
        LA  CARTE 

_________________________________________________________________________________________________________________________________________________________________________________________________


Tue - Fr    16.00 - 22.00    -    Sat    12.00 - 22.00  -    Sun    15.00 - 20.00     -     LOUNAS    Tue - Fr    11.00 - 15.00 

_________________________________________________________________________________________________________________________________________________________________________________________________


LES ENTREES  

_________________________________________________________________________________________________________________________________________________________________________________________________


RANSKALAINEN SIPULIKEITTO,  GRYÈRE JUUSTOLLA GRATINOITUA LEIPÄÄ	 	 	 	  16                                           
ONION SOUP WITH GRATINATED GRUYÈRE CHEESE BREAD.  (  SAA G ) 

JUURESTARTAR, RAITAJUURI, KELTAJUURI, KUKKAKAALIA, FETAA & AVOCADOKREEMIÄ	 	 	  14                                           
ROOT VEGETABLE TARTAR, FETA & AVOCADO CREAM.   ( LG SAA VGN ) 

LOHIPASTRAMI, MARINOITUA KURPITSAA, OMENAA, PIPARJUURTA & SAARISTOLAISLEIPÄ 	 	  16                                         

SALMON PASTRAMI, MARINATED PUMKIN & HORSERADISH.  ( L SAA G )


TARTAR NAUDAN SISÄFILEESTÄ, KELTUAISKREEMIÄ, KAPRIKSIA, PIKKELÖITYÄ SINAPINSIEMENIÄ	 	  16                                           
BEEF TENDERLOIN TARTAR, YOLK CREAM, CAPERS, PICKLED MUSTARD SEEDS.  ( LG )


PERSILJA-VALKOSIPULI MARINOITUJA ETANOITA & VÄSTERBOTTEN JUUSTOA 	 	 	 	  15                                           
SNAILS IN PERSILLADE WITH GRATINATED “VÄSTERBOTTEN” CHEESE.  ( LG )

LEIKKELEVALIKOIMA, MARINOITUJA OLIIVEJA JA NDUJA-LEIPÄÄ	 	 	 	 	 	  17                                           
CHARCUTERIE SELECTION, MARINATED OLIVES AND NDUJA BREAD.  ( L SAA G )


LES PLATS 

_________________________________________________________________________________________________________________________________________________________________________________________________


SAVULOHISALAATTI, TILLIKERMAVIILIÄ, KANAMUNA, SAARISTOLAISLEIPÄÄ , PAPUJA & ANJOVISTA	  24                                          
SMOKED SALMON SALAD, DILL CREAM SAUCE, BOILED EGG, ARCHIPELAGO BREAD & HARICOTS.  ( L SAA G )  

CHÈVRE SALAATTI, JUUREKSIA,  SAKSANPÄHKINÄÄ, HUNAJAA	 	 	 	 	 	  22                                           

GOAT CHEESE SALAD, BEETROOT & WALNUTS.  ( VLG )


SINISIMPUKOITA VALKOVIINI-FENKOLILIEMESSÄ & RANSKALAISET PERUNAT	 	 	 	  25                                         
MUSSELS IN CREAMY FENEL BROTH AND HOMEMADE FRIES .  (LG)

SIIKA, BEURRE BLANC, PUIKULAMUUSSIA, PORKKANA PYREETÄ, FENKOLI CONFIT	 	 	  34                                          
WHITEFISH, BEURRE BLANC,  PUIKULA POTATOE MOUSSE, CARROT PYRE WITH ICED AND CONFIT FENNEL .  ( LG )  

ANKANKOIPI CONFIT, MUSTAHERUKKAKASTIKE, PICKELÖITYÄ PUNAKAALIA, YRTTIPERUNAT	 	  26                                          
DUCK LEG CONFIT, BLACKCURRANT SAUCE, PICKLED RED CABBAGE, HERB POTATOES.  ( LG )  

METSÄSIENI RISOTTO, MASCARPONEA, PIKKELI KANTTARELLEJA JA PECORINOA		 	 	  27                                           

WILD MUSHROOM RISOTTO, MASCARPONE, PICKLED CHANTERELLES AND PECORINO.  ( G )

