MENU

4 COURSE CHEFS MENU
5 GLASS WINE PAIRING

Housemade white bread and butter

Marinated olives
(Spain)

Burrata with tomato and pistachio
(GF)

Patatas bravas with sriracha

Salmon, lemon, dill and cucumber

Tartare, shitake mushrooms, horseradish

Pea risotto with crispy bacon

Pasta of the day

BBQ pork neck, coleslaw and potato
(L, G)

Ricotta semifreddo

Coconut and lime pudding

Affogato al Caffe

We are a cash free restaurant
We use finnish meat products, other origins mentioned separately
If you have any allergies or special diets, please don't hesitate to ask our staff
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