
THREE-COURSE MENUS

Soup (l, G)
Parsnip and apple soup, fr ied apple,  herb oi l ,
thyme sprouts

Soup (l, G)
Parsnip and apple soup, fr ied apple,  herb oi l ,
thyme sprouts

King prawns (l, G*)
King prawn tai ls fr ied in garl ic butter ,  ezme,
cr ispy ciabatta

MENU 1   ·   57  €
Wine pairing
Paradies Riesl ing Feinherb 12 cl
La Cel ia Reserva Especial Malbec 16 cl
Moscato d'Ast i  La Vita 8 cl

2 2 . 0 0

Wine pairing
Estreia Alvarinho Reserva 12 cl
Ricossa Barbera Appassimento 16 cl
Ferreira LBV Port 8 cl

2 4 . 0 0

L = lactose-free   ·    G = gluten-free   ·    G* = avai lable gluten-free
Please let your server know about any al lergies  ·   We only serve Finnish meat

Lemon-liquorice crème brûlée (l, G)

MENU 3  ·   50 €

Fresh berr ies

Chocolate cake & house berry ice cream (l, G)
Strawberry melba, fresh berr ies,  meringue

MENU 2  ·   62 €

Three courses at a better pr ice  ·   Choose your side and sauce for the main course

Beef tenderloin 180 g or entrecôte 250 g

Reindeer sirloin 150 g

Choose your side and sauce

Whitefish or flame-seared salmon

Choose your side and sauce

SIDES L,  G
Roasted potatoes & aiol i

Aura cheese potatoes

Garl ic potatoes

French fr ies

Salad (contains nuts)

SAUCES L,  G
Creamy pepper sauce

Béarnaise sauce

Port wine sauce

Chanterel le sauce

Herb butter

Hol landaise sauce

Choose your side and sauce

Wine pairing
Paradies Riesl ing Feinherb 12 cl
Estreia Alvarinho Reserva 16 cl
Moscato d'Ast i  La Vita 8 cl

2 1 . 0 0

Tropical crunch (l, g)
Anise-spiced biscuit ,  passion fruit  mousse,
coconut sorbet ,  crystal l ised white chocolate


