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Bistro Ko

Alkuruoat

Blini siianmadill
punasipulia ja smetanaa

Paistettua kampasimpukkaa, endiivia
ja seesamin siemenilla leivitettys haukea

Porocarpaccio
Kotijuustoa

Kuningasrapukeittoa
Artisokka-raputerriinia

Pa#runat

Haudutettua rautua
Persiljarisottoa ja friteerattua porkkanaa

Paivankala

Hanhenrintaa, hanhenkoipibrick
Buccaneerkastiketta

Kasvistempura, palstenakkapyretta,
perunakroketti
Omenavinaigrettea

Harén tai poronfiletts, paistettua perunaa ja

timjamikastiketta
+bE

Jiilkiruoat

Sitruunapiirasta ja lakritsijaatela

uklaacananhe vaniljakreemis ja
valkosuklaamoussea
iteerattua camembert juustoa

Kak kaa 34&

P71

Bistro

Starters

Blini served with white fish roe, red onion and
saur cream

Fried scallops, endives and Northern pike breaded

with sesame seeds

Reindeer carpaccio and
home-made cheese

King crab soup and
artichoke-crabmeat terrine

Main courses

Simmered Arctic char, parsley risotto and deep-
fried carrot

Fish of the day

Breast of goose, goose leg brick and
buccaneer sauce

Vegetable tempura, parsnip puree, potato
croquette and
apple vinaigrette

Beef or reindeer fillet, fried potatoes and thyme
salce

+b £
Dessert
| eman tart with licorice ice cream

Chocolate ganache, vanilla creme and white
chocolate mousse

Deep fried camembert

Two courses 34€
Three courses 41E
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