SCAMPI PASTA, KERMAINEN HUMMERIKASTIKE, JÄTTIKATKARAPU, KIRSIKKATOMAATTI & PINAATTI	  26                                           
HOME MADE PASTA, CREAMY LOBSTER SAUCE, KING PRAWNS, CHERRY TOMATOES AND SPINACH. ( L )


NAUDAN SISÄFILE, PIPPURIKASTIKE, PAAHDETTUA KURPITSAA & RANSKALAISET PERUNAT	 	  39                                         
BEEF TENDERLOIN, PEPPER SAUCE, ROASTED PUMPKIN & FRENCH FRIES .  (LG)


LES DESSERTS 

_________________________________________________________________________________________________________________________________________________________________________________________________


SUKLAA FONDANT, VANILJAJÄÄTELÖ & PISTAASIKARAMELLIMURUA	 	 	 	 	  14                                           
CHOCOLATE FONDANT, VANILLA ICE CREAM & PISTACHIO CARAMEL CRUMBLE.  ( L )

ROSETTE OMENAPIIRAKKA, UUNIOMENAPYRE JA OMENASORBETTI	 	 	 	 	  14    

ROSETTE APPLE PIE, ROASTED APPLE PURE & APPLE SORBET.   ( L ) 

CRÈME BRULÉE JA LAKKAA 	 	 	 	 	 	 	 	 	 	  14 

CRÈME BRULÉE & CLOUDBERRY .  ( LG )

PÄIVÄN JÄÄTELÖJÄ JA MARJOJA 	 	 	 	 	 	 	 	 	  12                                           
ICE CREAM FLAVORS OF THE DAY AND BERRIES.  ( LG )

JUUSTOLAUTANEN, SIEMEN NÄKKÄRI & VIIKUNAHILLO	 	 	 	 	 	 	  14                                           
CHEESE SELECTION & FIG JAM.  ( G )




 

  M  E  N  U      Y  V  O  N  N  E       5400


JUURESTARTAR, AVOCADO KREEMIA

ROOTVEGETABLE TARTAR .


✶ ✶ ✶

METSÄSIENIRISOTTO

 MUSHROOM RISOTTO  


✶ ✶ ✶

JUUSTOVALIKOIMA : EXTRA 9€ 


CHEESE SELECTION 

✶ ✶ ✶


PÄÄIVÄN JÄÄTELÖ

ICE CREAM OF THE DAY
   


3 VIINILASIA - 12 CL 40€ - 16 CL 48€


M  E  N  U     K  A  T  A  R  I  I  N  A     5800


RANSKALAINEN SIPULIKEITTO 

 FRENCH ONION SOUP.  


✶ ✶ ✶

NAUDAN SISÄFILE PIPPURIKASTIKE 


BEEF TENDERLOIN & PEPPER SAUCE. 

✶ ✶ ✶


JUUSTOVALIKOIMA : EXTRA 9€ 

CHEESE SELECTION 


✶ ✶ ✶

OMENAPIIRAKKA & OMENASORBETTI 


APPLE PIE & APPLE SORBET 


3 VIINILASIA - 12 CL 40€ - 16 CL 48€


M  E  N  U     M  A  U  R  I  T  Z     6000


LOHIPASTRAMI 

SALMON PASTRAMI 


✶ ✶ ✶

SIIKA, BEURRE BLANC, PUIKULAMUUSI, PORKKANA 

PYRE JA FENKOLI  

WHITEFISH, BEURRE BLANC, PUIKULA POTATOE MOUSSE, 

CARROT PYRE AND CONFIT FENNEL . 

