MENU
ROTISSEURS

AMUSE-BOUCHE

POROTARTAR

Reindeer tortare

HIILLOSTETTU SIIKA
Chargrilled whitefish

MYSKIKURPITSAKAKKU
Butternut squash cake

Menu 58

Juomapaoketti 33
Drink pairing 33




ALKURUOAT
STARTERS

NYHTOSIENI MG,V

sientii kahdello tapaa, purjo & valkosipulidljy kirkkaassa sieniliemessii
PULLED MUSHROOM mushrooms prepared in two ways, leek & garlic oil in mushroom brath
13/17

PAAHDETTU SEESAMIPORKKANA LG

rapea Rantokallion saloottijuusto, sipuli & seesamimajoneesi
ROASTED SESAME CARROT crispy salod cheese, onion & sesame mayonnaise
12,50

ETANAT MISOVOISSA L(5)

valkosipuli & talon leipd
SNAILS IN MISD BUTTER garfic & house baked bread
14,50

POKEMARINOITU SHIKA M,G

kurkku, perunasipsi & srirachamajoneesi
POKE MARINATED WHITEFISH cucumber, crispy potato & sriracho mayonnaise
14

POROTARTAR MG
chilidljy, seesamimajoneesi & riisipaperi
REINDEER TARTARE chili ofl, sesame mayonnaise & rice paper
14,50

LEIPAKORI L(V)

talon leipii & voi
BASKET OF BREAD house baked bread & butter
4,50

Jos sinulla on allergia, muistathan mainita siitid tarjoilijalle jo tilausta tehdessiisi.
If you have any allergies, please inform our staff when ordering.

L = Loktoositon / Lactose free

G = Gluteeniton / Gluten free
M = Maidoton / Dairy free
V =Vegaaninen / Vegan

(6) = Voidaan valmistaa tilauksesta gluteenittomana / Can be prepared gluten free by request
(M) = Voidaan valmistaa tilauksesta maidottomana / Can be prepared dairy free by request
(V) = Voidoan valmistaa tilauksesta vegaanisena / Can be prepared vegan by request
Muista kuin allergian takia tehdyisti muutoksista annoksiin
(esim. kastikkeen tai lisukkeen vaihto) veloitamme 2 € lisiimaksun.
Please notice that for adjustments to dishes for other than allergy reasons we charge an additional fee of 2€.



PAARUDAT
MAIN COURSES

PAIVAN SALAATTI 18
kysy lisiitietoja tarjoilijalta
SALAD OF THE DAY please ask our staff for more details

PAAHDETTU MYSKIKURPITSA MGV 26,50

seesamimajoneesi, houdutettu belugalinssi, furikake riisi & cashewpiihkind
ROASTED BUTTERNUT SQUASH sesame mayonnaise, beluga lentil, rice & cashew nut
Grande Passolo Chardonnay, Italy 8,90 /12cl 1,90 /16cl 17,80 /24cl

HIILLOSTETTU SHIKA LG 31,50

nuoc cham-voiemulsio, valkosipulinen perunaterriini, purjo & friteerattu kukkakaali
CHARGRILLED WHITEFISH nuac cham-butter emulsian, garlic potato terrine, leek & caulifiower
Sipp Mack Riesling Tradition, France  11/12cl 14,70 /16cl 22 /24cl

HARKA & HAPANKIRSIKKA L,6(M) 39,50
hiiriin sistfileepihvi matalalimpikypsennetty mediumiksi ja grillattu Hibachi-hiiligrillissd,
hapankirsikkakastike, valkosipulinen perunaterrriini & seesamiporkkana

BEEF TENDERLOIN STEAK & CHERRY slowly cooked medium and grilled, sour cherry sauce, garlfic potato terrine & sesame carrot
Grande Passolo Rosso, Italy 8,30 /12¢l 11,90 /16¢l 17,80 /24cl

HARKA & JAPANINPIPPURI LG 39,50
hiiriin sistfileepihvi matalalimpiikypsennetty mediumiksi ja grillattu Hibachi-hiiligrilliss,
jopaninpippurikostike, friteerattu peruna & kukkakaali

