
 

 

ST AR T ER S  

 

C REA M Y  S AL MO N  SO U P ( L,  G )  

Starter 14.90 € or main course 19.90 € 

Served with archipelago bread & whipped butter 

 

R OA ST E D  G A R LIC  SO U P & C H ERVI L O I L ( L ,  G )  12.9 0 €  

Served with sourdough bread & whipped butter 

Also available vegan 

 

T O A ST  S KA GEN  O N  A R CH I PE LA GO  B RE A D ( L)  14.9 0  €  

Salmon roe, egg yolk cream, pickled red onion and pickled cucumber 

 

G AR LI C  E S CA R GO T S ( L ,  G )  1 2 .9 0 €  

Available with blue cheese (+1.50 €) 

Served with sourdough bread 

 

H A L LO U MI A N D  S TR A W BER R Y SA LA D  ( L,  G )  17 . 90  €  

Grilled halloumi, strawberry, romaine lettuce, mint, semi-dried tomatoes, pickled red onion, 

roasted bell pepper, seed crumble and pomegranate syrup 

 

C AE SA R SA L A D  ( L )  

With grilled chicken 17.90 € or grilled giant prawns 18.90 € 

Also available gluten-free 



 

 

MA I N  COU R S ES  

 

MI LD LY  S MO KED  SA LM O N  ( L,  G)  27 . 9 0 €  

Chanterelle sauce, citrus potato gratin and broccolini 

 

JU T T I S F I SH  & C HI PS ( L )  2 2.9 0 €  

Beer-battered cod, French fries, pea puree and house tartar sauce 

 

SU R F & TU R F – B E EF  P E TI T  T EN D E R A N D GI A N T  PRA WN S ( L,  G )  28. 9 0 €  

Beef petit tender (Australia) & grilled giant prawns 

Red wine sauce, Béarnaise sauce, garlic potatoes and seasonal vegetables 

 

W IEN E RS C H N IT ZEL À L 'A  J UT TU T U PA  ( L,  G)  2 2.9 0  €  

Crispy pork cutlet 180 g, lemon, seasonal vegetables and buttered, crushed potatoes 

 

F IN N ISH  B EE F L IV E R (L,  G)  2 3. 90  €  

Red wine sauce, caramelised onion and bacon bake, buttered, crushed potatoes and seasonal 

vegetables 

 

PA ST A  V ER D E  ( M ,  V E G)  19 .9 0  €  

Casarecce pasta, almond pesto, vegan “parmesan”, green beans and broccolini 

 

B UR G E RS  

 

B E EF  B U RG ER  ( L)  24 . 9 0 €  

Beef steak 160 g (Finland), cheddar, bacon, iceberg lettuce, tomato, Myrttinen pickles, chilli 

mayonnaise, pickled red onion, potato bun, served with French fries 

Also available gluten-free 

 

N OC H IC K EN  BU R G ER  ( M,  V E G) 22 .9 0  €  

Breaded soy protein patty, vegan cheddar, Myrttinen pickles, iceberg lettuce,  

tomato, marinated red onion, Sriracha mayonnaise, potato bun; served with French fries 

Also available gluten-free with pea protein patty 



 

 

PI ZZ A S   W IT H  SO U R DO UG H B A SE  

All pizzas include house tomato sauce & Fior di Latte cheese 

 

MA RG HER IT A ( V L)  15. 9 0  €  

Cherry tomatoes, buffalo mozzarella and basil 

 

PA R MA  ( V L)  1 8. 9 0  €  

Parma ham, cherry tomatoes, parmesan, rocket and pine nuts 

 

D IA V O LA (V L)  1 8.9 0 €  

N'duja salami, salame spianata calabrese picante and basil 

 

S MO KED  SA L MON  (V L)  1 8.9 0 €  

Cold-smoked salmon, crème fraîche, pickled red onion, capers and rocket 

 

N OP EP PE RO N I  ( M,  V EG )  18. 9 0  €  

Vegan NoPepperoni, pine nuts, vegan mozzarella cheese,  

pickled red onion and rocket 

 

F AN T ASI A ( VL )  19 .9 0  €  

Choose four toppings: 

Additional topping 3.00 € / Pizza halved or cut into pieces 2.00 € 

 

Toppings: cold-smoked salmon, Parma ham, n'duja salami, salame spianata calabrese picante, 

buffalo mozzarella, parmesan, NoPepperoni, crème fraîche,  

pickled red onion, capers, cherry tomato, pine nuts, rocket & basil 

 

Also available gluten-free



 

 

D ES SE RT S  

 

L E MON  A N D  M ER IN G U E  T AR T ELE TT E ( L) 1 1. 9 0  € 

Fresh berries seasoned with mint 

 

B RI T A  C A KE WI T H ST R A W B ER R Y &  R H UB A RB  ( L,  G )  9 . 9 0  €  

 

G ELA T O S &  S OR B ET S 5 . 9 0 €     |      1  B A LL 8. 90  €    |      2  B A LL S               

Daily selection  

 

Gelato flavours 

Pistachio (L, G) 

Salted caramel (G) 

Chocolate L, G 

Liquorice L, G 

 

Sorbet flavours  (M, VEG, G) 

Raspberry 

Mango 
  



 

 

T HR E E-C OU RS E MEN U S 

 

 

JUTTIS 51 € 

 

T O A ST  S KA GEN  O N  A R CH I PE LA GO  B RE A D ( L)  

Salmon roe, egg yolk cream, pickled red onion and pickled cucumber 

 

MI LD LY  S MO KED  SA LM O N  

Chanterelle sauce, citrus potato gratin and broccolini (L, G) 

OR 

SU R F & TU R F – B E EF  P E TI T  T EN D E R (A us tr al i a )  AN D GI A N T  P RA WN S ( L,  G )  

Red wine sauce, Béarnaise sauce, garlic potatoes and seasonal vegetables 

 

B RI T A  C A KE WI T H ST R A W B ER R Y &  R H UB A RB  ( L,  G )  

 

 

 

VEGETA RIAN 42 € 

 

R OA ST E D  G A R LIC  SO U P & C H ERVI L O I L ( L ,  G )   

Sourdough bread & whipped butter (L, also available vegan) 

 

PA ST A  V ER D E  ( M ,  V E G)  

Casarecce pasta, almond pesto, vegan "parmesan", green beans and broccolini 

 

L E MON  A N D  M ER IN G U E  T AR T ELE TT E ( L)  

OR 

R AS PB ER RY  SOR B E T  &  FRE SH  B E RR I E S ( M,  G ,  VEG )  