✶ ✶ ✶


JUUSTOVALIKOIMA : EXTRA 9€ 

CHEESE SELECTION 


✶ ✶ ✶

CRÈME BRULÉE 


CRÈME BRULÉE 


3 VIINILASIA - 12 CL 40€ - 16 CL 48€


M  E  N  U     K  R  E  I  V  I         8500


CHEF’S MENU - 6 RUOKALAJIA  

CHEF’S MENU - 6 COURSES 


5 LASIA - 12 CL 60€ - 16 CL 80€


 L : LAKTOOSITON/LACTOSE FREE - G : GLUTEENITON / GLUTEN FREE - V : 

VEGETARIAN - VGN : VEGAANINEN / VEGAN  


 HENKILÖKUNNALTA LISÄTIETOJA ALLERGEENEISTA


  LIHOJEN ALKUPERÄMAAT : KALAT SUOMESTA  JA NAUDANLIHA SUOMESTA


  


             APE R I T I F S …


C O C K T A I L S  & G I N  T O N I C S               1550


MAURITZ COLLINS  ( CHARTREUSE  - LEMON - SODA )        


NEGRONI  ( GIN - VERMOUTH ROSSO - CAMPARI )   


WHISKEY SOUR  ( BOURBON - LEMON - EGG WHITE )                       


TOM COLLINS  ( GIN - LEMON - SUGAR - SODA )                                  


COSMO  ( VODKA - COINTREAU - KARPALO - LIME )         


KIR ROYAL  ( CRÈME DE CASSIS - SPARKLING WINE )                       


ARCTIC BLUE - HENDRICK’S - HELSINKI NIGHT GIN                            


CAMPARI ORANGE   	                                                            1250 


O L U E T  &  S I I D E R I


SANDELS ( Draft Beer ) 33cl - 47cl - 4,7%            6.00 - 7.90

ASAHI SUPER DRY  33cl - 5,0%     	                                  9.00

HOEGAARDEN “WITBIER”  33cl - 4,9%                             9.00

PÖHJALA “ORANGE GOSE”  33cl - 5,5%	               11.00

PÖHJALA “VIRMALISED IPA”  33cl - 6,5%	              12.00

CHIMAY BLEU  (TUMMA OLUT) 33cl - 9,0%	              12.00

CIDRE GALIPETTE BRUT 33cl - 4,5%                               12.00

LONKERO - Long Drink  33cl - 5,5%                                  10.00	 


A L K O H O L I T T O M A T    J U O M A T


COCA-COLA, MEHU, VICHY	                                  3.50

FONTO DI CRODO LIMONADIT           	                                 4.50

MUTEMAN GINGERBEER 	         	                                  4.00 

SPARKLING WATER   	                                        4.00 - 7.00

ALKOHOLITON VALKOVIINII - 0% 12cl-16cl          7.00 - 9.00  

VIVERTY SPARKLING 0,0% 12cl-16cl                        10 - 12.00

ALKOHOLITON OLUT  	 	                                  6.00

SAIMAA ALKOHOLITON SIIDERI 33cl 0,3%   	                6.00


K A H V I   &   D I G E S T I I V I T


ESPRESSO/ AMERICANO/ TEE                                          3.50

CAPPUCINO /LATTE          	                                                  4.00 

AMARETTO DISARONNO-FERNET BRANCA                  7.00

TORRES 10 YEARS / BAILEY’S / TAWNY PORT              8.00

GRAPPA DI GRIGNANELLO-CHARTREUSE VERTE     15.00

IRISH COFFEE	      	 	                               15.00

JURA S.MALT SCOTCH 10 Y / TALISKER	             15.00

MONKEY SHOULDER / LAPHROAIG 10 YEARS           15.00

NIKKA FROM THE BARREL (JAPAN)	    	             16.00

CALVADOS CHÂTEAU DU BREUIL  VSOP         	             15.00

“H” BY HINE COGNAC VSOP 	 	             15.00

HENNESSY 250 YEARS LIMITED EDITION                    50.00






 V  I  I  N  I  L  I  S  T  A    -    L  A    C  A  R  T  E    D  E  S    V  I  N  S   
 ____________________________________________________________________________________________________________________________________________________________________________________________________________________