BEEF TENDERLOIN STEAK & SANCHO PEPPER s/owly cooked medium and grilled,

sancho pepper sauce, deep fried potato & cauliflower
Salentein Barrel Selection Malbec, Argentina 13 /12cl 17,30 /16 ¢l 26 /24cl

BOWL M,G(V) 18,50
furikake riisi, kurkku, sipuli, chili, raitajuuri, seesaminsiemen, chili-seesamiiljy & srirachamajoneesi

+nyhtiisieni M,G,V TAI +pokemarinoitu siika M,G TAI +ankka-confit M,6

BOWL furikake rice, cucumber, onion, chili, striped beet, sesame seed, chili sesame oil & sriracha mayonnaise
+pulled mushroom M,6,V OR +poke marinated whitefishM(G) OR +duck confit M,G
Weingut Frank Pinot & Co, Austria 9 /12cl 12/16cl 18 /24cl

LOHTULEIPAM 19
mediumiksi paistettu hiiriin sisiifilee, talon focaccian, sipuli, sieni & srirachomajoneesi

SOLACE SANDWICH beef tenderloin (medium), house baked focaccia, onion, mushroom & sriracha mayonnaise
Silverboom Shiroz Merlot Special Reserve, South Africa 8,70 /12cl 11,60 /16 ¢l 17,40 /24 cl



SMASH BORGILAINEN M(G) 18

Venesjiirvi highland ohut kypsii jouhelihapihvi, perunasiimpyld, kurkku, sipuli, talon ketsuppi & lipstikkamajoneesi
SMASH BRGR Venesjiirvi highland beef burger well done, potato burger bun, cucumber, onion, house made ketchup & lovage mayonnaise
(Listipihvi 150 g hampurilaiseen +8 £ /Extra beef patty 150 g for your burger +9 £)

Brooklyn Defender IPA5,5% 5,90/0,251 9,40/041

BRGR ANKALLA TAI NYHTOSIENELLA M(B) 19
valintasi mukaan joko ankka-confit tai nyhttsieni perunastimpylin viilissd, kurkku, porkkana kimchi & nahm jim -mojoneesi

BRGR WITH DUCK OR PULLED MUSHROOM your choice of duck confit or pulled mushroom burger, cucumber, carrot kimchi & nam jim mayonnaise
Weingut Frank Pinot & Co, Austria 9 /12cl 12/16cl 18 /24cl

LISAA ANNOKSEEN / EXTRAS
Maaloisranskalaiset M,G,V / French fries 5 €
Batoottiranskaloiset M,6,V / Sweet potato fries 6 €
Friteerattu kukkakaali M,G,V / Deep fried cauliflower 5 €
Vihersaloatti MG,V / Green salod 5 €

DippiM,6\V / Dip 2 €
maustamaton mojoneesi, seesamimajoneesi, srirachamajoneesi,
lipstikkamajoneesi, nahm jim -maojoneesi tai talon ketsuppi

plain mayonnaise, sesame mayonnaise, sriracha mayonnaise,
lovage mayonnaise, nam jim mayonnaise or house made ketchup

JALKIRUDAT
DESSERTS

PASSION SEMIFREDDOLG 14

passionkastike & marenki
PASSIONFRUIT SEMIFREDDO passionfruit sauce & meringue
Chateau du Hout Pick Souternes, France  7/4cl 14/8¢l

MUSTIKKAVANUKAS MGV 12

teellii moustettu mustikko-kookosvanukas, mustikkahelmi & suklaa kristalli
BLUEBERRY PUDDING flavared with tea and coconut, blueberry pearl & chocolate crystal
Falezzo Recioto, Italy 8/4cl 16/8¢cl

MYSKIKURPITSAKAKKU LG 14

caramel-sukloaganache, kurpitsageeli & kurpitsapaly
BUTTERNUT SQUASH CAKE caramel chocolate ganache, butternut squash gel & butternut squash dust
Vieux Pineau des Charentes, France  6,50/4cl 11/8¢cl

Porin Paahtimon tuorejauhettu / Local roastery’s freshly ground
Suodatinkahvi / Loffee 3,60 / Espresso 4 / Cappuccino 5



VIINIT LASEITTAIN / WINES BY THE GLASS

KUOHUVAT / SPARKLING
MVSA Cava Brut, Spain 7,70 /12¢cl
Favola Prosecco, Italy 8,70 /12cl

