………….........…......
PARMESAN FRIES L, G….7€  
MAYONNAISE DIP..........
 

STARTERS FOOD TRIP
AROUND 
THE WORLD

SWEETS
LIQUORICE CRÈME BRÛLÉE L, G.....................
Crème brûlée with liquorice and berries

CHOCOLATE FONDANT VL...................................14€ 
Chocolate fondant, salted caramel, raspberry gel,
nut granola and vanilla ice cream

WHITE CHOCOLATE & PISTACHIO G.........
White chocolate mousse, pistachio ice cream, citrus gel, 

    

KOREAN STYLE RIBS M, G...................................... 
Korean-style seasoned pork ribs with gochujang BBQ sauce, 
coleslaw and mayonnaise
+ Crispy Fries 5€

CHEESEBURGER.......................................................  
Beef patty, cheddar cheese, bacon mayonnaise, arugula, 
tomato, red onion and fries
+ Mayonnaise Dip 2€ 

ULTIMATE VEGGIE BURGER.......................... 
Beetroot patty, cheddar cheese, miso mayonnaise, 
avocado cream, arugula, tomato, red onion and fries
Available as a vegan option
+ Mayonnaise Dip 2€
 

SAUTÉED REINDEER L, G....................................... 
Traditional sautéed reindeer, mashed potatoes, pickles 
and lingonberries

GOCHUJANG SALMON M, G.................................. 
Gochujang-glazed rainbow trout with rice, furikake, nuts 
and soy vinaigrette

CARROT & FENNEL L, G...........................................24€ 
Roasted carrot and fennel, beetroot balls, lentils in tomato sauce, 
nuts, hummus and yogurt

BUTTER CHICKEN L................................................. 
Indian-style chicken in tomato-butter sauce, rice,
yogurt dressing and garlic bread
Contains cashew nuts

PEPPER STEAK L, G……………………………....................42€ 
Beef tenderloin, pepper sauce and parmesan fries

REINDEER L, G.................................................................  
Reindeer fillet, roasted potatoes, caramelized onion purée,
seasonal root vegetables, red wine sauce and cranberry pearls

................................................................................................................................................... L  Lactose-free   M  Dairy-free  VL  Low-lactose   G  Gluten-free   VE  Vegan

Lime, aioli, chili and miso (VE)
2€

6€

5€

8€

13€

6€

12€

43€

25€

26€

32€

23€

23€

28€

15€

12€

blackberry and caramelized pistachio

AFFOGATO L, G.................................................................    
Vanilla ice cream and espresso

ICE CREAM.......................................................................
Vanilla L, G
Salted Caramel L, G
Sorbet VE, G
Dark chocolate V, G


