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PURE NORDIC TASTES

THE PURE NORDIC TASTES MENU IS BUILT AROUND
SEASONAL FLAVOURS AND LOCALLY PRODUCED
INGREDIENTS. THE MENU HAS BEEN PLANNED BY
FINLAND’S CHEF OF THE YEAR 2025, PIERO SILVANI, WHO
SKILFULLY HIGHLIGHTS THE KEY INGREDIENTS OF THE
AUTUMN HARVEST.

THE DISHES EMPHASIZE PURE FLAVOURS AND
APPROACHABLE FLAVOUR COMBINATIONS. THE MENU
DRAWS ITS INSPIRATION FROM NATURE, NORDIC
IDENTITY, AND THE SWEDISH ARCHIPELAGO. THE DISHES
REINTERPRET NORDIC CULINARY TRADITIONS IN A
MODERN, INGREDIENT-DRIVEN WAY, IN LINE WITH
VIKING LINE’S VALUES.

THE WINE PAIRINGS THAT COMPLEMENT THE MENU
HAVE BEEN SELECTED BY FINLAND’S WAITER OF THE YEAR
2025, KATRINA LAITINEN. VIKING LINE ACTS AS THE
MAIN PARTNER OF THE ORGANIZATION BEHIND THE CHEF
OF THE YEAR AND WAITER OF THE YEAR COMPETITIONS.

PIERO SILVANI
AND KATRINA LAITINEN
RECOMMEND:

BEEF TARTARE, CELERY BLINI
AND PICKLED RAMSONS CAPERS

BEAUJOLAIS-VILLAGES 2023, VIEUX BOURG

PIKE FILLET,
SHRIMP AND PIKE MOUSSELINE,
GRILLED CABBAGE, POTATO PUREE
AND MUSSEL FLAVOURED BUTTER SAUCE

CHABLIS SAINT MARTIN, DOMAINE LAROCHE

ALAND PEAR,
CARAMELIZED WHITE CHOCOLATE
AND LEMON VERBENA ICE CREAM

MOSCATO D’ASTI, VAJRA

Menu 52€
Wine package 28€



STARTERS

ALMOND POTATO,
PICKLED ONION AND VENDACE ROE
14€

HAND-PEELED CRAYFISH,
TOMATO JELLY AND CRAYFISH BISQUE
14€

BEEF TARTARE, CELERY BLINI
AND PICKLED RAMSONS CAPERS
15€

CARAMELIZED ONION TARTLET,
ALMNAS TEGEL CHEESE
AND LINGONBERRIES
13€

MAIN COURSES

PIKE FILLET,

SHRIMP AND PIKE MOUSSELINE,
GRILLED CABBAGE, POTATO PUREE
AND MUSSEL FLAVOURED BUTTER SAUCE
29€

GRILLED HALF LOBSTER,
SAVORY BUTTER, TOMATO SALAD
AND FRENCH FRIES

43€

GRILLED VENISON LOIN,
CHANTERELLE PURE'E, FRIED MUSHROOMS
AND AROMATIC VENISON BROTH
31€

BUCKWHEAT-BARLEY RISOTTO,
GRILLED CABBAGE, FRIED MUSHROOMS
AND MUSHROOM BROTH
26€

DESSERTS

SEA BUCKTHORN SORBET,
ROWANBERRY FLAVOURED YOGHURT CREME
AND ROSEHIP JELLY
14€

RASPBERRY BAVAROISE,
RED CURRANT-BUTTER ICE CREAM AND VANILLA
13€

ALAND PEAR,
CARAMELIZED WHITE CHOCOLATE
AND LEMON VERBENA ICE CREAM

13€




