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A MESSAGE FROM OUR CHEF
Basis for our values at Santa Claus Holiday Village is to cook quality and tasty food from the
best possible ingredients. We use domestic meat and fish as well as carefully selected Finnish
vegetables and roots from local producers taking advantage of the growth seasons. Thanks
to the bright summer nights the roots are especially tasty. From our sauces you can taste the
flavors of local berries and herbs. As part of our desserts we use our home-made ice creams.
And alongside the food we recommend the local brewery beers.

STARTERS
SALMON TARTARE L, G€ 9.50

TOAST SKÅGEN

Smoked salmon with lemon purée

Classic open sandwich topped with prawn
mayonnaise

M€

EXTRA
FILLINGS + € 4
CHICKEN
SALMON
GOAT CHEESE
CREAMY
MUSHROOM SOUP

L, G€

Rich and creamy forest mushroom soup

9.60

HOUSE SALAD

M, G€

7.50

Crispy lettuce, cucumber, sweet pepper, lemon
vinaigrette and roasted nuts
Vegetarian choice

L = lactose-free LL = low-lactose

M = milk-free G = gluten-free VEG = vegan

10.90

MAIN COURSES

GRILLED
REINDEER ROAST L, G€ 32.90
Grilled reindeer roast served with herbseasoned potato cake, fried vegetables and a
cranberry red wine sauce

GRILLED BEEF

L, G€

27.90

160 g sirloin steak served with herb-seasoned
potato cake, fried vegetables and house red
wine sauce
Straight off the charcoal grill!

Straight off the charcoal grill!

EXTRAS
FRENCH FRIES € 5
MAYONNAISE € 1

(conventional mayonnaise, lingonberry
mayonnaise, aioli and vegan mayonnaise)

Any special requests?
We are always delighted to cater for any special
dietary requirements. If you need assistance,
please speak to a member of staff.

HOUSE
REINDEER BURGER L€ 20.90

HOUSE REINDEER
MEATBALLS L, G€ 16.90

150 g reindeer burger, lingonberry mayonnaise,
crispy salad, tomato, pickled cucumber, red onion
jam and smoked cheese. Served with french fries

Reindeer meatballs made with our special recipe
and served with mashed potatoes, lingonberry
jam, pickled cucumber and pepper sauce

A Santa Claus Holiday Village classic!

SLOW-ROASTED
PORK LOIN L, G€ 19.90
Slow-roasted pork loin served with mashed
potatoes, fried vegetables and Three Elves’
special red wine sauce

GRILLED SALMON

L, G€

24.90

Grilled salmon served with rich pea purée, fried
vegetables and house Beurre Blanc sauce

PORCINI MUSHROOM RISOTTO
M, G, VEG AVAILABLE€ 16.90
Porcini risotto with parmesan

Straight off the charcoal grill!

Vegetarian choice

GRILLED
CHICKEN BREAST LL, G€ 19.90

ROASTED
WHITEFISH L, G€ 22.50

HOUSE
VEGGIE BURGER VEG€ 15.90

Grilled chicken served with Three Elves’ special
red wine sauce, french fries, fried vegetables
and goat cheese

Roasted whitefish served with rich pea purée,
fried vegetables and house Beurre Blanc sauce

House vegan steak, vegan mayonnaise, crispy
salad, tomato, pickled cucumber, red onion jam
and vegan cheese. Served with french fries
Vegetarian choice

L = lactose-free LL = low-lactose

M = milk-free G = gluten-free VEG = vegan

DESSERTS

CHOCOLATE FONDUE

L, G

Chef’s special rich chocolate sauce,
fresh berries, fresh fruit and soft
marshmallows
Perfect for sharing!

For 1, 2 or 4 diners
€ 10.60 / € 20.40 / € 40.10

LAPPISH
SQUEAKY CHEESE L, G€ 8.90
Gently fried traditional Lappish “Leipäjuusto”
squeaky cheese served with cinnamon
ice cream, cloudberry sauce and fresh berries

L = lactose-free LL = low-lactose

M = milk-free G = gluten-free VEG = vegan

CHILDREN’S MENU
THREE ELVES
CHEESEBURGER L€ 9.90
100 g beefburger, cheese, ketchup and mayonnaise served
with french fries

CHOCOLATE FONDANT LL 

€ 9.50

Chocolate fondant served with lingonberry
sorbet, blueberry coulis and fresh berries

THE KITCHEN ELF´S
FAVOURITE CHICKEN M, G€ 9.90
Breaded chicken fillets served with french fries, cucumber and
mayonnaise

SAUNA ELF’S SAUSAGES L, G€ 9.90
Sausages served with mashed potato, cucumber and mayonnaise

ROSEMARY
PANNA COTTA L, G€ 8.90
Rosemary panna cotta served with lingonberry
sorbet, blueberry coulis and fresh berries

#threeelvesrestaurant

