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Garnished rye bread:
~
Savour
avoul y -« Smoked salmon, pickled red

onion, red berries, dill 8

- Crayfish, creme fraiche, lemon,

red onion, red berries, dill 8

- Emmental cheese, pickled
cucumber, blueberry, toasted
buckwheat, dill 7,5

- Beetroot hummus, roasted
sweet potato, fried onion,
parsley 1,5

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

( i K ti 4’5
Makeat ~ Kervapuust
sweet Voisilmapulla 4,5

Cardamom bun

Suklaapulla 5,5

Cardamom bun, chocolate,
homemade ligonberry jam

Suklaakakku 6
Chocolate cake (GF)

Piirakkapala 5
Ligonberry pie

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

Fish of the day

Roasted potato, salad, red berries,

toasted almonds, beurre blanc
sauce (GF) 19,5

Soup of the day
With seasonal vegetables (VE) 9,9
With creme fraiche +0,5

Lohikeitto

(On Fridays only)

Traditionnal Finnish soup with fresh
salmon cooked in vegetable broth,
potato, heavy cream, dill (GF)
Served with rye bread 16,5

Jogurtti 4,5
Yoghurt, chestnut cream,
coconut flakes

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

Fruit compote 4,5

Apple, pear, speculoos,
buckweat (VE)

Chef Tallberg'’s pavlova
9,9
Pavlova with berries and

coconut cream, revisited by
chef Sami Tallberg (VE)
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Cold Drinks

C

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

Espresso or allonge 2,9
Café noisette 3,5
Double espresso 4
Finnish filter coffee 4
Americano® 4
Cortado 4,5
Cappuccino 9,5

Flat white 6

Latte™ 6,2

Hot chocolate™ 5,5
Matcha latte™ 6,6

Pumpkin spice latte 6,9
Hot chocolate with winter spices 6,9

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

Organic teas and infusions

Maison ITANY

Avon - black tea, bergamot, flowers 9,9

Ouargha - gunpowder green tea, peppermint 95,9
Marchand de sable - rooibos, apple, almond cinnamon 9,5
Legere - lemongrass, peppermint, lemon balm, yarrow,
licorice, cornflower 9,5

Matcha latte 6,6
Chai latte 6,2
Dirty chai latte 6,9
Golden latte 6,2
Ube latte 6,6
Chicory latte 6,6

Organic apple and elderflower
juice - Maison Specht 6
Organic mocktail - pear, vanilla
- Maison Specht 6

Organic black tea & yuzu

- Maison Specht 6

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

Craft blond beer - BapBap 6
Organic pale cider - Le Coq Togue 6

Organic ginger beer - Uma 6
Organic fig leaf kombucha
- Archipel 6

Organic winter infusion
- Symples 6
Spruce lemonade - Elixia 6

*Our coffees can be served with oat milk or cow’s milk.
*VE: vegan, GF: gluten free, list of allergens available at the counter.



