Monday - friday from 3 p.m
Saturday from 12 p.m and Sunday from 2 p.m

13.90€
Hand peeled prawns mixed with mayonnaise, dill and red
onions on toast, topped with whitefish roe (L)
14.90€
Steak tartare, made with fillet of beef from Åland with
caper-powder, beetroot-cream, mayonnaise with onions,
mustard and whisked egg yolk (G, M)

15.90€
Smoked shrimps with aioli and toasted bread (L)
17.50€
Mussels cooked in white wine, with creamy sauce,
served with aioli, parsley and fries (G, L)
18.90€
Hand peeled prawns mixed with mayonnaise, dill and red
onions on toast, topped with whitefish roe (L)
19.90€
Steak tartare, made with fillet of beef from Åland with
caper-powder, beetroot-cream, mayonnaise with onions,
mustard and whisked egg yolk (G, M)

14€
Blue cheese from Jürss dairy served with blackcurrant
and aniseed marmalade, Bloomy rind cheese from
Hansjö with an orange and carrot marmalade and crisp
bread with sesame-seeds

14.50€
Fresh strawberries marinated with mint, lime and brown
sugar, served with vanilla ice cream (G)
14.50€
Wild strawberry sorbet with crushed caramel bicuits,
brown sugar, browned butter and elder flower curd (L)
13.50€
Dark chocolate brownie, chocolate mousse, hazelnut
mousse, raspberry sorbet and fresh berries (L)

16€
Chickpea burger served with halloumi, cheese fom
Åland, lettuce, tomato, pickles and fries
18.90€
Serveras med grillad citron,
pepparrotscrème och nypotatissallad med sparris,
vårlök, äpple, kapris och senapsvinägrette (G)
'
16.90€
burger made of chuck-beef from Åland (AX),
pickled red onions, pickles, fries and a mayonnaise
with spices (L)
22€
Grilled beef from Åland, served on a butter-braised
sourdough bread, with dijonnaise, grated
horseradish, pickles, salad and tomato (L)

16€
Salad with chèvre, honey-roasted beetroots, wheat
berries, sun-dried tomatoes, roasted nuts and
balsamico syrup (V, L)
16€
Salad mixed with parmesan dressing, served with
grilled chicken (FIN), parmesan shavings, bacon
and croutons (L)

32.50€
Fried fillet of perch with grilled asparagus, baked
white leeks, roasted cauliflower purée, a smoked
shrimp foam and spring potatoes (G)
34.90€
Grilled fillet of beef from Åland, served with
béarnaise sauce, an oxtail gravy, dried and pickled
tomatoes, endives and roasted spring potatoes
with caraway (G, L)

1 scoop 4€ / 2 scoops 6€ / 3 scoops 8€
with choice of sauce: chocolate, caramel or raspberry (G)
2.90€/pcs
choose between dark chocolate, white chocolate
or milk chocolate (G)

G = gluten free L = low in lactose
M = non-dairy V = vegetarian dish

