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Suolaiset
Savoury

Makeat 
Sweet

Korvapuusti 4,5
Cinnamon bun

Voisilmäpulla 4,5
Cardamom bun

Puolukkapulla 5
Cardamom bun, homemade 
cranberry jam, toasted
almonds

Suklaakakku 6
Chocolate cake (GF)

Piirakkapala 5
Cranberry pie

Minimatchakakku 3,5 
Mini matcha cake, chocolate 
and raspberry (VE)

Jogurtti 4
Yoghurt, chestnut cream, 
coconut flakes

Tuorepuuro 4,8
Chia pudding, blueberries, oat 
and coconut milk, toasted 
coconut (VE)

Pannukakku 6
Red berry flan, homemade 
whipped cream

Fruit compote 4,8
Apples, figs, toasted almonds 
(VE)

 

 *VE: vegan, GF: gluten free, list of allergens available at the counter.

Reissumies  
Garnished rye bread:

•  Smoked salmon, cucumber 
yoghurt, smoked garlic, dill, pink 
peppercorns 8

•  Mustard herring, roasted 
beetroot, pickled onions, pea 
sprouts 8

•  Fresh goat cheese, roasted 
onions, figs, caper berries, 
lemon thyme, toasted 
buckwheat 7,5

• Season’s roasted vegetables, 
pea pesto, pea sprouts 7,5

Karjalanpiirakka 
Karelian pie: rye dough, rice,
egg butter 4

Uuniperuna
Garnished baked potato, mesclun 
salad

• Tuna rillettes, fried onions, pickled 
onions and beetroot, pea sprouts 17

• Three mushrooms, cream cheese, 
chives 17
 
Tori Plate
Smoked salmon, tuna rillettes, 
mustard herrings, hard boiled egg, 
salad, season’s roasted vegetables, 
homemade cranberry jam, pickled 
cucumber, rye bread “Finn Crisp” 23 

Soup of the day 9,9 (VE)
Crème fraîche +0,5



Artisanally roasted coffees by 
Kawa Coffee (Paris, France) & Frukt 
Coffee Roasters (Turku, Finland).

Espresso or allongé 2,9 
Café noisette 3,5
Double Espresso 4			                          
Finnish Coffee (filter) 4		                                     
Americano* 4
Cortado 4,5
Cappuccino 5,5			                        
Flat white  6	 			                                       
Latte* 6,2		                                 
Hot chocolate* 5,5
Matcha latte* 6,6
	                                    

Kylmät 
juomat

Cold Drinks 

Kahvi
 Coffee 

Tee
Tea

Organic teas and infusions - Maison Christine Dattner

Earl Grey - black tea, bergamot, blueberry blossoms 5,5
Sencha - green tea, ginger, turmeric, lime, lemongrass 5,5
Rooibos - red rooibos, vanilla, caramel, madeleine 5,5
Infusion - chamomile, vanilla, citrus, mint, lemongrass 5,5

Matcha latte - matcha tea, cow’s/oat milk  6,6
Golden latte - turmeric, spices, cow’s/oat milk  6,2
Chai latte  - black tea and seven spices, cow’s/oat milk  6,2
Dirty chai latte  - black tea and seven spices, espresso, cow’s/oat
milk  6,9
Spiced hot chocolate - chocolate, chai spices, cow’s/oat milk  6,9
Pumpkin spice latte - double espresso, cinnamon, ginger, nutmeg 6,9

	 			                                                  

*Our coffees can be served with oat milk or cow’s milk.

Apple and elderflower juice 
- Maison Specht 6
Black tea & yuzu - Maison Specht 6

Sparkling basil infusion - Symples 6
Hibiscus chai kombucha 
- Fous de l’Île 6
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*VE: vegan, GF: gluten free, list of allergens available at the counter.

Bottled sparkling water - Abatilles 3,5
Bottled still water - Abatilles 3

Craft blond beer - BapBap 6
Pale cider - Le Coq Toqué 6

Mocktail - pear, rhubarb, cinnamon - 
Maison Specht 6
Ginger beer - Ùma 6
Spruce lemonade - Elixia 6

Caramel or hazelnut syrup +0,5  * Iced +0,3


