
 
 

STEAK TARTARE WITH CAPERS, SMOKED MAYONNAISE, BAKED EGG YOLK, 
GRANA PADANO, PICKLED ONIONS & ROOT CHIPS (L, G) 

 

 

LEMON, DILL, HORSERADISH, PICKLED FENNEL, AND RYE CRISP (L) 

 

WERNERS SOURDOUGH BREAD, CULTURED CREAM, RED ONION, AND LEMON 
(L) 

BROWN BUTTER HOLLANDAISE, POACHED EGG, PARMESAN, AND ROASTED 
HAZELNUTS (V, G, L) 

 

 

 

 



MUSSELS COOKED IN WHITE WINE, SHALLOTS, GARLIC, CREAM, FRESH HERBS 
AND BAGUETTE (L, G) 

 

1 LOBSTER, 2 CRAYFISH, 2 GRILLED LANGOUSTINES, MOULES MARINIÈRES, 
SMOKED & BOILED SHRIMPS, AÏOLI, RHODE ISLAND SAUCE, LEMON & 

BAGUETTE (L, G) 



FILLETS OF PERCH FROM ÅLAND SEARED IN BUTTER, SERVED WITH BEURRE 
BLANC, CABBAGE, ANCHOVY BUTTER, FRIED CAPERS & BUTTER-TOSSED 

POTATOES (G, L) 

 

 

SEARED SALMON FILLET, GREEN PEAS, LEMON EMULSION, AND ROASTED NEW 
POTATOES (G, L) 

 

 

SLOW-BRAISED LAMB SHANK, GARLIC SAUCE, ROOT VEGETABLES, HERB 
SMETANA, AND POTATO PURÉE (G, L) 

 

 

GRILLED FINNISH SIRLOIN WITH COGNAC PEPPER SAUCE, HERB-ROASTED 
POTATOES, AND SPRING VEGETABLES (G, L) 

VEGETARIAN ARANCINI, SPRING VEGETABLES, BRAISED POINTED CABBAGE, 
ASPARAGUS, SMETANA, AND HERB VINAIGRETTE (V, G, L) 



 

 
 

RHUBARB COMPOTE, VANILLA CREAM, AND CRUMBLE (L, V) 

 

 

LEMON TART WITH TORCHED MERINGUE AND FRESH BERRIES (L, V) 

 

 

CHOCOLATE FONDANT WITH SALTED CARAMEL, WHIPPED CREAM, AND FRESH 
BERRIES (L, V) 

 

 

SEASONAL FLAVOURS SERVED WITH FRESH BERRIES (V) 

 

 

 

 



ALL PLATES FOR KIDS ARE SERVED WITH A SMALL SALAD 

 

GRILLED SALMON WITH RHODE ISLAND SAUCE & POTATO PURÉE (L, G) 

 

GRILLED SAUSAGES WITH POMMES FRITES (L, G) 

 

HAMBURGER WITH FRENCH FRIES (L, (G)) 

 


