
SNACKS

Rye Bread crouton sticks 6pcs 5,00€
With garlic mayonnaise of the house  M

Halloumi Fries 6pcs 8,00€
With devil´s jam  L, G

Carrot and cucumber sticks 4,00€
Served with sweet chili mayonnaise  M, G  

Skagen Bite 9,90€
Half slice of lingonberry country bread with
red crab mousse, herb oil and  balsamic syrup of the house L

Small portion of local vendaces
4pcs

7,50€

With garlic mayonnaise of the house  L

SALADS

Red Crab Salad 17,90€
Salad base, tomatoes, cucumbers, radish, red crab (Denmark),
marinated red onion, basil vinegar oil, balsamic sauce,
lingonberry country bread slice, your choice of mayonnaise   M

Chicken Salad 17,90€
Salad base, tomatoes, cucumbers, radish, chicken fillet,
pineapple ring, marinated red onion, basil
vinegar oil, balsamic sauce, lingonberry country bread slice, your
choice of mayonnaise   M

Halloumi Salad 17,90€
Salad base, tomato, cucumber, radish, halloumi slices,
marinated red onion, balsamic sauce,
basil vinaigrette, lingonberry country bread slice,
your choice of mayonnaise L

DIP OPTIONS:

Sweet chili,
garlic or sriracha mayonnaise
of the house M, G
Devil´s jam V, G

MAYONNAISE OPTIONS:

Sweet chili,
garlic or siracha mayonnaise
of the house M, G

Every salad is gluten-free without the bread.

Salad base, tomatoes, cucumbers, radish, pan fried salmon fillet
(Norway), marinated red onion, basil vinegar oil, balsamic sauce,
lingonberry country bread slice, your choice of
mayonnaise   M

Salmon Salad 18,90€



CLASSICS

Choron Chicken 24,90€
Chicken fillet steak with crumbs of feta cheese 
seasoned with jalapeno slices, house made salad, block
potatoes, house made choron sauce L, G

Our onion steak 120g 18,90€
Meat loaf beef mead of local bovine, block potatoes, roasted
onions, béarnaise sauce, house salad  L, G

Local refinery´s tenderloin 150g 39,90€
The steak is served with house made potato noodle cake
with a little bit of parmesan, Bimi Broccoli fried in garlic
butter and pepper sauce of the house spiced with Finnish
cut brandy  L, G

Organic sirloin from a local 
farmer 150g grilled steak

38,90€

Potato wedges, steak with cow boy butter (butter, garlic,
persley, chili), Bimi broccoli fried in garlic butter   L, G

Vegan Meal 18,90€
Vegan vegetable steak (w. pea protein), Bimi broccoli fried in
garlic butter & turmeric, and house made fresh herb oil  V, G

DISHES INSPIRED BY THE SEA

Fish and potatoes 25,90€
Pan-fried salmon fillet (150g, Norway), potato wedges, cowboy
butter (butter, garlic, parsley, chili) Bimi broccoli fried in garlic butter
& turmeric L, G

Skagen toast 19,90€
House salad base with butter-toasted lingonberry country
bread, red crab mousse, marinated
red onion, fresh herb oil and balsamic sauce of the house  L

Vendace from the bothnian bay 16,50€
Potato gratin, sea vendace breaded in rye flour and fried in
butter, green beans fried in butter and 
garlic,herb oil of the house L

SIDE DISH OPTIONS:

Salad V, G
Potato noodle cake L, G
Block potatoes V, G
Crispy fries V, G
Sweet potato fries V, G
Cauliflower wings V, G

SIDE DISH OPTIONS:

Salad V, G
Potato noodle cake L, G
Block potatoes V, G
Crispy fries V, G
Sweet potato fries V, G
Cauliflower wings V, G

Surf & Turf-steak dish
Sirloin from ei local farmers 150g, served with Bimi broccoli
fried in garlic butter , housemade red crab mousse, choron
sauce and block potatoes L, G

39,90€

House salad served with pan fried lingonberry country
bread slice, tomato salsa, basil vinaigratte, balsamic sauce,
Burrata cheese L

TBread can be changed to a glutein free bread. This creamy
bread sends us greetings from our friends in Italy.

Seasonal dish: Tomato-Burrata
Bread

19,90€

Courses which are highlighted with blue are 
made out of local ingredients.

Salmon soup
We serve our creamy salmon soup in a modern way with a
whole salmon fillet (150g, Norway), herb oil and pan fried
lingonberry country bread slice L

The soup is glutein free with glutein free bread.

20,90€



OUR PREMIUM BURGERS

Basic 19,90€
Brioche bun, minced meat steak (120g) from local farmers,
sweet chili mayonnaise, pickled cucumber salad, 
gouda cheese, ketchup, fresh onion, lettuce leaf,
tomato slice  L

Havarti-jalopeno 20,90€
Brioche bun, minced meat steak (120g) from local farmers,
jalopeno cheese, sriracha mayonnaise, fried onions,
devil´s jam, lettuce leaf, tomato slice   L

The Greek one 19,90€
Brioche bun, halloum slices, basil cream cheese,
devil´s jam, lettuce leaf, tomato slice L, K

Chicken Burger 21,90€
Brioche bun, chicken fillet (80g), béarnaise sauce,
bacon, pineapple ring, lettuce leaf, tomato slice L

Meatless 19,50€
Brioche bun, Vegan vegetable steak (w. pea protein), garlic
mayonnaise, marined red onion, devil´s jam, lettuce leaf,
tomato slice 

MAYONNAISE OPTIONS

Sweet chili mayo,
Garlic mayo,
Shriracha mayo M, G

Also avaible as a vegan option

If you want to bring in a minced meat steak,
the price is then 24,40€ L

EACH DISH COMES WITH YOUR CHOISE OF
ONE OF THE FOLLOWING SIDES

Salad
Block potatoes
Crispy french fries
Sweet potato fries
Cauliflower wings M, G, V

All portions can be served without a bun if you wish, which makes the
burger a so-called naked burger portion. If you leave out the fries, you´ll

be on a fairly low-carb diet.

