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SBC LODGE

LAPLAND

Vegeterian Menu

At SBC Lodge, we believe your dining experience should be as
personal as your stay. While we boast a fully stocked bar with
a range of spirits, beers, and non-alcoholic options, we invite
you to select and pre-order wines to pair with all your meals.
It’s all part of our commitment to creating a truly tailored
experience for you and your guests.

== DAY eI

Welcome package
Champagne/wine and canapés (optional)

DINNER
Main Course
Portobello mushroom burger

with chipotle mayo

Dessert
Almond waffles
frozen yoghurt and
dry roasted nuts

Starter
Leek and potato soup
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BREAKFAST
Kale, tomato & poached egg on toast

LUNCH
Main Course
Spinach, sweet potato, and
lentil dahl

Starter
Chanterelle soup
with parsnips and apple

DINNER
Main Course

Starter
Bay leaf infused artichoke Garlic mushroom pasta
with Creme fraiche & Parmesan : segments

with mayonnaise and herbs :
with sea salt and dried fruits

Dessert
Chocolate coated grapefruit

All dishes may contain allergens. Please let us know of any
allergies or intolerances.
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BREAKFAST
High-protein oatmeal porridge
with blueberries and pumpkin seeds

LUNCH
Starter Main Course
Curried sweet potato and : Creamy broccoli gnocchi
lentil soup : with sweet peas and pine nuts
garnished with pomegranate

DINNER
Starter Main Course Dessert
Burrata bruschetta : Moroccan cauliflower chickpea bowl Strawberry, banana and
with broad beans, sugar snap peas : with herby yoghurt dressing : avocado ice cream
and radish with pistachios
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BREAKFAST
Baked breakfast taquitos
filled with mushrooms and kale

LUNCH
Starter Main Course
Vegetable soufflé : Chestnut mushroom risotto
with parmesan and parsley
DINNER
Starter Main Course Dessert
Feta cheese salad : Vegan chili . Carpaccio of pineapple and apple
with carrots, sweet potato and
mixed beans

All dishes may contain allergens. Please let us know of any
allergies or intolerances.
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BREAKFAST
Tofu breakfast burrito bowl
with hash brown potatoes and coriander

LUNCH
Starter Main Course
Pumpkin soup : Korean bibimbap
with vegetables and gochjuang
sauce
DINNER
Starter Main Course Dessert
Buffalo cauliflower wings : Indian sheperd’s pie : Raw apple pie
with ranch dip : with black lentils and garam masala : with almonds and cardamon
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BREAKFAST
Tunisian shakshuka
with sourdough bread

All dishes may contain allergens. Please let us know of any
allergies or intolerances.



