
        LA  CARTE 

_________________________________________________________________________________________________________________________________________________________________________________________________


Tue - Fr  :  11.00 - 22.00      -      Sat  :  12.00 - 22.00      -      Lunch   : Tue - Fr  :  11.00 - 15.00 

_________________________________________________________________________________________________________________________________________________________________________________________________


LES ENTREES  

_________________________________________________________________________________________________________________________________________________________________________________________________


MAA-ARTISOKKAKEITTOA, TRYFFELI CRÈME FRAÎCHEA JA PICKELÖITYÄ KANTTARELLIA.	 	 	  16                                           
JERUSALEM ARTICHOKE SOUP, TRUFFLE CRÈME FRAÎCHE & PICKLED CHANTERELLES.  ( LG ) 

KESÄKASVISTARTAR JA FETAJUUSTOA	 	 	 	 	 	 	 	 	  14                                           
SUMMER VEGETABLE TARTARE AND FETA CHEESE.  ( LG SAA VGN ) 

LOHIPASTRAMI, PICKELI MUMMOKURKKU, PICKELÖITYÄ KYSSÄKAALI & TILLI-KREEMI 	 	 	  16                                         

SALMON PASTRAMI, PICKLED GHERKIN, PICKLED KOHLRABI AND DILL CREAM.  ( 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 

_________________________________________________________________________________________________________________________________________________________________________________________________


BURRATA-SALAATTI, ERI VÄRISIÄ MARINOITUJA TOMAATTEJA, JA PESTOA	 	 	 	  24                                           

BURRATA SALAD, MARINATED TOMATOES OF DIFFERENT COLORS SALAD AND PESTO.  ( VLG )

SAVULOHISALAATTI, TILLIKERMAVIILIÄ, KANAMUNA, SAARISTOLAISLEIPÄÄ , PAPUJA & ANJOVISTA	  26                                          
SMOKED SALMON SALAD, DILL CREAM SAUCE, BOILED EGG, ARCHIPELAGO BREAD & HARICOTS.  ( L SAA G )  

SITRUUNA-SAHRAMIRISOTTO JA PAAHDETTUA SCAMPIA 	 	 	 	 	 	  28                                        

LEMON AND SAFFRON RISOTTO WITH ROASTED SCAMPI. ( LG )

KANTARELLIPASTA, PIKKELÖYTYÄ KANTARELLIA, PECORINO JA MASCARPONE	 	 	 	  26                                           

CHANTERELLE PASTA, PICKLED CHANTERELLES, PECORINO AND MASCARPONE  ( L )


TAIMEN, PUIKULAMUUSI JA KERMAINEN-VALKOVIIINI-KANTTATERLLIKASTIKE	 	 	  	  34                                          
TROUT, PUIKULA POTATO PUREE, CREAMY WHITE WINE-CHANTERELLE SAUCE. ( LG ) 


LEHTIPIHVI NAUDAN ULKOFILEESTÄ, MAUSTEVOI, KESÄKASVIKSIA & RANSKALAISIA PERUNOITA	 	  28                                          
MINUTE STEAK, HERB BUTTER, SEASONAL VEGES AND FRENCH FRIES  ( LG )  

NAUDAN SISÄFILE, KONJAKKI-PIPPURIKASTIKE, KESÄKASVIKSIA & RANSKALAISIA PERUNOITA	 	  39                                         
BEEF TENDERLOIN, PEPPER SAUCE, BRAISED VEGETABLES AND FRENCH FRIES.  (LG)


LES DESSERTS 

_________________________________________________________________________________________________________________________________________________________________________________________________


SUKLAAFONDANT, VANILJAJÄÄTELÖ & VALKOSUKLAABISCOFF-MURU 	 	 	 	 	  14                                           
CHOCOLATE FONDANT, VANILLA ICE CREAM & WHITE CHOCOLAT BISCOFF CRUMBLE  ( L )

CRÈME BRULÉE JA VANILJAMARINOITUJA MARJOJA	 	 	 	 	 	 	  14 

CRÈME BRULÉE AND VANILLA MARINATED BERRIES  ( LG )

MUSTIKKAPIIRAKKAA JA VEGAANINEN VANILJAJÄÄTELÖ		 	 	 	 	 	  14 

BLUEBERRY PIE AND VEGAN VANILLA ICE CREAM ( L VGN )

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

JUUSTOLAUTANEN & SIEMEN NÄKKÄRI	 	 	 	 	 	 	 	 	  14                                           
CHEESE SELECTION & SEED CRACKERS ( G )




