
MENU  
 
 

 

2PUUTA MENU 48€ / 55€*   
Tapas selection – (risotto*) – fish / meat of the day – dessert 

 

TAPAS          
_____________________________________________________________________ 
Cold:  
- Butternut squash, cashew pure and chili vinaigrette  V G  8€ 
- Eggplants, tamarind sauce and smoked sesame cream  V G  8€ 
- Smoked yellow beets, lemon honey and sour cream  L G  8€ 

 
Warm: 
- Loaded fries, truffle mayo, tomato salsa and crispy onions  L G 8€ 
- Ox tail toast L (G*)       8€ 
- Grilled baby octopuses with lemon aioli  M G   8€ 

 
TAPAS SELECTION  L (G*) (V*)      12€/23€ 
Grilled eggplants, tamarind sauce and smoked sesame cream, smoked  
yellow beets, lemon honey and sour cream and ox tail toast  

  
A PLATE OF COLD MEATS AND CHEESES  L G    12€/23€ 
Grilled pork tenderloin, salami, Jukola’s vintage cheddar,  
cold smoked beef, Västerbotten cheese and potato chips 
 

SALADS, SOUPS AND RISOTTO 
_____________________________________________________________________ 

 

CAESAR SALAD  L G / V       14€/23€ 
Crayfish or chickpea croutons*, romaine lettuce, cavolo nero,   12€/20€ * 
pickled cucumber, parmigiano cheese and Caesar dressing 

 

     PORCINO SOUP  L G       13€/17€ 
     Creamy porcino soup and hazelnut vinaigrette 
 

     SALMON SOUP  L G       13€/17€ 
     Creamy salmon soup with dill oil 
  

PORCINO RISOTTO  L G       14€/19€                                      
Porcino risotto and truffle oil 

 

MAINS 
_____________________________________________________________________ 
 

LENTIL  V G          23€ 
Lentil stew, baked butternut squash and kale with dukkah 



 

CHIMICHURRI BURGER  L (G*) (V*)     23€ 
Fresh ground beef(Fin) 150g or vegetarian Beyond patty, grilled salad, 
Monterey Jack cheese, chimichurri sauce, smoked bell pepper mayo with  
fried countrystyle potatoes 
 

FREE RANGE CHICKEN  L G                      27€ 
Grilled free range chicken breast from local farm, creamy chicken stew  
and Mandel potato puree 
 

SALMON  L G        27€ 
Salmon confit, potato cake and green pea stew 
 

BEEF CHEEK  L G        27€ 
Tender beef cheek and red wine risotto 

 

FISH OF THE DAY 
Grilled fish with veggies   

 

MEAT OF THE DAY 
Grilled meat with veggies 
 

2PUUTA STEAK  L G       34€ 
Grilled petit tender 200g(Fi), gremolata potatoes, baked salami and  
haricot verts and basil aioli 
 

SIDES  V G 
Side salad          6€ 
Fried countrystyle potatoes with homemade ketchup   5€ 
 

FOR KIDS 
_____________________________________________________________________ 
 

SALMON AND FRIED COUNTRYSTYLE POTATOES  M G   9€ 
CHEESEBURGER AND FRIED COUNTRYSTYLE POTATOES  L (G*)  9€ 
CHICKEN STEW AND POTATO PUREE  L G     9€   

 

FINALLY 
_____________________________________________________________________ 
 

HOUSE ICE CREAM  L G (V*)      6€/8€ 
Selection of ice creams and sorbets 

 

CARROT CAKE  L G                        10€ 
Deep fried carrot cake, cream cheese and cardamom ice cream 

 

CRÈME BRÛLÉE  L G                     10€ 
Licorice crème brûlée and raspberry sorbet 

 

CHEESE PLATTER  L G                     11€ 
Three different cheeses, almonds, walnuts and pear compote  


