
Charred whitef ish LF,  GF €26

– Roasted potatoes,  caramel ized carrots and

saffron butter sauce

Slow-cooked beef  brisket LF,  GF €26

– Roasted butternut squash and cranberry–red

wine sauce

S T A R T E R S

M A I N S

Jerusalem art ichoke soup with smoked reindeer

mousse LF,  GF 12€

Gravlax and Finnish Archipelago Bread LF,GF 14€

– Di l l  mayonnaise,  pickled red onion and roe

D E S S E R T S
Chocolate fondant LF €10

– Cinnamon cream and salted caramel

Sea buckthorn pannacotta LF,  GF €10

– Roasted white chocolate

S E A S I D E  B O W L  1 4 , 9 0 €
F a v a  b e a n s ,  q u i n o a ,  s e a s o n a l  v e g e t a b l e s ,
p i c k l e d  r e d  o n i o n  a n d  g r e e n  c h i l i  y o g u r t
C h o i c e  o f :  C h i c k e n  /  R a i n b o w  t r o u t  /  T o f u

S E A G R I L L  B U R G E R  1 4 , 9 0 €
B e e f  b u r g e r ,  b r i o c h e  b u n ,  c h e d d a r ,  p i c k l e d
c u c u m b e r ,  c a r a m e l i z e d  o n i o n s  &  m a y o n n a i s e .
S e r v e d  w i t h  f r i e s  o r  s a l a d

A V A I L A B L E  E V E R Y D A Y  


