
 

 

STARTERS  

 

CREAMY S AL MO N SO UP (L,  avail able  as  G )  

As a starter 14.90 € or as a main course 19.90 € 

Served with archipelago bread & whipped butter 

 

CREAMY JERUS AL EM ARTICHO KE SO UP (L,  avail able  as  G ) 14.90 €  

Served with sourdough bread & whipped butter 

Vegan version also available 

 

TO AST SK AG EN O N ARCHIPEL AGO  BREAD (L,  avail abl e as  G)  14.90 €  

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

 

GARLIC  ES CARGO TS  (L ,  avail able  as G)  12.90 €  

Served with sourdough bread  

Available with blue cheese (+1.50 €) 

 

JUKOL A CHEDDAR SAL AD (L ,  G)  12.90 €/18.90 €  

Jukola cheddar, marinated cucumber, romaine lettuce, semi-dried tomatoes, pickled red onion, 

herb-roasted beetroot and sea buckthorn vinaigrette 

 

CAES AR S AL AD (L ,  availabl e as  G)  

With grilled chicken 12.90 €/18.90 € or cold smoked salmon 12.90 €/19.90 € 

Contains anchovies.  

 

BL ACK ANG US  C ARPAC CIO  (L ,  G)  14 €  

Egg yolk cream, pickled red onion and thyme mayonnaise 
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MAIN CO URS ES  

 

GRIL LED WHITEFIS H WITH CHANTERELL E S AUC E (L ,  G)  33 €  

Grilled whitefish, potato gratin with thyme and horseradish mayonnaise and seasonal 

vegetables 

 

JUTTIS  F ISH & CHIPS  (L) 22.90 €  

Tempura-battered cod, French fries, velvety pea puree and malt vinegar 

 

BEEF  PETIT TENDER ( Ireland)  (L ,  G)  31.90 €  

Béarnaise sauce, potato gratin with horseradish and seasonal root vegetables 

 

CHICK EN IN RED WINE SAUC E (L ,  G)  23.90 €  

Chicken fillet (180 g), red wine sauce, sweet potato fries, seasonal vegetables and chilli jam 

 

PORK  C UTLET À L A JUTTUTUPA (L,  G ) 23.90 €  

Crispy pork cutlet 180 g (Finland), French fries, seasonal vegetables and aioli 

 

FINNIS H BEEF  L IVER (L,  G)  23,90 €  

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

vegetables 

 

CHANTEREL LE PAS TA (VEG ) 19.90 €  

Casarecce pasta with chanterelle sauce and herb-roasted beetroot 
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BURGERS  

 

JUTTIS  BURGER (L ,  avail abl e as  G)  24.90 €  

Beef patty 160 g (Finland), cheddar, bacon and onion bake, iceberg lettuce, tomato, Myrttinen 

pickles, chilli mayonnaise, pickled red onion, brioche bun and French fries 

Gluten-free version also available 

 

CHICK EN BURG ER (L,  avail able  as  G ) 23.90 €  

Grilled chicken fillet, Myrttinen pickles, cheddar, iceberg lettuce,  

tomato, marinated red onion, chilli mayonnaise and chilli jam, brioche bun and French fries 

Gluten-free version also available 

 

NOC HIC KEN BURGER (L,  VEG )  22.90 €  

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

tomato, marinated red onion, vegan chilli mayonnaise, potato bun and French fries 

Gluten-free version also available with pea protein patty 

 

Upgrade to sweet potato fries +€2 

 

Additional mayonnaise à 2 € 

 

- Chilli mayonnaise 

- Mayonnaise 

- Aioli 
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PIZZAS WITH  S OURDO UGH BAS E  

All pizzas include house tomato sauce & 

Fior di Latte cheese 

 

MARG HERITA (LL)  17.90 €  

Cherry tomatoes, buffalo mozzarella and 

basil 

 

PARMA (L L)  19.90 €  

Parma ham, cherry tomatoes, parmesan, 

rocket and pine nuts 

 