KUOHUVIINIT - LES BULLES 

 	  	 	 	 	 	                  12cl     16cl    BTL    €  


BLANC DE BLANC BRUT - CRÉMENT DE BOURGOGNE  -  CHARLES ROUX 	 	   	      12        16       60


VITA VIVET  - ORGANIC BRUT CAVA - CELLER JAN VIDAL - PENEDES, ESPANJA            	       12        16       60 


SÉLÉCTION BRUT  - MAISON GRUET - CÔTE DES BAR,  CHAMPAGNE                               		      20       26     100

LES VIGNES DE MONTGUEUX - BLANC DE BLANC - E. LASSAIGNE - AUBE, CHAMPAGNE                          	          154

CHAMPAGNE CHAVOST  - BRUT NATURE - MARNE, CHAMPAGNE          	 	 	               	         165


VALKOVIINIT - LES BLANCS  


SOUS LE BOIS 2023 - JEFF CARREL - LANGUEDOC-ROUSSILLON, RANSKA       	  	        10       13       50

100% SAUVIGNON BLANC. FRESH GREEN HERBS, MINT, GREEN APPLE AND LIME.


DRY UNDER A PINOT GRIGIO 2024 - A. AGRICOLE MAZOT - VENETO, ITALIA         	 	        12       16       60  

100% PINOT GRIGIO, CHISELLED AND MINERAL WITH MOUTH-WATERING GREEN PEAR, LEMON ZEST.


CLASSIC RIESLING  2024 - WEINGUT KERPEN - MOSEL, SAKSA      	                  	 	        12        16      60

100% RIESLING, FULL OF YELLOW FRUIT, LIGHT FLOWERY NOTES, EARTHINESS AND FINE ACIDITY. 


WILDER SILVANER 2021, WEINGUT HELMUT CHRIST, FRANKEN, SAKSA	                        	        12        16      60

100% SILVANER, RICH, NUANCED AROMAS OF EXOTIC FRUITS, DELICATE VANILLA  AROMAS. 


LLUERNA 2024 - ELS VINYERONS - PENEDÈS, ESPANJA 	 	         	                                     12         16      60

100% XARELLO, HERBAL, REINFORCED BY THE FRUITINESS AND A MINERAL TOUCH.


TWIST AND DRINK GV 2022 - WABI SABI F. HOFSTÄTTER - KREMSTAL, ITAVALTA              	        13         17      65

100% GRÜNER VELTLINER. SILKY, PEACHY FRUIT ON THE PALATE. BITTERS IN A REFRESHING, SALINE FINISH.


BOURGOGNE BLANC 2023 - ARNAUD COMBIER - BURGUNDIA, RANSKA       	  	 	          14        18      69

100% CHARDONNAY. MODERATE ACIDITY, CITRUS, ALMOND, AND VANILLA ON THE NOSE.


MUSCADET SÈVRE & MAINE 2023 - DOMAINE DE LA COMBE - LOIRE, RANSKA   	 	               	             69

100% MELON DE BOURGOGNE, UNEQUALLED MINERALITY, FRESH AND SLIGHTLY PEARLING MUSCADET.


LE JOUET 2023 - DOMAINE DES ENFANTS -CÔTES CATALANES, RANSKA      	 	             	 	            69

100% MACCABEU, ROUND STONE FRUITS, SOME MINERALITY AND HINT OF SMOKINESS FROM THE SCHIST SOILS.


EN ROUTE POUR L’APÉRO 2023 - DOMAINE DUPRAZ - APREMONT, SAVOIE , RANSKA 	             	 	            69

100% JACQUÈRE. CITRUS AND HERBACEOUS NOTES, WITH SOFT SPICY TONES.


RIESLING 2024 - DOMAINE SOPHIE SCHAAL - ALSACE, RANSKA	 	             	 	    	            70

100% RIESLING. GREEN APPLE, HONEY, LIME, RHUBARB, TASTE IS DRY AND REFRESHINGLY ACIDIC.


SYBÈLE 2022 - JEAN-LOUIS CHAVE SÉLECTION - CROZES-HERMITAGE, RANSKA 	             	 	            75

60% MARSANNNE AND ROUSSANE, LOTS OF STONE FRUIT, RIPE LEMON, FLORAL AND HINTS OF SPICES. 


MÂCON-IGÉ  2022 - DOMAINE NICOLAS MAILLET - BURGUNDIA, RANSKA  	 	 	        	            85

100% CHARDONNAY, WITH HINTS OF PEAR, APPLE BLOSSOM. ROUND IN THE MOUTH WITH NICE ENERGY.


