
Lunch Menu Week 8, 22.02 - 26.02.2021

Lunch Plates
BRAISED FINNISH PORK NECK 13.9€

GF

Suomalaista porsaan niskaa, perunamuusi, tumma
valkosipulikastike, pikkelöity fenkoli, palsternakka & porkkana

Finnish pork neck, mashed potato, dark garlic sauce, pickled fennel,
parsnip & carrots

OCEAN TROUT 14.9€
GF

Meritaimen filee, sitruksinen kermakastike, kukkakaalipyree,
sous vide kurkku & parsakaali

Ocean trout fillet, lemon cream sauce, cauliflower puree, sous vide
cucumber & broccoli.

TERIYAKI BEANS PATTY 13.9€
VG  GF

Teriyaki papupihvi, pikkelöity punakaali & yrttinen jasminriisi
Teriyaki bean patty,  pickled red cabbage & herb steamed rice

FETA SALAD12.9€
GF

Fetasalaatti, aurinkokuivattu tomaatti & pikkelöity punasipuli
Feta salad, sundried tomato & pickled red onion

...

accompaniments
Today’s Salad Päivän salaatti

House baked bread VG Kotikeittiön leipä

House wines
Charles Roux Blanc de Blancs Brut
Airén, Colombard, Ugni Blanc BURGUNDY, FRANCE
Petit Gascoun Blanc 2019
Ugni Blanc, Colombard SUD-OUEST, FRANCE
Three Thieves Cabernet 2018
Cabernet Sauvignon CALIFORNIA
Julien Schaal Riesling Nature 2018
Riesling ALSACE, FRANCE
Petit Gascoun Rouge 2018
Marselan SUD-OUEST, FRANCE
Jolie Rosé 2018
Cabernet Franc, Cabernet Sauvignon, Tannat SUD-OUEST,
FRANCE

20cl   75cl
12€ 45€

12cl 16cl  24cl   75cl
7.5€ 9.8€ 14.5€ 45€

Beer & Cider
Gallia Lager
Gallia West IPA
Brunehaut Blanche
Clos Fleuri Apple Cider
Rosé Cider

9€

Soft Drinks
Soda (Coke, Vichy)
Ginger Beer
San Miguel 0.0
Lehtikuohu

3€

4€

6€

8€

Barista Coffee
Espresso/Doppio
Cappuccino
Caffé Latte
Flat White
Filter Coffee
Tea

2.9€ / 3.5€

3.9€ / 4.5€

3.9€

4.5€

2.5€

3.5€

Lunch Dessert
Creme Brulee 4€


