
FIRST COURSE

Creamy porcini soup with thyme oil (L, G)

OR

Homemade malt bread with cold-smoked reindeer, mousse, pickled

cucumber, and marinated onion (L)

MAIN COURSE

Sautéed reindeer with mashed potatoes (L, G)

OR

Sautéed Härkis — a Finnish plant-based fava bean protein — with

mashed potatoes (L, G)

Taiga menu

DESSERT

Lingonberry posset with oat biscuit, salted caramel, and white

chocolate (L)

v a r a u ks e t  s a l e s@ t a i g a r e s o r t . f i

50 €/PERSON, MIN 15 PERSON

L:lactose free, G: gluten free