CHARDONNAY ABOIS 2023 - DOMAINE FUMEY CHATELAIN - JURA, RANSKA                              	 	            85

100% CHARDONNAY. THE WINE OFFERS SMOKY APPLES, PEAR AND CARAMELIZED LEMON. 


EFFUSION ANJOU 2022 - DOMAINE PATRICK BAUDOUIN - VAL DE LOIRE, RANSKA	        	                           89

100% CHENIN BLANC. PURE, AROMATIC AND RICH… 


SANCERRE 2023 - DOMAINE PAUL CHERRIER - LOIRE, RANSKA	     	 	 	                           89

100% SAUVIGNON… PASSIONFRUIT, GUAVA, PEAR, SUBTLE HINTS OF QUINCE AND GRAPEFRUIT. 


SAVAGNIN “CUVÉE DES POÊTES” 2022 - DOMAINE LIGIER - JURA, RANSKA       	                	            90

100% SAVAGNIN, SUBTLE NUTTINESS AND SPICINESS WITHOUT THE OXIDATIVE TONE. 


CHOREY-LES-BEAUNES 2023 - DOMAINE  CHAPUIS & CHAPUIS- POMMARD, BURGUNDIA       	 	           125

100% CHARDONNAY, PRECISION AND BALANCE. RICH, BUTTERY, SUBTLE OAK, AND BEAUTIFUL TENSION. 


* Check our white(s) and bubble(s) of the week…




ROSEViiNiT - LES ROSES 

 	  	 	 	 	 	                  12cl     16cl    BTL    €  


LE PETIT GASCOÛN 2023 - LES FRÈRES LAFFITTE, SUD-OUEST, RANSKA           	                 10       13        50

50% MERLOT AND 50% MARSELAN, RED BERRIES AND SUMMERY FRESH.


SNOU ROSÉ 2024 - CELLAR 9+ - KATALONIA, ESPANJA      	    	           	                                  11        14        55

100% GARNACHA. FINESSE AND BALANCE WITH FLORAL AROMAS.


PUNAVIINIT - LES ROUGES  


ROUGE DE CARSIN  2022 - CHÂTEAU CARSIN - CÔTES DE BORDEAUX, RANSKA               	      10        13        49

90% MERLOT AND C. SAUVIGNON, BLACK BERRIES AND RIPE CHERRIES, GENTLE SPICYNESS WITH SOFT TANNINS. 

TWIST AND DRINK ZW 2022 - WABI SABI F. HOFSTÄTTER - KREMSTAL, ITAVALTA 	 	     12        16        59

100%  ZWEIGELT… BOLD FRUIT AND MILD SPICINESS WITH A MOUTH-WATERING ACIDITY.


RIOJA DOC 2024 - BODEGA BINARIO - RIOJA, ESPANJA  	           	 	                   	       13        17       65

100% TEMPRANILLO. RASPBERRY, ALMOST FRAMBOISE-LIKE, HINTS OF VIOLET AND TOBACCO. 


LITTLE GARANCE 2024 - DOMAINE ROUGE GARANCE - IGP PONT DU GARD, RANSKA          	      13        17       65

90% SYRAH & GRENACHE TH THE PEPPERINESS AND THE TANNINS.

SKYPHOS “XINOMAVRO” 2021 - A. VIGNERONS DE NAOUSSA - MAKEDONIA, KREIKKA	 	 	            69

100% XINOMAVRO. FINESSE AND AROMAS OF FRESH BLACK AND RED FRUITS.


À LA SOURCE 2024 - DOMAINE MARCEL RICHAUD - CAIRANNE, RANSKA                      	    	            69

75% GRENACHE, CARIGNAN AND SYRAH. DOMINATED BY CRISP RED FRUITS WITH A PEPPERY FINISH. 

UMBERTA 2023 - CASCINA IULI - PIEMONTE, ITALIA		 	 	                       	      13        17       70

100% BARBERA, CONCRETE MACERATION FOR 3 WEEKS TO RETAIN ALL THE FRESHNESS OF THE WINE. 


