
 

 

Finnish tapas 
All Finnish tapas dishes are served with a bread basket and 
spread of the day. Gluten-free version also available. 

 

Meat and fish 
(We use Finnish meat and fish) 
 
Finnish cheeses:  
Jukola cheddar, white mould cheese by 
Helsingin meijeriliike and Peltolan Blue, 
cloudberry jam and caramelised walnuts. (L, G) 
11,90 € 

 
Graniittiklubi rye breaded vendace 
Dill and lemon aioli and marinated cucumbers. 
(ND)  
9,00 € 

 
Slow cooked reindeer shank 
Apple and beer sauce with crispy Jerusalem 
artichokes. (L, G) 
14,50 € 

 
Fresh salmon ceviche 
Orange and herb yoghurt. (L, G)  
10,90 € 

 
Ox carpaccio  
Strawberry balsamic vinegar, cheddar, truffle 
mayonnaise and mustard seeds. (L, G) 
12,00 € 

 
Marinated giant prawns 
lime-chilli mayonnaise. (ND, G) 
10,00 € 

 
Whitefish marinated in lemon and dill 
Pea purée, sprout and herb salad and  
roasted pine nuts. (L, G) 
12,00 € 

Vegetarian classics  
(all dishes can also be made vegan) 
 
Marinated silken tofu 
Umami mushroom broth and spicy tomato 
cream. (ND, G)  
12,00 € 

 

Roasted beetroot and pumpkin Goat 
cheese cream, strawberry balsamic vinegar 

and roasted pumpkin seeds. (LL, G) 
11,00 € 

 
Pea croquettes 
Herb yoghurt sauce. (VEG, G) 
8,90 € 

 

Roast puikula heritage potatoes  
Mayonnaise of the day (ND, G) 
9,00 € 

 
Side salad 
Sprouts, house strawberry balsamic vinegar, 
pickled cucumber, tomato and roasted kale and 
pine nuts. (VEG, G) 
3,50 € 

 



 

 

Pinsa 
All pinsas are made with house red pesto or herb cream cheese and mozzarella cheese. 
The base of the vegan pinsa includes Greek style "cheese” and “mozzarella”. 
As the pinsas are generous, we recommend half a pinsa per person and an entire pinsa if 
you are very hungry or to share.  
All pinsas are also available with a gluten-free base for an additional price of 2 € 

 
 

 

Smoked reindeer & chanterelle (LL) 
Cold-smoked reindeer, pickled 
chanterelle, red onion, sprouts & porcini 

mayonnaise 

19,90 €/half 12 € 

 
Beef & cheddar (LL) 

Roasted beef fillet, mustard mayonnaise, cranberry 
onion, cheddar cheese & radish 

19,90 €/half 12 € 

 
Giant prawn & fennel (LL) 

Grilled giant prawns, lime-chilli mayonnaise, fennel  
& pickled red onion 

18,90 €/half 11 € 

 
Siika (LL) 

(Herb cream cheese sauce)  
Marinated whitefish, pickled cucumber, sprouts, 
tomato-infused seed purée and lemon aioli 

18,90 €/half 11 € 

 

'Nduja (LL) 

(Herb cream cheese sauce) 
Fresh tomatoes, chilli-lime mayonnaise, coppa 
meat, radish, honey and lamb's lettuce 

20 €/half 12 € 

 

Pea croquette & pickled cucumber (LL) ( 
Vegan version also available) 

Pea croquettes, pickled cucumber, herb yoghurt 
sauce  
& raspberry gel  

19 €/half 11 € 

 

Root vegetables (LL) 

(Vegan version also available) 

Pumpkin, beetroot and goat cheese, roasted 
pumpkin seeds and house strawberry balsamic 
vinegar 

18,50 €/half 10,50 € 
 

   



 

 

Desserts 
Candy galore! 

