
M/S Helsinki & Smuggler’s Dinner Menu 49 €

Tar Baltic Herring and Blackcurrant herring (M, G)

Ship’s gravlax with mustard dressing (M, G)  

Ship’s smoked salmon mousse (L, G) 

Skagen (L, G) 

Finnish roasted beef and horseradish (L, G)

Salad with roasted Brussels sprouts (V, G)  

Ship’s wild mushroom salad (L, G) 

Salad with traditional Finnish Cheese (L, G)

Watermelon-feta cheese salad marinated with mint (VL, G) 

Pickled cucumber with dill (V, G)  

Green salad and rhubarb vinaigrette (V, G)  

Season’s potatoes with dill (V, G)  

Rustic country bread, dark loaf, and buttermilk (L)

Finnish cake and berries (L, G) 

Chocolates

Classic Main Course + 10 € per person *

Slightly smoked salmon and fresh peas and wild herbs from Långvik 

served with creamy anis sauce and potatoes with dill butter (L, G) ​

or ​

Glazed slow cooked beef served with roasted rosemary ​

potatoes and carrots and béarnaise sauce (L, G) ​

or​

Roasted cauliflower and tofu served with edamame beans,​

light miso sauce and wild herbs from Långvik (V, G)

Captain’s Menu + 20 € per person *

Over the night stewed Finnish lamb entrecôte and roasted rosemary 

potatoes with béarnaise sauce (L, G)

and

Sjundby artisan ice cream with berries of the season (L, G)
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Royal Line lunch and 
dinner menus

*Available by pre-order. Served on the table

V = vegan, M = dairy-free, VL = low-lactose, L = lactose-free, G = gluten-free