PETIT OURS  2023 - DOMAINE DU COULET, M. BARRET - CÔTE-DU-RHÔNE, RANSKA               	       	          70	 

100% SYRAH, THE UNION OF THE POWER OF THE SOUTHERN RHÔNE & THE ELEGANCE OF THE NORTHERN RHÔNE. 

PETIT AIGLE PINOT NOIR  2023 - DOMANE BORIS CHAMPY - BOURGOGNE, RANSKA                              15        20       75

100% PINOT NOIR. FRUITINESS, SPICINESS, AND ELEGANCE.  

LES JARDINS PINOT NOIR 2021 - DOMAINE OSTERTAG - ALSACE, RANSKA 	 	 	 	            80	 

100% PINOT NOIR, VIVID FRUIT LIKE CANDIED CHERRY WITH A HINT OF PEPPER AND TOBACCO.

BROUILLY 2022 - CHÂTEAU CAMBON - BEAUJOLAIS, RANSKA   	 	      	 	 	            75

100% GAMAY. SMOOTH RED WINE, ATTRACTIVE AND COMPLEX AROMAS OF DARK BERRIES. 

CONFLUENS 2019 - DOMAINE DE BABLUT - ANJOU-VILLAGES-BRISSAC - LOIRE, RANSKA       	 	            75

70% CABERNET FRANC & C. SAUVIGNON. SUBTLE BLEND OF BLACK FRUITS, SPICES AND TOBACCO. 

CHÂTEAU POITEVIN  2018 - CRU-BOURGEOIS HAUT-MÉDOC - BORDEAUX, RANSKA	   	             	            76

85% MERLOT, CAB. SAUVIGNON & PETIT VERDOT, FLESHY AND ELEGANT WINE, WILD BERRIES FLAVOUR.  

BABIOLE 2022 - DOMAINE ANDREA CALEK - ARDÈCHE, RANSKA 	    	 	 	                          79

SYRAH & GREANCHE NOIR. DELICACY OF BLACK FRUITS ACCOMPANIED BY A PRETTY BOUQUET OF FLOWERS. 

LES JARDINS PINOT NOIR 2021 - DOMAINE OSTERTAG - ALSACE, RANSKA 	 	 	 	           80	

100% PINOT NOIR, VIVID FRUIT LIKE CANDIED CHERRY WITH A HINT OF PEPPER AND TOBACCO.

PINTE BIEN - AOC ARBOIS 2023 - DOMAINE DE LA PINTE - JURA, RANSKA	                      	            	           80

100% POULSARD. FINESSE & FRUITY NOTES, THAT RETAIN THE CHARACTERISTICS OF THE GRAPE VARIETY.

VIGNA NUOVA 2022 - AZIENDA AGRICOLE COLOMBAIA - TOSCANA, ITALIA             	                	           80

100% SANGIOVESE. VELVETY, AROMAS OF  MORELLO CHERRIES AND THYME, SOIL FLAVORED.

S&X 2022 VIN DE FRANCE - DOMAINE MILAN - ST-RÉMY DE PROVENCE, RANSKA 	    	 	           85

100% GRENACHE NOIR. STRONG AND CRISPY, WITH A LONG SPICY FINISH.

LULU 2020 - DOMAINE DE LA BOHÊME PATRCK BOUJU  - AUVERGNE, RANSKA       	               		          105

100% GAMAY, 60 YEARS OLD VINES, FERMENTED IN AMPHORAS AND AGED IN OLD OAK BARRELS FOR 12 MONTHS.

CHÂTEAUNEUF DU PAPE - TRÈS V.VIGNES 2020 - CH. DU MOURRE DU TENDRE - RHÔNE, RANSKA                    150

95% GRENACHE, 5% MOURVÈDRE, FULL-BODIED WITH PRECISION, ELEGANT JUICE FOR A SPICY WOODEN FINISH.

EMILEN 2020 - CHÂTEAU LE PUY - CÔTES DE BORDEAUX, RANSKA     	 	 	               	         160

85% MERLOT, 14% CABERNET SAUVIGNON AND 1% CARMÉNÈRE. PURE EXPRESSION OF A WONDERFUL TERROIR.


* Check our red(s) of the week…
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