
CHRISTMAS EVE  &
NEW YEAR’S  EVE

“At  f e s t ive  t ime ,  even
the  g iant ’ s  hear t
wears  a  twink le . ”

—Salamäntt i

24.12.  & 31.12.2026
19:00–21:30

T H R E E - C O U R S E  D I N N E R
5 5  € / P E R S O N

Book at least  one day in advance:
posti@arcticgiant.f i
+358 40 748 7391

Please inform us about al lergies & special  diets in advance!



Tar bread with cold smoked salmon
Waldorf  Salad,  House style

Wild mushroom salad
Rosoll i

(Tradit ional  Finnish beetroot salad)

D I N N E R  M E N U

S T A R T E R

M A I N  C O U R S E

D E S S E R T

Christmas Eve

Long stewed pork with apple & honey
Carrot  casserole

Honey-roasted swede
Parsley potatoes
Lingonberry jam

Creen salad with tar-oil-dressing

Lingonberry–vanil la mousse

2 4 . 1 2 . 2 0 2 6



Tar bread with smoked salmon
Funnel  Chanterel le pastry

Nett le pancake with reindeer mousse
Potato salad with apples

D I N N E R  M E N U

S T A R T E R

M A I N  C O U R S E

D E S S E R T

New Year’s Eve

Horseradish Stroganoff
Glazed root vegetables

Parsley potatoes
Lingonberry jam

Creen salad with tar-oil-dressing
Pickled cucumbers & Sour cream

Raspberry,  Oat & Vanil la Verrine

3 1 . 1 2 . 2 0 2 6


	CHRISTMAS EVE &
	NEW YEAR’S EVE
	24.12. & 31.12.2026
	19:00–21:30
	“At festive time, even the giant’s heart wears a twinkle.”
	—Salamäntti
	THREE-COURSE DINNER
	55 €/PERSON
	Book at least one day in advance:
	posti@arcticgiant.fi
	+358 40 748 7391



	Christmas Eve
	DINNER MENU
	24.12.2026
	STARTER
	Tar bread with cold smoked salmon
	Waldorf Salad, House style
	Wild mushroom salad
	Rosolli

	MAIN COURSE
	Long stewed pork with apple & honey
	Carrot casserole
	Honey-roasted swede
	Parsley potatoes
	Lingonberry jam
	Creen salad with tar-oil-dressing

	DESSERT
	Lingonberry–vanilla mousse



	New Year’s Eve
	DINNER MENU
	31.12.2026
	STARTER
	MAIN COURSE
	DESSERT



