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APERITIF
BLACKCURRANT ROYALE 12€

TANQUERAY ROYALE GIN,
PROSECCO, SUGAR, LEMON

COCKTAILS

PINEAPPLE MARTINI 13€

SMIRNOFF VODKA, TRIPLE SEC,

LIME JUICE, PINEAPPLE JUICE

LIMONCELLO SPRITZ 12€

LIMONCELLO, SPARKLING WINE,

SPARKLING WATER

TUOMARLA GIN TONIC 15€

TUOMARLA GIN, TONIC

PARISIAN 14€

CREME DE CASSIS, DRY

VERMOUTH, GIN

POMEGRANATE MOJITO 13€

CAPTAIN MORGAN WHITE,

POMEGRANATE SYRUP, SODA,

MINT LEAVES,  POMEGRANATE

SEEDS, LIME SLICES

 SPICY MARGARITA 14€

TEQUILA, TRIPLE SEC, LIME

JUICE, SIMPLE SYRUP, JALAPEÑO

SLICES

SPARKLING WINES

Segura Viudas Organic Cava · Spain · 
12cl/10€ · 58€/plo

An elegant and nuanced artisanal cava that embodies craftsmanship, quality, and sustainability. This

structured and fruit-forward sparkling wine is produced using the traditional method from three classic Cava

grape varieties.

Perlage Sgajo Prosecco · Italy · 
12cl/8,5€ · 49€/plo

Fresh, bright, and lively. The aroma and flavor reveal juicy pear, zesty mandarin, and a subtle hint

of orange blossom, all complemented by delicate spice notes.

Champagne Le Bullet Brut · france · 
12cl/16€ · 96€/plo

Crisp and vibrant, with refreshing acidity and layered complexity. The nose and palate reveal juicy

pear, bright mandarin, and a delicate hint of orange blossom, complemented by a subtle touch of

spice.

Andre Delorme Cremant de Bourgogne Brut· france · 
12cl/14€ · 66€/plo

Bright and crisp, with a refined and elegant character. The aroma and taste reveal citrusy notes complemented

by a subtle brioche nuance, adding depth and structure to the wine.

Champagne Huré Frères Invitation Brut · france · 155€/plo
The rich aroma is toasty and reminiscent of apples. The palate is dry and creamy, with a full-bodied, velvety

texture and a smooth, winey finish.

LEMON-GINGER MOCKTAIL 6€

LIME JUICE, SIMPLE SYRUP,

ORANGE JUICE, GINGER BEER

LIMONCELLO-SPRITZ 6€

LIMONCELLO, NON-ALCOHOLIC

SPARKLING WINE, SPARKLING

WATER

POMEGRANATE-MOJITO 7€

CAPTAIN MORGAN 0%,

POMEGRANATE SYRUP, SODA,

MINT LEAVES,  POMEGRANATE

SEEDS, LIME SLICES

MOCKTAILS



LIGHT DRINKS

AURA 4,5% 0,4L ON TAP

LAHDEN ERIKOIS OLUET 0,5L

LAPIN KULTA PURE 4,5% (G) 0,33L

KRUSOVICE IMPERIAL 5,0% 0,5L

KEISARI DARK 4,5% 0,5L

LEFFE BLONDE 6,6% 0,33L

HARTWALL GRAPEFRUIT / PINEAPPLE  / RASPBERRY 5,5% 0,33L 

HAPPY JOE DRY APPLE 4,7% / PEAR 4,5% 0,33L 

HARTWALL HARD SELTZER RASPBERRY / LIME  4,5% 0,33L 

8,5€

9,5€

8,5€

9,5€

9,5€

9,5€

8,8€

8,8€

8,5€

SPIRITS 

NON-ALCOHOLIC
BEVERAGES 

PEPSI,  PEPSI MAX, JAFFA SUGAR FREE, 7UP FREE

PELLEGRINO PLO 50CL / 75CL

HAPPY JOE DRY APPLE ALCOHOL FREE 0%

HEINEKEN 0,0%

BIRRA MORETTI 0,0%

ORIGINAL LONG DRINK GRAPEFRUIT 0%

3€ / 4€

5,50€ / 8,50€

6€

5,5€

6€

6€

NON-ALCOHOLIC WINES

red wine
12cl/7€ · 16cl/9€· 39€/plo

white wine
12cl/6,5€  · 16cl/8,5€· 36€/plo

sparkling wine
12cl/6,5€ · 32€/plo
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Larsen VSLarsen VS

Larsen VSOPLarsen VSOP

Rémy Martin VSOPRémy Martin VSOP

Rémy Martin XORémy Martin XO

Torres 10 Reserva ImperialTorres 10 Reserva Imperial

DalwhinnieDalwhinnie

Tullamore D.E.W.Tullamore D.E.W.