  M  E  N  U      Y  V  O  N  N  E       5400


          KASVISTARTAR JA FETAJUUSTOA	 

VEGETABLE TARTARE AND FETA CHEESE 


✶ ✶ ✶


KANTARELLIPASTA

CHANTERELLE PASTA


✶ ✶ ✶

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


MAA-ARTISOKKAKEITTOA

JERUSALEM ARTICHOKE SOUP 


✶ ✶ ✶

NAUDAN SISÄFILE PIPPURIKASTIKE 


BEEF TENDERLOIN & PEPPER SAUCE

✶ ✶ ✶


JUUSTOVALIKOIMA : EXTRA 9€ 

CHEESE SELECTION 


✶ ✶ ✶

SUKLAAFONDANT  


CHOCOLAT FONDANT  


3 VIINILASIA - 12 CL 40€ - 16 CL 48€


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


LOHIPASTRAMI 

SALMON PASTRAMI 


✶ ✶ ✶

TAIMEN JA KERMAINEN-VALKOVIIINI-

KANTTATERLLIKASTIKE  

TROUT, CREAMY WHITE WINE-CHANTERELLE SAUCE. 


✶ ✶ ✶

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 - HENDRICKS - HELSINKI NIGHT - MONKEY 47                       


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

GALIPETTE 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 /  PORTO	              8.00

GRAPPA - CHARTREUSE VERTE    	 	             15.00

IRISH COFFEE - ESPRESSO MARTIN                               15.00

JURA S.MALT SCOTCH 10 Y / TALISKER	             15.00

TALISKER / LAPHROAIG / GLENMORANGIE 	             15.00

NIKKA FROM THE BARREL (JAPAN)	    	             16.00

CALVADOS FAMILLE DUPONT - 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 


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

CHAMPAGNE CHAVOST - BRUT NATURE - MARNE, CHAMPAGNE          	 	 	 	               	         170

LES FRÈRES MIGNON - CUIS 1ER CRU LES NOGERS  2020 - CÔTES DES BLANCS, CHAMPAGNE                    	         200


VALKOVIINIT - LES BLANCS  


2025 - FALANGHINA DOC SANNIO - LA FORTEZZA SOCIETÀ AGRICOLA- CAMPANIA, ITALIA         	        10        13      50  

100% FALANGINA, STRAW YELLOW COLOR, WITH NOTES OF CITRUS AND WHITE FLOWERS.


2024 - ILO! RIESLING - WEINGUT db SCHMIDT - RHEINESSEN, SAKSA        	           	 	        12        16      60

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


2024 - RIVANER PREMIER CRU - CÔTES DE REMICH - DOMAINE DÉSOM - MOSELLE, LUXEMBURG          12        16      60

100% RIVANER, SENSE OF FRESHNESS WITH HINTS OF GRAPEFRUIT AND PASSION FRUIT. 


2025 - VIURA / CAMINANTE- BODEGA ALBIZU - RIOJA, ESPANJA	    	                                      12        16      60

100%  VIURA, SALTINESS REINFORCED BY FRUITINESS AND A MINERAL TOUCH.


2023 - BERGERAC SEC - CHÂTEAUX BÉLINGARD - SUD-OUEST, RANSKA              	 	      	        14         18      69

90% SAUVIGNON BLANC & SÉMILLION. CRISP CITRUS FRUIT, RIPE APPLE. REFRESHING FINISH.  


2024 - CHARDONNAY VDF - DOMAINE PAQUET-MONTAGNAC - BURGUNDIA, RANSKA     	 	          14         18      69

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


2022 - NINFA DEL NERA BIANCO - CANTINAN ANNESANTI - UMBRIA, ITALIA	  	             	 	             69

MALVASIA, GRECHETTO & TREBBIAO, DISTINGUISHED BY CITRUS, MINERALITY AND FRESH APPLE. 

2024 - COUR-CHEVERNY - DOMAINE HERVÉ VILLEMADE , LOIRE, RANSKA 	             	 	    	             70

100%  ROMORANTIN. FRESHNESS, SALINITY AND PRECISION.


2024 - LA MARNIÈRE - DOMAINE PELTIER-RAVINEAU - CHEVERNY, LOIRE, RANSKA 	             	 	             75

SAUVIGNON AND ORBOIS, LIVELY PALATE OF FLORAL AND CITRUS NOTES WITH A FRESH FINISH. 


2023 - SAUMUR / LA PALEINE - DOMAINE DE LA PALEINE - LOIRE, RANSKA                        	 	          15       20      75

100% CHENIN, FRESH WITH NOTES OF GUNFLINT, A LOVELY MINERALITY AND SPICINESS.  

2023 - LA CABANE PINOT BLANC - DOMAINE LÉON BOESCH - ALSACE, RANSKA	             	 	    	             75

70% AUXERROIS & PINOT BLANC. A HAS CLEAR CUT, ZESTY, LEMON FRUIT WITH A HINT OF GINGER.


