
L = Lactose-free    LL = Low Lactose   G = Gluten-free    
D = Dairy-free   V = Vegan 

Our food may contain allergens. Please ask the waiters for more information.  
Orders for children’s main course (under 13 years) at half price.

S
tarters

Starters
Marski’s sandwich cake (L)   14.50
Contains nuts. 

Fennel-cured salmon sandwich with smoked vendace mousse, 
whitefish roe, Marski’s dill and apple salad, and roasted 
cashews

Beef tartare (L, G)   16.50 

Beef tartare, smoked crème fraîche, capers, egg yolk  
cream, pickled golden beetroot, crispy shallots and 
Västerbotten cheese

Salad “Journey to the North” (G, V)   small 14  |  large 20

Roasted beetroot, grilled parsnip, kale, semi-dried cherry 
tomatoes, spruce shoot vinaigrette and Chavre Mö cheese

Caesar salad (L)   small 14  |  large 18
Also available gluten-free.

Romaine lettuce, Marski’s own Caesar dressing,  
Parmesan cheese and croutons 

Add: Chicken or Shrimp +6 

Marski’s creamy salmon soup (L, G)   small 14  |  large 24

Potatoes, carrots, fennel and roasted salmon in a creamy 
broth, served with toasted archipelago bread and butter 

Pumpkin soup (L)   small 12 | large 18
Also available gluten-free.

Roasted pumpkin soup with pickled seasonal mushrooms, 
grilled sourdough bread and kale pesto

#Finnfulness is something you 
can see and taste on every plate. 
It means familiar flavours, recipes 
passed down through generations 
and beloved Finnish classics 
with a modern twist. Inspired 
by Nordic nature and Finnish 
culinary traditions, we prepare 
simple, honest food using local 
ingredients whenever possible.

#Finnfulness One of Finland’s 
most beloved classics. A warming 
salmon soup tastes delicious any 
day of the year.



M
ain

s
Main courses
Beef sirloin (L, G)   38

Grilled 200 g marbled beef sirloin steak, red wine and shallot 
sauce, Hasselback potatoes and Savoy cabbage

Venison loin (L, G)   42

Butter-glazed venison loin with juniper and port wine sauce, 
Mustaleima Emmental cheese and potato croquettes, roasted 
carrots, pickled seasonal mushrooms

Arctic char (L, G)   32

Pan-fried Arctic char, dill beurre blanc, root parsley purée, 
parsley chips and flame-grilled leek

Carrot tempura & Oyster mushrooms (V, G)   28

Carrot tempura, oyster mushrooms, colourful carrots, Chavre 
Mö cheese, pumpkin purée, pomegranate and crispy kale

Marski’s Easy & Delicious
Marski’s burger (L)   24
Also available gluten-free.  
Also available with a vegan Beyond Burger patty.

Brioche bun, Black Angus beef patty, lettuce, tomato, pickles, 
Jukola cheddar cheese, fermented garlic mayonnaise and 
marinated red onion

Choose your side: French fries or green salad

Marski’s Club sandwich (L)   24

Levain bread, grilled chicken breast, lettuce, tomato,  
smoked bacon, egg and aioli

Choose your side: French fries or green salad

L = Lactose-free    LL = Low Lactose   G = Gluten-free    
D = Dairy-free   V = Vegan 

Our food may contain allergens. Please ask the waiters for more information.  
Orders for children’s main course (under 13 years) at half price.



D
esserts

Desserts

Apple tarte tatin (L)   12

Salted caramel sauce, roasted almonds, caramelised apples 
and vanilla ice cream

Marianne crème brûlée (L, G)   12

Crème brûlée with Marianne chocolate, raspberry sorbet, 
lingonberry gel and gluten-free oat crumble

Ice cream (L, G)   6 / scoop

Vanilla, chocolate, seasonal flavour, seasonal sorbet

Cheese platter   12

A changing selection of cheeses, Åbo crispbread and 
house-made preserve. Please ask for today’s selection.

L = Lactose-free    LL = Low Lactose   G = Gluten-free    
D = Dairy-free   V = Vegan 

Our food may contain allergens. Please ask the waiters for more information.  
Orders for children’s main course (under 13 years) at half price.

#Finnfulness If Finnish autumn 
had a flavour, it might just be 
warm apple pie.