Bulleit BourbonBulleit Bourbon

LagavulinLagavulin

Caol IlaCaol Ila

XantéXanté

Villa Massa AmarettoVilla Massa Amaretto

Villa Massa LimoncelloVilla Massa Limoncello

BaileysBaileys

CampariCampari
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6,00 €

8,00 €

8,00 €

6,00 €

6,50 €



WHITE & ROSE WINE
RED WINE
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IMMEL RIESLING TROCKEN BIO ·  GERMANY
12cl 8.5€ ·  16cl 11€ ·  48€ bottle
A fresh and vibrant expression with lively acidity and a

refined character. The palate highlights floral

aromatics, juicy peach, and bright citrus notes, coming

together in a balanced and elegant profile. Enjoy on its

own or paired with light dishes.

PETER & PAUL GRÜNER VELTLINER ·  AUSTRIA
12cl 9.5€ ·  16cl 11 .5€ ·  51€ bottle
A mineral-driven, organic expression with crisp acidity.

The palate is defined by citrus fruit and herbal nuances,

complemented by a subtle note of white pepper that adds

elegance and complexity.

CASALFORTE PINOT GRIGIO ·  ITALY
12cl 8€ ·  16cl 10.50€ ·  45€ bottle
Medium in acidity, with fresh fruit character and a well-

balanced profile. The palate is led by citrus notes,

complemented by subtle herbal nuances that bring

vibrancy and character to the wine.

HB SANCERRE LES BARONNES ·  FRANCE
12cl 11 .5€ ·  16cl 15.5€ ·  68€ bottle
A fruit-forward and aromatic expression with bright

citrus freshness and lively character. Vibrant fruit notes

add nuance and freshness to the palate.

MOILLARD PETIT CHABLIS ·  FRANCE
12cl 10€ ·  16cl 12.5€ ·  54€ bottle
A dry, clean and fruit-driven nose. The medium-bodied

palate reflects a classic Mosel style, with lively acidity

supporting notes of citrus and peach.

DOMAINE LE CENGLE ORGANIC MÉDITERRANÉE
ROSÉ ·  FRANCE
12cl 10€ ·  16cl 12.5€ ·  55€ bottle
A dry, high-acid expression that is fresh, vibrant, and

clean-lined. The palate highlights notes of lemon and

redcurrant, complemented by subtle minerality and a

delicate touch of spice.

  FRANCE ·  PATRIARCHE PINOT NOIR
12cl/10€ ·  16cl/12,5€ ·  55€/bottle

A light-bodied, delicately tannic expression with fresh,

lively character. The palate is defined by notes of

raspberry and blackcurrant, creating a soft and well-

balanced structure.

JABOULET COTES DU RHONE PARALLELE 45
FRANCE ·

12cl/8,5€ ·  16cl/11€ ·  48€/bottle
A rustic, organic wine with a bold, multi-layered tannic

structure. The palate reveals sour cherry, blackberry,

hints of blackcurrant, and a touch of plum, complemented

by subtle notes of liquorice and spice.

ITALY ·  LA PODERINA ROSSO DI MONTALCINO
12cl/13,5€ ·  16cl/17,5€ ·  78€/bottle

A full-bodied, medium-tannic expression that is balanced

and vibrant. The palate reveals sour cherry and a subtle

hint of vanilla, creating a soft yet well-structured body.

  spain ·  Ramon Bilbao Crianza
12cl/9,5€ ·  16cl/11,5€ ·  51€/bottle

A medium-bodied, medium-tannic expression with a layered

and warming character. The palate combines dark and red

fruits with sweet spice nuances such as nutmeg and

cinnamon, creating a full and harmonious structure.

ITALY ·  TERRE DA VINO BAROLO 
12cl/14,5€ ·  16cl/19€ ·  89€/bottle

An intensely tannic, full-bodied expression with bright

acidity and complex layers. The palate reveals red berry

notes, complemented by subtle liquorice and herbal

nuances, creating a structured and long-lasting finish.

ITALY ·  BOTTEGA AMARONE VALPOLICELLA DOCG 
109€/bottle

 The palate reveals dark berries, refined hints of nutmeg,

and soft chocolate notes, together creating a full-bodied

and elegant structure.