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

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


2022 - FLORALE - DOMAINE DES RONCES - CÔTES DU JURA, RANSKA                           	 	 	             79

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


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

100% CHENIN BLANC, PURE, AROMATIC AND RICH… 


2023 - SANCERRE - DOMAINE PAUL CHERRIER - LOIRE, RANSKA	     	 	 	                            89

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


2022 - SAVAGNIN ARBOIS / CUVÉE DES POÊTES - DOMAINE LIGIER - JURA, RANSKA              	      	             90

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


2023 - CHABLIS - DOMAINE ALAIN MATHIAS - BURGUNDIA, RANSKA  	 	 	 	        	             90

100% CHARDONNAY, WITH HINTS OF PEAR, APPLE BLOSSOM. ROUND WITH A NICE ENERGY.

* Check our wines of the week…




ROSEViiNiT - LES ROSES 

	 	 	 	 


                     12CL    16CL    BTL    €  


2025 -  SNOU ROSÉ - CELLER 9+ - KATALONIA , ESPANJA                        	 	 	      10       13        50

MERLOT AND MALBEC, RED BERRIES AND SUMMERY FRESH.


2023 - FREI KÖRPER KULTUR ROSÉ - WEINGUT db SCHMIDT - RHEINESSEN, SAKSAA 	   	         11        14        55

DORNFELDER UND BLAUER PORTUGIESER. FINESSE AND BALANCE WITH FLORAL AROMAS.


PUNAVIINIT - LES ROUGES  


2025 - CAMIANTE TEMPRANILLO - BODEGA ALBIZU - RIOJA, ESPANJA      	    	                        10       13      50

100% TEMPRANILLO… HINT OF SPICES AND HERBACEOUSS NOTES, MEDIUM-BODIED AND JUICY.


2024 - BARBARA - CASCINA IULI - PIEMONTE, ITALIA          	  	 	            	                          14        18     69

100% BARBERA, FRESH AND FRUITY, WITH STRAWBERRY, CHERRY AND RASPBERRY AROMAS  


2024 - YOU F&@K MY WINE - DOMAINE FABIEN JOUVES - CAHORS, RANSKA	              	 	          14        18     69

70% MALBEC AND JURANÇON NOIR, JUICY, RICH AND FRUITY WITH AROMAS OF PLUM. 


2021 - SPÄTBURGUNDER -  WEINGUT HELMUT CHRIST - FRANKEN, SAKSAA	 	 	         14        18     69

100% SPÄTBURGUNDER, DARK RED BERRIES COMBINED WITH HERBAL TONES AND WOODY NOTEROMAS.


2024 - MONDEUSE AUTHENTIQUE - DOMAINE NICOLAS PERRET - SAVOIE, RANSKA             	         14        18     69	 

100% MONDEUSE, AROMAS OF CHERRY, DARK BERRIES, FLORAL NOTES OF ALPINE HERBS.   


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

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


2022 - LE JOUET - LE DOMAINE DES ENFANTS - CÔTES CATALANNES, RANSKA            	     	    	            70

CARIGNAN, GRENACHE, LLEDONER PELUT AND SYRAH, SOFT LIGHT TANNINS. NICE ACIDITY CARRIES THE WINE. 


2023 - BROUILLY - CHÂTEAU CAMBON - BEAUJOLAIS, RANSKA   	 	      	 	 	            75

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


2023 - LES ROUILLÈRES - DOMAINE FRÉDÉRIC MABILEAU - ST-NICOLAS DE BOURGEUIL, RANSKA     	            75

100% CABERNET FRANC, COMBINES A FRUITY CHARACTER, ELEGANCE, AND MATURITY.  

2020 - LES PROMESSES - CHÂTEAU-CORBIN - MONTAGNE ST-ÉMILION - BORDEAUX, RANSKA	               	           75

85% MERLOT & CABERNET FRANC, FLESHY AND ELEGANT WITH WILD BERRIES FLAVOUR.  


2023 - COQUETTE - DOMAINE OLIVIER MORIN - CHITRY - BURGUNDIA, RANSKA              	 	           	             80

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

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

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


2020 - SAPERAVI - BEDOBA - KAKHETI, GEORGIA      	              		           	 	 	 	            80

100% SAPERAVI, 40+ YEARS OLD VINES, FERMENTED IN AMPHORAS AND AGED IN OLD OAK BARRELS. 


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

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


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

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


2023 - CUVÉE PAPILLON - DOMAINE HENRI MILAN - ST-RÉMY DE PROVENCE, RANSKA 	    	 	            90

GRENACHE NOIR, SYRAH AND NIELLUCCIO… STRONG AND CRISPY, WITH A LONG SPICY FINISH.


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

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


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

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