
 

 

ST AR TE RS  

 

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

Starter 14.90 € or main course 19.90 € 

Served with archipelago bread (gluten-free version available) & whipped butter 

 

C REA M Y J ER US A LE M A RTIC HO KE SO U P ( L,  G)  14 .9 0 €  

Served with sourdough bread (gluten-free version available) & whipped butter 

Vegan version also available 

 

TO A ST S KA GEN  O N  AR C HI PE LA GO  B RE AD ( L )  14 .9 0 €  

Shrimp, rainbow trout roe, egg yolk cream, pickled red onion and pickled cucumber 

Gluten-free version also available 

 

GAR LIC  E SC AR GO T S ( L ,  G )  1 2.9 0 €  

Served with sourdough bread (gluten-free version available) 

Available with blue cheese (+1.50 €) 

 

GO AT C H EE SE AN D B E ET RO O T SA L AD ( L,  G )  1 1 .9 0 € /17 . 90 €  

Grilled goat cheese, roasted beetroot, cantaloupe, romaine lettuce, semi-dried tomatoes, 

pickled red onion, seed crumble and cloudberry vinaigrette 

 

C AE SAR SA L AD ( L )  

With grilled chicken 11.90 €/17.90 € or cold smoked salmon 12.90 €/19.90 € 

Contains anchovies. Gluten-free version also available 
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MAI N  C O UR S ES  

 

GRI L L ED WHI T EFI SH & FUN N E L C HAN TE R EL L E ( L ,  G )  3 2.0 0 €  

Funnel chanterelle sauce, potato gratin with thyme and seasonal vegetables 

 

JU TTI S FI SH & C HI PS ( L )  22.9 0 €  

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

 

WHO L E RO A S TE D B E EF  P ETI T TEN D ER (A us tr a l i a)  ( L,  G)  28 .90 €  

Juniper berry and red wine sauce, potato gratin with thyme and seasonal root vegetables 

 

PO R K C UT L E T À LA JU TT UTU P A ( L ,  G )  22. 90 €  

Crispy pork cutlet 180 g (Finland), peppercorn sauce, seasonal root vegetables and buttered 

smashed potatoes 

 

FIN N IS H B EE F L IVE R (L ,  G )  23. 90 €  

Juniper berry and red wine sauce, caramelised onion and bacon bake, buttered smashed 

potatoes and seasonal root vegetables 

 

FUN N E L C HAN TE R EL L E PA STA (N D,  VE G) 19. 90 €  

Casarecce pasta, funnel chanterelle sauce, vegan “parmesan” and semi-dried tomatoes 

 

BURG ER S  

 

BE EF BU RG ER ( L)  24 .9 0 €  

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

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

Gluten-free version also available 

 

N O C HIC KE N  BUR G ER (N D,  V E G) 2 2.9 0 €  

Grilled soy protein patty, vegan cheddar, Myrttinen pickles, iceberg lettuce, tomato, marinated 

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

Gluten-free version also available with pea protein patty 



 

 

PI ZZA S  WIT H SO UR DO UGH B AS E  

All pizzas include house tomato sauce & Fior di Latte cheese 

 

MA RG HE RIT A ( L L )  15.9 0 €  

Cherry tomatoes, buffalo mozzarella and basil 

 

PA R MA ( LL )  1 8.9 0 €  

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

 

DIA VO LA (L L )  1 8.9 0 €  

N'duja salami, salame spianata calabrese picante and basil 

 

S MO KE D SA L MO N  ( L L)  1 8.9 0 €  

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

 

N O P E P PE RO N I  ( M,  V EG )  1 8.9 0 €  

Vegan NoPepperoni, pine nuts, vegan mozzarella cheese, pickled red onion and rocket 

 

FAN T ASI A ( L L )  19.9 0 €  

Three toppings of your choice 

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, Aura cheese, NoPepperoni, crème fraîche, pickled red onion, 

capers, cherry tomato, pine nuts, rocket & basil 

 

All pizzas can also be made gluten-free. We use Ilona Leipomo’s pizza dough. 
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D ES SE RT S  

 

SE A BUC K THO RN  C A K E  ( L,  G )  9. 90 

€  

Macaron crumble & dried sea buckthorn 

(nut-free version available) 

 

SA LT Y LIQUO RIC E AN D WHI TE 

C HO C O LAT E C A K E  

( L L,  G )  1 1 .9 0 €  

Raspberry fluid 

 

BLACKCURRANT AND CHOCOLATE CAKE  

(VEG, G)  11.90 € 

Raspberry fluid 

 

GE LA TO  & SO RB ET  

5.9 0 €  |   1  SC O O P  

8.9 0 €  |   2  SC O O P S              

Daily selection  

 

Gelato flavours 

Vanilla (L,G) 

Pistachio (L, G) 

Salted caramel (G) 

Chocolate L, G 

Liquorice L, G 

Sorbet flavours  (ND, VEG, G) 

Raspberry 

Mango 

D ES SE RT D RIN KS  

 

C O FFE E 3.5 0 €  

LO O SE L EA F T EA 4 . 0 0 €  

ES P RE SS O  4 .0 0 €  

DO UB L E ES P RE SS O  4 .5 0 €  

C AP P UC C IN O  5. 0 0 €  

C AFF È L AT T E 5. 0 0 €  

ES P RE SS O  M AR TIN I  1 3. 00 €  

Fi nl an d i a V o dk a 2  c l  40 %, c of f ee 

l iqu eu r 2  cl  18 % , e sp r e ss o  

IRIS H C O FF E E 1 2.0 0 €  

Ja me s on 4 cl  4 0 %,  b ro wn su g a r,  

cof f e e,  c re a m  

AM AR ET TO  C O F FE E 12. 00 €  

Di s ar on no 4  c l  2 8 %, co f f e e,  cr e am  

FAZ ERIN A C O C O A 12. 0 0 €  

C oi nt r e au  4 c l  4 0 %, co co a ,  c r e am  

 

 

 

 

 

 

 

 

 

 

 

 

 

 
  



 

 

THR E E- C O U RS E ME N US  

 

 

JUTTIS MENU FISH 56.00 € OR MEAT 52.00 €  
 

C REA M Y J ER US A LE M A RTIC HO KE SO U P ( L,  G)   

Served with sourdough bread (gluten-free version available) & whipped butter 

Vegan version also available 

 

GRI L L ED WHI T EFI SH & FUN N E L C HAN TE R EL L E ( L ,  G )   

Funnel chanterelle sauce, potato gratin with thyme and seasonal root vegetables 

OR 

WHO L E RO A S TE D B E EF  P ETI T TEN D ER (A us tr a l i a)  ( L,  G)  

Juniper berry and red wine sauce, potato gratin with thyme and seasonal root vegetables 

 

SA LT Y LIQUO RIC E AN D WHI TE C HO C O LA TE C A K E ( L L ,  G )   

Raspberry fluid 

 

 

VEGETARIAN MENU 42 €  
 

C REA M Y J ER US A LE M A RTIC HO KE SO U P ( L,  G)   

Served with sourdough bread (gluten-free version available) & whipped butter 

Vegan version also available 

 

FUN N E L C HAN TE R EL L E PA STA (N D,  VE G)  

Casarecce pasta, funnel chanterelle sauce, vegan “parmesan” and semi-dried tomatoes 

 

BLACKCURRANT AND CHOCOLATE CAKE & RASPBERRY FLUID (VEG, G)  
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