TUOMARLA MENU 59€
Tartar Pelle Janzon L,G

Pepper Steak L,G

Crème brûlée L,G

KYRÖSJÄRVI MENU 59€
Pike-Perch Fishcakes L,G

pike of Kyrösjärvi L,G

Chocolate Tartlet with

Pistachio L,G

HEINISTÖ MENU 42€
Tofu skagen M,G

Manoush Flatbread M G*

sorbet with berries M,G

WINE PAIRING 39€
La Poderina Rosso · 12cl

Vite Colte Essenze Barolo 16cl

Borgo Maragliano la Galiera Moscato d ´asti 8cl 

WINE PAIRING 26€
Casalforte Pinot Grigio 12cl

Domaine le Cengle Rosé ·  12cl

Borgo Maragliano la Galiera Moscato d ´asti 8cl 

Domaine le Cengle Rosé 12cl

Moillard Petit Chablis ·  16cl

Osborne Manzanilla Sherry ·  8cl

WINE PAIRING 28€

G = GLUTEN-FREE ,  G * =  GLUTEN-FREE UPON REQUEST ,

 VE = VEGAN , M = DAIRY-FREE, L = LACTOSE-FREE

MENUS

STARTERS

CRAYFISH SKAGEN L·G 13€
Crayfish in a mayonnaise and crème

fraîche dressing, smelt roe, horseradish,

and dill oil, served with malt bread.

Beverage Recommendation: 
Immel riesling Trocken Bio ·  16cl 11€

PIKE-PERCH FISHCAKES L·G 14€
Pan-Seared Pike-Perch Fishcakes Served

with lobster sauce and braised leeks.

Beverage Recommendation: Domaine le
Cengle Organic Méditerranée Rosé ·

12cl 10€

TARTAR PELLE JANZON L·G 15€
Roasted Local Beef With pickled mustard

seeds, egg yolk gel, aioli ,  smelt roe, and

crispy capers and Jerusalem artichoke.

Beverage Recommendation: La Poderina
 Rosso di Montalcino ·  12cl 13.5€

ESCARGOTS L·G 14€
Snails baked in garlic-herb butter,

gratinéed with Parmesan.

Beverage Recommendation: Peter &
Paul Grüner Veltliner ·  12cl 9.5€

JUUSTOLA MOZZARELLA & 
TOMATO TARTARE L·G 13€

Mozzarella from Juustola and tomato

tartare, served with pesto and fresh

basil.

Beverage Recommendation: Andre
Delorme Cremant de Bourgogne Brut·

12cl/14€

BREAD BASKET L 6€
A selection of white and dark breads,

served with whipped browned butter.

Beverage Recommendation: Casalforte
 Pinot Grigio ·  12cl 8€

MARINATED OLIVES M·G 5€

Beverage Recommendation: Segura Viudas Organic Cava · 12cl/10€

TUOMARLA
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Our beef is locally

sourced from HK,

ensuring quality and

flavor.

MAIN COURSE

ENTRECÔTE 200G G·L 42€
Local beef entrecôte 200 g, served with red wine sauce, gremolata, 

maître d’ butter, and Parmesan fries.

Beverage Recommendation: Terre Da Vino Barolo · 16cl 19€

PEPPER STEAK 150G G·L 39€
Local beef tenderloin 150 g, served with cognac-pepper sauce, 

maître d’ butter, and roasted root vegetables.

Beverage Recommendation: Terre Da Vino Barolo · 16cl 19€

PIKE OF KYRÖSJÄRVI G·L 34€
Served with river prawns, smelt roe, roasted cauliflower, and braised spinach.

Beverage Recommendation: Moillard Petit Chablis ·  16cl 12 .5€

MOULES & FRITES L·G* 28€
Mussels in White Wine Sauce Served with Parmesan fries, house bread, and aioli

Beverage Recommendation: HB Sancerre Les Baronnes ·  16cl 15.5€ 

RISOTTO G·L 27€
Parmesan, pickled and fried Jerusalem artichoke, with parsley oil

Beverage Recommendation: Peter & Paul Grüner Veltliner ·  16cl 11 .5€

VENISON SCHNITZEL L 30€
Breaded venison roast, served with anchovy-caper butter, 

cream-braised potatoes and leeks.

Beverage Recommendation: Jaboulet Côtes du Rhône Parallèle 45 ·  16cl 11€

SIDES 5€
Parmesan Fries L·G

Roasted Root Vegetables M·G

Cream-Braised Fingerling Potatoes and Leeks L·G

Fresh Green Salad with Lemon Vinaigrette M·G

TUOMARLA
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G = GLUTEN-FREE ,  G * =  GLUTEN-FREE UPON REQUEST ,

 VE = VEGAN , M = DAIRY-FREE, L = LACTOSE-FREE



DESSERT

CHOCOLATE TARTLET WITH PISTACHIO G·L 13€
Chocolate pastry, pistachio ice cream, and chocolate sauce

juomaSuositus: Osborne Manzanilla Sherry ·  8cl ·  7€

CRÈME BRÛLÉE L,G 10€

juomaSuositus: Casalforte Moscato · 8cl ·  7€

FRENCH TOAST L 12€
Pan-fried brioche, vanilla ice cream, salted caramel, and marinated berries

juomaSuositus: Casalforte Moscato · 8cl ·  7€

ICE CREAM WITH BERRIES L,G 10€

juomaSuositus: irish coffee 12€

DESSERT WINES 
CASALFORTE MOSCATO ·  ITALY

8cl 7€

A luscious, medium-acid profile where floral aromas intertwine with vibrant fruitiness.

