
CANAPÉS

Bird liver mousse, fennel and lingonberries - L

Pike perch, lobster with saffron aioli and caviar - L

Tuna tartare, yuzu and shiso - L

Finnish beef tartare, egg yolks and truffle cream - L

Cheese profiteroles with appenzeller cheese and gooseberry - L

Tartlet with vegan shrimps in dill mayonnaise

Forest mushroom arrancini and truffle cream - V, G

Raspberry frangipane and lemon cream - L, G, incl. almonds

Kämp Macaron - G, incl. almonds

LF – lactose-free | GF – gluten-free | V - vegan

CANAPÉ MENU

39

10,5 | piece

 | four different canapés

Origin of meats:
Beef: FIN

Available for groups of minimum 10 persons



CANAPÉ MENU

CHAMPAGNE
Pol Roger Brut Reserve ............................................................................

Pol Roger Brut Vintage 2016 ....................................................................

Pol Roger Brut Vintage Rosé 2018 ...........................................................

DIGESTIFS
Hennessy VSOP ........................................................................................

Hennessy XO .............................................................................................

COFFEE | TEA
Coffee...........................................................................................................

Tea.................................................................................................................

SPARKLING WINE
Sumarroca Cava Brut Reserva 2021 ..........................................................
Organic

Christian Drouin Calvados VSOP .............................................................

Amaretto ...................................................................................................

Baileys ........................................................................................................
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