
A TREAT. OR 
SOMETHING 

TO EAT?



NORDIC FLAVOURS  

MAIN COURSES 

CHANTERELLE
Chanterelle cappuccino with truffle cream  

G L

EUR 8,50

WHITE FISH  
Pan-fried whitefish, dill cream new potatoes and 

warm cherry tomato–caper vinaigrette  

G L

EUR 28,50

STEAK 
Grilled Finnish beef tenderloin steak, Béarnaise 

sauce, garlic roasted potatoes and tomato–spring 
onion salad  

G L

EUR 39,50

RAVIOLI  
Lemon ricotta ravioli with summer vegetables, 

toasted pine nuts and basil butter sauce   
EUR 22,50

HOUSE BREAD 

House sourdough bread with
 whipped butter   

EUR 3,00

SALMON  
Cold-smoked salmon, asparagus and 

remoulade sauce  

G L

EUR 8,50

TARTAR 
Beef tenderloin tartare with pickles, Dijon mustard 

and Västerbotten cheese  

G M

EUR 8,50

SKAGEN  
Hand-peeled shrimp, egg, lemon mayonnaise, 

dill and brioche  

L

EUR 8,50

SUMMER DEAL 

2 COURSES 32,00 € OR 3 COURSES
 40,00 € 

CHANTARELLE
Chanterelle cappuccino with truffle cream 

G L

CHOCOLATE
Chocolate mousse, chocolate crumble and

 whipped cream   

G L

RAVIOLI
Lemon ricotta ravioli, summer vegetables, 
toasted pine nuts, basil butter sauce and 

grilled chicken breast   

Grilled chicken breast  EUR 6,00
Vegan No Chicken patty  EUR 6,00
Pan-fried whitefish  EUR 6,00

ADD-ONS
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NORDIC TREATS  

CASUAL 

Grilled chicken breast EUR 6,00
Hand peeled shrimps EUR 6,00
Cold-smoked salmon  EUR 6,00
Vegan No Chicken patty  EUR 6,00

ADD-ONS

Bacon EUR 3,00
Blue cheese EUR 3,00
Béarnaise mayonnaise  EUR 1,50
Black pepper aioli  EUR 1,50
Lemon mayonnaise   EUR 1,50

ADD-ONS

PORTOBELLO BURGER   
Portobello confit, smoked cheese, tomato, 
caramelized onion a0d black pepper aioli   

L

EUR SINGLE 17,50 DOUBLE 21,50

BISTRO BURGER  
Finnish 100 g smash burger with smoked cheese 

from Kuusamo, black pepper mayonnaise, 
caramelized onion, sweet mustard and pickles  

L

EUR SINGLE 17,50 DOUBLE 21,50

CAESAR  
Caesar salad Bistro style with Västerbotten cheese 

and sourdough croutons  
EUR 17,50

SUMMER SALAD 
Grilled asparagus, new potatoes, tomato, egg

 and vinaigrette  

G L

EUR 17,50

CRÈME BRÛLÉE 
Vanilla crème brûlée with rhubarb compote 

G L

EUR 8,50

ICE CREAM 
Scoop of artisan ice cream or vegan sorbet  

EUR 4,50

CHOCOLATE 
Chocolate mousse, crumble and whipped cream  

G L

EUR 8,50

COFFEE 
with dessert

EUR 3,00

Fresh green salad with seasonal 
vegetables  

EUR 4,00

Small Caesar salad with Västerbotten 
cheese   

EUR 4,00

French fries  EUR 3,00
French fries, bacon, chives and 
Béarnaise sauce 

EUR 7,50

French fries, smoked reindeer, 
Västerbotten cheese and chives 

EUR 8,50

ADD-ONS

CLUB SANDWICH 
Grilled chicken breast, egg, bacon, tomato, aioli 

and salad on sourdough bread 
 21,50 

With vegan No Chicken patty  

L

EUR 20,50
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CRÈME BRÛLÉE
Vanilla crème brûlée with rhubarb compote  

G L

SKAGEN  
Hand-peeled shrimp, egg, lemon mayonnaise, dill 

and brioche  

G L

MENUES 

SALMON   
Cold-smoked salmon, asparagus and remoulade 

sauce  

G L

WHITE FISH 
Pan-fried whitefish, dill cream new potatoes and 

warm cherry tomato–caper vinaigrette  

G L STEAK   
Grilled Finnish beef tenderloin steak, Béarnaise 

sauce, garlic roasted potatoes and 
tomato–spring onion salad  

G L

CHOCOLATE 
Chocolate mousse, chocolate crumble and 

whipped cream  

G L

SEASONAL MENU 42,00€ BISTRO MENU 52,00€

GREEN MENU 35,00€ 

CHANTERELLE 
Chanterelle cappuccino with truffle cream  

G L

RAVIOLI   
Lemon-ricotta ravioli with summer vegetables, 

toasted pine nuts and basil butter sauce  

SORBET
Strawberry sorbet with rhubarb compote  

V G L

FOR KIDS -50% HALF PORTION (UNDER 13 YEAR)

AFTER OR DINNER 

SUMMER SPRITZ 
Aperol, Limoncello, Rhubarb 

EUR 10,90
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