SUMMER 2026

MENU

MONDAY

Lake Vesijirvi pike perch

Riukka's farm early potatoes, rutabaga and butter-wine sauce

Bull pot

Roast potatoes, summer beets and cucumber leeks

Tomato soup
Basil mousse and sourdough bread

Salad of the day

Smoked salmon / Halo cheese

TUESDAY

Roasted salmon

Root vegetables in a flavorful broth, whipped sour cream & roe topping

House lasagne
Green salad and grandma's cucumbers

Vegetarian moussaka
Cucumber leeks

West Coast Salad

Crab, asparagus, mushrooms, peas & Rhode Island dressing

WEDNESDAY

Bouillabaisse soup
Citrus aioli and sourdough bread

Rooster in wine
Parsley potatoes, fresh green salad

Asparagus risotto

Salad of the day

Crab cake / Fried goat cheese
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THURSDAY

Pike Wallenberg

Butter peas and potato stew

Beef sirloin
Creamy pepper sauce, summer vegetables and grilled tomato

Vegetable cabbage casserole & Fava bean mince

Greek salad
With feta / Vegan cheese, toasted bread

FRIDAY

Roasted char
Hollandaise sauce and summer beets

Lehmonkirki’s meatballs
Cream sauce and early potatoes from Riukka’s farm with salad

Lemon butter pasta
With roasted zucchini and parmesan cheese

Greek salad
With feta / Vegan cheese, toasted bread

SATURDAY

Creamy salmon soup and rye bread

Beef tenderloin
Dark rosemary sauce, potato cake and summer vegetables

Tofu vegetable bowl

Caesar salad
With chicken / Vegan shrimps

SUNDAY

Fried perch fillet

Beurre Blanc sauce and summer beets

Beef chuck roll

Bearnaise squce and summer beets
Chanterelle risotto

Caesar salad
With chicken / Vegan shrimps
FOR CHILDREN

Bolognese pasta

Half portions available for children
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Please inform our staff of any allergies or special dietary requirements. We use high-quality Finnish meat and favor

locally sourced ingredients whenever possible.
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DRINKS & WINES

SPARKLING

Champagne Michel Guilleminot Tradition Brut, France 66
Champagne Bollinger Special Cuvée Brut, Ranska, France 86
Joseph Scharsch Crémant d'Alsace Brut, France 44
Bolla Prosecco Extra Dry, ltaly 37
Josep Masachs Cava Cami De Flors Brut, Spain 39
Contarini Prosecco Rose Extra Dry, Italy 40
WHITE WINES

Leth Duett Riesling & Veltliner, Austria 39
Weingut Georg Mosbacher Riesling Trocken, Germany 50
Bava Thou Blanc Chardonnay, Italy 42
Domaine Pelle Sauvignon Blanc, France 49
Plenary Cuvée Leonard, Czechia 45
Domaine André Ehrhart Pinot Gris, France 40
RED WINES

Ontanon Reserva Doca Rioja, Spain 58
Quinta do Crasto Superior Tinto, Portugal 54
Aldo Clerico Dogliani, Italy 48
Damoli Volavia Valpolicella Classico, Italy 48
Ch. Lamarsalle Montagne Saint-Emilion, France 58
Domaine La Petite Perriere Pinot Noir, France 42
Quenard Chignin Gamay, France 39
DIGESTIVES

Massimo Rivetti Moscato d'Asti, Italy 8cl 11
Ainoa Velvet, Hollola, Finland 8 cl 14
Hennessy VSOP, France 4 ¢l 12
Larsen XO, France 4 cl 14
BEER, CIDER & LONG DRINKS

Selection of Kanavan Brewery Beers & Pihamaa Ciders 9
Sandels lager 8.50
Seltzer, Hartwall Long Drink 8.50
SCHNAPPS

Koskenkorva Vodka, Saley liquorice / Mint 4 cl 8

Jaloviina 4 cl 8



COCKTAILS

Nordic 75

Napue Gin, Blackberry cordial, Bolla prosecco, lemon juice

Basil Smash
Hendricks Gin, Briottet Basil, house basil syrup, lemon

Rhubarb Spritz

Beefeater Pink Strawberry Gin, Rhubarb cordial, Rhubarb Sour

Limoncello Spritz
Limoncello, Josep Masachs Cava Cami De Flors, soda

Aperol Spritz

Aperol, Bolla Prosecco, soda

La Paloma Rosa
Tequila Code, Briottet Triple Sec, Blood Orange Soda

Moscow Mule

Vodka, Ginger Beer, lime

Mojito

Light rum, mint, lime, soda, brown sugar

Espresso Martini
Braastad Cognac, Kahlua Coffee Liquer, espresso

NON-ALCOHOLIC

Kaino Rhubarb Rose Sparkling 0.0%, Finland
Franc Lizer Spumante Blanc de Blancs 0.0%, Italia

White wine
Leitz Eins-Zwei-Zero Riesling, Cero Chardonnay

Red wine
One-Two-Zero Cabernet Sauvignon, Zero Zinfandel

Beautiful Caramel Cream 4 cl

Basil 0.0%
Niets Botanical Gin 0.0%, basil syrup, lemon soda

Rhubarb 0.0%
Niets Aperitif 0.0%, rhubarb cordial, Rhubarb Sour

Citrus 0.0%
Niets Aperitif 0.0%, lemon soda, blood orange soda

Spritz 0,0%

Blueberry & Violet, Raspberry & Blood Grapefruit, Peach & Grape

Sodas

Coca Cola, Coca Cola Zero, Strawberry, Apple, Rhubarb, Lemon, Blood orange

Sparkling water
Natural, Apricot, Mango
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