From Bangkok

Menu

The spice
of the season??
Silence.

Business Class — Autumn & Winter



The quiet season
has landed

As the days feel short up north, we
Finns turn towards simple, unhurried
pleasures.

We give ourselves permission to log
out, get cosy with candles and woolly
socks and enjoy the silent forests,
fields and fells. Gather around the
table with our nearest and dearest.
Just keep it nice and quiet.

That same mentality guides this menu,
crafted with care. Take your time to
enjoy it. There’s no better side dish
than slowing down.
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After take-off

To start with

Two dishes, no need to choose

Smoked duck with green mango salad, Thai herb
dressing and mint

Savustettua ankkaa, vihredéd mangosalaattia,
thaimaalaista yrttikastiketta ja minttua

Wasuaduiudaauzu unddndyulng Induasludsszumnu

Smoked salmon with shrimp and horseradish salad,
pickled red onion and dill

Savulohtaq, katkarapu-piparjuurisalaattia, pikkeloitya
punasipulia ja tillia

waNausNATUAUFAANILacFaSdILsHT raNnavlaziaa

The main course

Pick your favourite

Braised lamb shank, herb mashed potatoes, baby
carrots, broccolini and thyme sauce

Haudutettua karitsan potkaaq, yrttiperunamuusia,
miniporkkanoita, varsiparsakaalia ja timjamikastiketta

ilaunsau Tuuadyulng wiiuasan usaaTaddlazaad Inu

Lemongrass grilled king prawns with riceberry and
white rice, bok choy, grilled bell pepper and black
pepper sauce

Sitruunaruoholla grillattuja jattikatkarapuja, riceberrya
ja valkoista riisid, paksoita, grillattua paprikaa ja
mustapippurikastiketta

MEnz 1A IFTwIanaY1saUassNEN NNNINANEILH WEN
UL NULazHadgWEn Inesn

Fried goat cheese polentq, risotto with saffron and
sun-dried tomato, grilled vegetables, cheese and
tomato concasse sauce

Paistettua vuohenjuustopolentaaq, risottoa sahramilla ja
aurinkokuivatuilla tomaateillg, grillattuja kasviksia,
juustoa sekd tomaattikastiketta

Twaualnndanan 3aanTanaidsulasusidamdaIniug Nnaiy
FduaraaduzidanaAnaInILg



And finally — dessert

There’s always room for some

Selection of cheese: Comté and blue cheese with
apricot chutney

Valikoima juustoja: Comté ja sinihomejuusto sekda
aprikoosichutney

FanlafAngdssuniannl: niwlarugdd AsWwsandwniialalzaan
Choose one sweet treat:

Chocolate and pistachio dome cake
Suklaa-pistaasikupolikakkua

wanganinuaniazidn1g1a

Passion fruit and mango mousse cake
Passion-mangomoussekakkua

ydiantdIsdilacsuza

Before we land

Breakfast

Choose your favourite

Spring onion scrambled eggs, bacon, herb potatoes
and grilled cherry tomatoes, cold cuts, yoghurt
and fresh fruit

Kevdtsipulilla maustettua munakokkelia, pekoniaq,
yrttiperunoita ja grillattuja kirsikkatomaatteja,
leikkeleitd, jogurttia seké tuoreita hedelmid

laauldnuvay waau usidamadyulng wasuzidamAam sy
Trandn Tafisaiazna luaEn

Mushroom quiche served with cold cuts, yoghurt
and fresh fruit

Sienipiirastaq, leikkeleitd, jogurttia seké tuoreita
hedelmia

Aruiadsninsanlranan Tuiisauazna ludn

Want a snack between meals? Our cabin crew will be happy
to help - snacks and drinks are available throughout the flight.

Allergen information is only available on flights departing from
EU countries.

Please accept our apologies if your choice is not available.
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