Hamburger buns also availables gluten-free.

Extra steak 120g 4,50€, other additional
toppings 1,90€/pcs

Courses which are highlighted with blue are 
made out of local ingredients.



COMFORT FOODS

Chicken Delight 16,90€
Deep fried chicken filées 3pcs, fries, salad,
mayonnais  L

Meatless Delight 18,90€
Deep fried cauliflowers 5pcs, mozzarella sticks 2pcs,
jalopeno poppers 2pcs, deep fried onion rings 2pcs,
carrot and cucumber sticks, cup of devil´s jam
and cup of mayonnaise  L, K

Over the top 23,90€
Deep fried cauliflowers 5pcs, mozzarella sticks 2pcs,
deeb fried chicken filées 2pcs, jalopeno poppers
2pcs,deeb fried onion rings 2pcs,
carrot and cucumber sticks, cup of Devil´s jam
and cup of mayonnaise

DESSERTS

Chocolate fondant 9,90€
Served with the local vanilla lingonberry ice
cream or sorbet of your choice.

DIP CHOICES

Sweet chili,
garlic or sriracha mayonnaise, M, G
Devil´s jam V, G

This is also more than enough for two, 
or even a for three persons. 

Rasberry-Blueberry raw cake
With Rose syrup  G, V

7,50€

Ice cream from the local factory

-Milk chocolate ice cream G
-Vanilla ice cream G
-Rhum raisin ice cream G
-Salty liquorise ice cream G
-Raspberry sorbet  G, M
-Elderflower sorbet G, M

EACH DISH COMES WITH YOUR CHOISE
OF ONE OF THE FOLLOWING SIDES

Salad,
Block potatoes,
Sweet potato fries,
Crispy french fries,
Cauliflower wings

5,50€

Ice cream sandwich 9,90€
Made with the cookies from the local bakery and ice cream
from the local ice cream factory

Courses which are highlighted with blue are 
made out of local ingredients.

Sausage Delight
Artisan sausage made out of cows meat and seasoned with
Finnish cheese, served with country potato wedges, pickled
cucumber salad, sweet mustard, ketchup, minced onion and
a mayonnaise of your choice L, G

17,90€



TAP BEERS

Finnish lager 0,5l 4,6% 8,40€

6,70€

Finnish IPA 0,5l 4,8%

Blanc 0,4l 5%

9,50€

9,50€
Tornio Brewery Red Ale
0,44l 5,2%

9,50€

BOTTLED AND CANNED BEERS

Finnish lager 0,5l 5,3%

Sol 0,33l 4,2%

10,50€

10,50€
Tornio Brewery Lapland Original
lager 0,44l 5,2%

7,00€Finnish lager 0,33l 4,6%

CIDERS, LONG DRINKS AND MORE

Crowmoor 0,5l 5,5% (tap) 9,50€

Sommersby pear ciders
0,33l 4,5% (can)

8,50€

Hartwall Original Long dring,
cranberry, pineapple, raspberry
0,33l 5,5% (can)

8,50€

Hartwall Hard Seltzer pear
or peach 0,33l 4,5%

8,50€

RED WINE

Portada Winemaker`s
Selection Red, Portugal

12cl 8,50€
0,75lplo 34€

Medium-bodied, dark berry red wine that
goes well with meat dishes. This is also an
approachable wine for socializing.

Zenato Valpolicella
Superiore, Italy
A high-quality choice for pairing with hearty 
meat dishes. Also holds up well as a flavour 
pairing with more strongly spiced meat dishes.

12cl 9,50€
0,75lplo 38€

Piccolo Tarapaca, Cabernet
Sauvignon 18,75cl 10,50€

Dry apple ciders



WHITE WINES
Portada Winemaker´s
Selection White, Portugal

Piccolo Tarapaca, Sauvignon
Blanc

Piccolo Prosecco (Brand
may vary depending on
availability)

A very good partner for salmon or white meat.

12cl 8,50€
0,75l 34€

A good all-purpose white wine, for socializing,
salads and lighter flavors. Some acidity and
a hit of apple in the taste.

Riesling Vom Kalkenstein
Trocken, Germany

12cl 9,00€
0,75l 35€

This is a perfect match for light meat dishes
and vegetables, and also pairs nicely with dishes
such as marinated res onion and balsamic vinegar.

18,75cl 10,50€

20cl 11,70€

Rosé-wine: Kein Name,
Niederösterreich,2023

0,75l 36€

ALCOHOL FREE
Bundaberg ginger limonade
0,375l

5€

Rose limonade 0,275l 5€

Crisp Radler lemon-beer
0,33l

5,60€

Crisp Lager beer 0,33l 5,60€

Blanc wheat beer 0,33l 5,60€

Big tap cola,-cola zero,
-fanta or -soda 0,5l

4,30-4,50€

Small tap cola,-cola zero,
-fanta or- soda 0,33l

3,80-4€

Bottle of sprite 0,5l 4,50€

Coffee 3,40€

Tea 3,40€

Hot chocolate 3,50€

Gourmet hot chocolate
Includes whipped cream and a large cube
of marshmallows from Muonio.

3,90€
Freixenet Prosecco Extra
Dry

0,75l  28€
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