VALKOISET / WHITES

Weingut Frank Pinot & Co, Austria 39/12cl 12/16cl 18 /24cl
Kuiva / Ory  Rypiileet / Grapes: Pinot Blanc, Chardonnay, Griiner Veltliner
Sipp Mack Riesling Tradition, France 11/12cl 1470 /16¢cl 22 /24¢cl
Kuiva/ Ory  Rypiile / Grape: Riesling
Grande Passolo Chardonnay, Italy 8,30/12cl 1,90 /16cl 17,80 /24¢cl
Kuiva / Ory  Rypiile / Grape: Chardonnay
ROSE
Roche Muzet Terra Vitis Rosé, France 11/18,75cl piccolo
Kuiva / Dry  Rypiileet / Grapes: Grenache, Cinsoult
PUNAISET / REDS
Salentein Barrel Selection Malbec, Argentina 13 /12cl 17,30 /16 cl 26 /24cl

Tiiyteldinen / Full bodied ~ Rypiile / Grape: Malbec

Grande Passolo Rosso, Italy 8,30 /12cl 1,90 /16¢cl 17,80 /24cl

Tiiyteldinen / Full bodied ~ Rypdileet / Grapes: Primitivo, Negroomaro
Silverboom Shiruz Merlot Special Reserve, South Africa 8,70 /12cl 11,60 /16¢l 17,40 /24 cl
Tiyteliinen / Full bodied  Rypiileet / Grapes: Shiraz, Merlot

OLUET / BEERS

Karhu lll 4,6% 450/0251 730/041 880/0/51

Brooklyn Defender IPA 5,5% 590/0,251 9,40/041
Mufioni 5,5% 10,90 /0,441
Kukko 4,5% 8,60/0,331
Karhu lll 4,6% 7,30/ 0,331
Kronenbourg Blanc 4,5% 9,00/0,331
Corona 4,5% 8,90/ 0,351
Singha 5% 8,80/0,331
Pilsner Urquell 4,4% 10,40/0,501
Staropramen Dark Lager 4,4% 10,30/0,501
Grimbergen Dark Ale 6,5% 990/0,331
Brooklyn Special Effects 0,4% 6,50/ 0,351
Karhu 0,0% 6,00/0,331

SIIDERIT & LONKEROT / CIDERS & LONG DRINKS

Koff Long Drink 5,5% 8/041 990/051
Long Kyro 5% 920/0,331
Crowmoor Extra Dry 4,7% 990/0,501
Somershy Apple / Pear 4,5% 8,40/0331

Somershy 0,0% 6,50/ 0,331




COCKTAILS

CLOUD9 3,70
Prosecco & Lakkalikddri/ Cloudberry Liqueur

NEGRONI 10
Finsbury Gin, Campari & Vermouth Rosso

ILONA COLLINS 12
Talon sitruunaruchovodka/Lemongrass vodka, Sitruunamehu/Lemon juice,
Sokeriliemi/Simple syrup & Sooda/Soda

TWISTED MULE 12
Cointreau, Disaronno, Limemehu/Lime juice & Ginger Ale

BLOODY BJORN 14
Talon sellerivodka/Celery vodka, Tomoattimehu/Tomato juice, Situunomehu/Lemon juice & Mausteita/Spices

HOTHOTHOT 13,50
Talon chilirommi/Chili rum, Licor 43, Kuuma kaokoo/Hot chocolate, Kerma/Cream & Chililostut/Chili flukes

BITTER SWEET (alkoholiton/non-alcoholic) 7,20
Talon inkividrishotti/House made ginger shot, Mansikkosiirappi/Strawberry syrup,
Omenamehu/Apple juice & Bitter Lemon

MISTY DAY (alkoholiton/non-olcoholic) 7,20
Karpalomehu/Cranberry juice, Mustikkasiirappi/Blueberry syrup, Limemehu/Lime juice & Tonic

Bombay Sapphire Gin & Tonic11,50
Hendrick’s Gin & Tonic 12,80
Roku Gin & Tonic 11,80
Kyro Napue Gin & Tonic 13,50
Kyro Pink Gin & Tonic 13,50
Arctic Blue Gin & Tonic 13,50
Vuona Dry Gin & Tonic 13,50