DIAV OL A (LL)  19.90 €  

N'duja salami, salame spianata calabrese 

picante and basil 

 

SMOK ED SALMO N (LL )  19.90 €  

Cold-smoked salmon, crème fraîche, 

pickled red onion, capers and rocket 

 

NOC HIC KEN (ND, VEG )  19.90 €  

Vegan NoChicken, BBQ sauce, vegan 

mozzarella, 

pickled red onion and rocket 

 

JUTTUTUPA (LL) 19.90 € 

Pancetta, fresh pineapple, pickles and Aura 

blue cheese 

 

 

 

 

 

 

FANTAS IA (LL)  19.90 €  

Three toppings of your choice 

 

Additional topping 3.00 € 

 

Toppings: cold-smoked salmon, Parma 

ham, n'duja salami, salame spianata 

calabrese picante, pancetta, buffalo 

mozzarella, parmesan, Aura blue cheese, 

NoChicken, 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. 

 

 

 

 

 

 

 

 

 

 

  



 

 

DESSERTS  

 

SEA BUCK THORN C AK E  

(VEG ,  G)  11.90  € 

 

SAL TY L IQ UORICE AND WHITE 

CHOCOL ATE C AKE  

(LL,  G ) 11.90 €  

Raspberry fluid 

 

ORANGE AND CHOCOLATE CAKE 

(VEG, G) 11.90 € 

Sugared sea buckthorn 

 

JUTTIS PAVLOVA 

 (L, G) 11.90 € 

Mascarpone mousse with fresh berries and 

meringue 

 

GEL ATO  & SO RBET  

5.90 €  |   1  SCO OP  

8.90 €  |   2  SCO OPS         

 

Gelato flavours 

Vanilla (L, G)  

Blueberry (L, G)  

Salted caramel (G) 

Chocolate (L, G) 

Pistachio (L, G) 

Vanilla (VEG) 

 

DESSERT DRINKS  

 

COFFEE 3.50 €  

LOOSE L EAF TEA 4.00 €  

ESPRESSO  4.00 €  

DO UBLE ESPRESS O 4.50 €  

CAPPUCCINO  5.00 €  

CAF È L ATTE 5.00 €  

ESPRESSO  MARTINI 13.00 €  

De Kuyper  Es press o 18%  

IRISH COF FEE 14.00 €  

Ja meson 4  c l  40%,  brown suga r ,  

cof fee,  c ream  

AMARETTO C OFF EE 14.00 €  

Disa ronno 4  c l  28%,  c offee ,  c rea m  

FAZERINA C OCO A 14.00  € 

Cointrea u  4 cl  40%,  c oc oa,  c ream  

 

 

Sorbet flavours (ND, VEG, G) 

Blueberry  

Lemon 

 

Ice  c rea m sauc e à  2  €  

Raspberry  (VEG,  ND,  G)  

Stra wberry (VEG,  ND,  G )  

Choc olate  (L ,  G)  

Cara mel  (L ,  G)  
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THREE-COURSE MENUS 

 

 

JUTTIS MENU FISH 56.00 € OR MEAT 54.00 €  

 

CREAMY JERUSALEM ARTICHOKE SOUP (L, available as G)  

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

* 

GRILLED WHITEFISH WITH CHANTERELLE SAUCE (L, G) 

Grilled whitefish, potato gratin with horseradish mayonnaise and seasonal vegetables 

OR  (choose one) 

BEEF PETIT TENDER (Ireland) (L, G)  

Béarnaise sauce, potato gratin with horseradish and seasonal root vegetables 

* 

SEA BUCKTHORN CAKE (VEG, G)  

Sugared sea buckthorn 

 

MENU VEGETARIAN 42 €  

 

CREAMY JERUS AL EM ARTICHO KE SO UP (L,  avail able  as  G )   

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

Vegan version also available 

* 

CHANTEREL LE PAS TA (VEG )  

Casarecce pasta with chanterelle sauce and herb-roasted beetroot 

* 

ORANGE AND CHOCOLATE CAKE (VEG, G)  

Sugared sea buckthorn 
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