 
 

 

Finnish squeaky cheese and frozen 
cranberries with caramel sauce (L, 

G) 
11,00 € 

 
Great grandma’s pancake 

Fluffy pancake with mascarpone mousse and 
Cointreau berry compote (L) 
13,00 € 

 
Limoncello sorbet with house sparkling wine 
(VEG) 
(Alcohol-free version also available) 
10,00 € 

Dessert drinks 
Brandy & cloudberry 
Jaloviina brandy Cream, 

cloudberry liqueur 12 € 

 
Espresso Martini 
Vodka, coffee liqueur, 
espresso 13 € 

 
Monte Cristo coffee 
Cointreau, Kahlua, coffee, cream 

13 € 

 
Irish Coffee  
Jameson, sugar, coffee, cream 

14 € 

 
Coffee 
3,50 € 

 
Brewed tea 4 € 

 
Cocoa 

4 € 



 

 

Mild drinks 
 

TANK BEER  BOTTLED BEER  

Karhu III 0.5L 4.6% 7,90 € Karhu IV bottle 0.33L 5.3% 8,00 €
Karhu III 0.33 4.6% 5,40 € SP Horn IPA 0.5L 5.5% 11,70 €

K 1664 Blanc 0.5L, 5% 12,00 € SP Höpken Pils 0.5L 5% 10,20 €
K 1664 Blanc 0.25L, 5% 6,00 € Kukko Lager 0.33L 4.7% 9,10 €

Brooklyn Stonewall IPA 0.4L, 4.6% 9,50 € Budvar Dark Lager 0.5L 4.7% 10,20 €
Brooklyn Stonewall IPA 0.2L, 4.6% 4,75 € Sierra Nevada 0.355L 5.6% 12,60 €

Brooklyn Pulp Art Hazy IPA 0.2L 6% 6,25 €  
Brooklyn Pulp Art Hazy IPA 0.4L 6% 12,50€   

  LONG DRINK & SELTZER 
Koff Gin LongDrink 0.33L 5.5% 

 
9,50 €

  Koff Hard Seltzer 0.33L 4.5% 9,50 €

  
CIDER 
Crowmoor Extra Dry Apple 0.33L4.70 % 

 
 

9,80 € 
 

  
 

 

  
 

 

Alcohol free 
 

Karhu 0% 0.33L 6,50 € 

Crisp RADLER 0% 0.33L 6,50 € 
Brooklyn Special Effects 0.4% 0.33L 7,50 € 

Koff LongDrink 0% 0.33L 7,50 € 
Crowmoor 0% 0.33L 7,50 € 

Pellegrino mineral water 0.5L 6,50 € 
Fresh juice large 6,50 € 

Fresh juice small 3,90 € 
Torres Natureo 0% 12cl 5,00 € 

Vendome Piccolo 0% 20cl 10,00 € 
Soft drinks 0.25L 5,00 € 



 

 

Wines 
RED WINE 12cl 16cl bottle

Aldaba Tinto 13.5% 6,50 € 8,60 € 39,00 €
Gran Vinhas do Ocidente 13% 7,20 € 9,60 € 44,80 €

Stemmari 13.5% 8,80 € 11,60 € 54,50 €
Ch. Puybarbe L'Etoile 14.5% 52,00 €

Barao de Vilar Reserva 13.5% 63,00 €

 
WHITE WINE 

Aldaba Blanco 11.5% 6,50 € 8,60 € 39,00 €
Fift Quarter Vinho Verde 11% 7,50 € 10,00 € 46,50 €

Lavradores de feitoria White 12.5% 9,40 € 12,50 € 58,40 €
Wolfberger Riesling 13% 56,00 €

Pra Otto Soave Classico 12% 65,90 €

ROSE 

Laroche Rose 12.5% 6,80 € 9,00 € 42,00 €

 

 
 SPARKLING 
Duc De Montrives 10.5% 6,80 € 42,00 €

Le Contesse Prosecco piccolo 20cl 11% Le 
Contesse Prosecco DOC org 11% 

52,00 €
19,10 €

Champagne H.Blin Brut 13% 69,90 €
Champagne Taittinger Brut Reserva 
12.5% 

155,00 €

 


