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C A M P

MAINSSTARTERS 

VG - Vegan     V - Vegetarian     N - Nuts

SAMPLE MENU 

SUSHI BOWL
Sugar-salted rainbow trout, chili-sesame mayonnaise, cucumber, 
edamame beans, radish, ginger, seaweed, sprout salad and rice.

Also, available as a Veggie Bowl (VG)

GAMBAS BIL BIL
King prawns in chili garlic butter, served with bread.

TACOS (2 PIECES)
Slow-cooked belly of pork, Camp’s fried chicken, guacamole, salsa, 
jalapeno and feta.

Also, available as a vegetarian option (V)

WHITEFISH
Raw pickled whitefish, apple and red onion salad with sour dill 
cream.

BUTTER CHICKEN
Indian spiced chicken in tomato butter sauce, rice, yoghurt sauce and 
garlic bread.

Contains cashew nuts (N)

CHEESEBURGER
Beef burger, cheddar cheese, salad, tomato, mayonnaise and red on-
ion marmalade served with French fries.

ULTIMATE VEGGIE BURGER
Courgette and chickpea patty, lettuce, tomato, mayonnaise and red 
onion compote served with French fries. (V)

Also, available as a vegan option (VG)

KOREAN STYLE RIBS
Korean style spiced pork ribs with gochujang BBQ sauce, fresh cole-
slaw and mayonnaise, served with French fries.

PANANG CURRY
Chicken in a mild spicy coconut curry with rice. (N)

Also, available as a vegan option with tofu (VG)

RAINBOW TROUT
Rainbow trout from Kuusamo, served with vegetables.

SAUTEED REINDEER
Sauteed reindeer from Kuusamo, with mashed potatoes, pickles and 
lingonberries.

VEGGIE BOWL
Roasted and marinated vegetables, cucumber, sot-marinated egg, let-
tuce, miso vinaigrette, sesame seeds, nuts and rice. (V, N)

Also, available as vegan (VG)

LAKRITSI CRÈME BRULEE
Crème Caramel and berries

LAPLAND CHEESE
Lapland cheese, cloudberry, mascarpone mousse and caramel 
sauce.

ICE CREAM
Selection of flavours.

Also, available as a vegan option (VG)