Ripe peach and apricot bring a soft, rounded sweetness to the palate, while a hint of

lemon adds freshness and a gentle lift to the finish.

OSBORNE MANZANILLA SHERRY ·  FRANCE 
8cl 7€

The crisp fruitiness of yellow apple is complemented by the subtle acidity of sorrel.

Nutty and almond notes add depth and structure to the palate.

COFFEE
COFFEE

LATTE

ESPRESSO

DOUBLE ESPRESSO

2,80€

4,80€

3,2€

4€
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G = GLUTEN-FREE ,  G * =  GLUTEN-FREE UPON REQUEST ,

 VE = VEGAN , M = DAIRY-FREE, L = LACTOSE-FREE



 KIDS’ MINUTE STEAK 130G  L, G 14€

Delicious beef patty with seasoned butter, served with tomato,

cucumber, and fries

 KIDS’ BURGER L, G* 12€

Juicy beef patty 100 g with cheddar, tomato, cucumber, and

ketchup in a bun, served with fries

 KIDS’ CHICKEN BASKET  L, G 12€

Crispy fried chicken fillets served with fries, tomato, cucumber,

and cucumber mayonnaise

 PAN-SEARED PIKE-PERCH  L, G 12€

Pan-seared pike-perch served with fries, tomato, and cucumber

KIDS’ ICE CREAM BOWL   L,  G 5€

Strawberry ice cream with caramel sauce and fresh berries

Pepsi,  pepsi max, jaffa, 7up free 3€ / 4€
Pellegrino plo 50cl / 75cl 5,5€ / 8,5€

DRINKS

MOCKTAILS

ROYAL  BLUEBERRY 6€

RED MAGIC 6€

GREEN SPELL 6€

MENU
SULO THE OTTER’S

MENU 22€

Bread Basket L

minute steak L·G

Ice Cream L·G

STARTER

KIDS’ BREAD BASKET 4€
WHITE BREAD WITH BUTTER

L = LACTOSE-FREE ,  G = GLUTEN-FREE ,  

G * = GLUTEN-FREE UPON REQUEST ,

 VE = VEGAN , M = DAIRY-FREE

L = LACTOSE-FREE ,  G = GLUTEN-FREE ,  

G * = GLUTEN-FREE UPON REQUEST ,

 VE = VEGAN , M = DAIRY-FREE
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TUOMARLA BURGER L·G* 25€
Grilled Tammisen beef patty, cheddar cheese,

bacon, tomato, lettuce, pickles, smoked

paprika mayonnaise, served with fries.

BEVERAGE RECOMMENDATION:
KRUSOVICE IMPERIAL 5,0% 0,5L

9,5€

SPICY CHICKEN SANDWICH L·G* 25€
Crispy fried chicken, garlic mayonnaise,

jalapeño, lettuce, tomato, and chili sauce,

served with fries.

BEVERAGE RECOMMENDATION:
CASALFORTE PINOT GRIGIO  

 16CL 10.50€ 

MANOUSH BREAD L·G*·M* 23€
With kale pesto, hummus, herb salad, chili

sauce, artichoke heart, pickled red onion,

served with fries.

BEVERAGE RECOMMENDATION:
DOMAINE LE CENGLE ORGANIC

MÉDITERRANÉE ROSÉ
16CL 12.5€

DIPS 2,5€

Aioli M·G

Smoked Paprika Mayonnaise M·G

Mayonnaise veg, g

Hollandaise L·G

burgers &
sandwiches

L = LACTOSE-FREE ,  G = GLUTEN-FREE ,  

G * = GLUTEN-FREE UPON REQUEST ,

 VE = VEGAN , M = DAIRY-FREE
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	Segura Viudas Organic Cava · Spain ·
	12cl/10€ · 58€/plo
	Perlage Sgajo Prosecco · Italy ·
	12cl/8,5€ · 49€/plo
	Andre Delorme Cremant de Bourgogne Brut· france ·
	12cl/14€ · 66€/plo
	sparkling wine
	12cl/6,5€ · 32€/plo
	white wine
	12cl/6,5€  · 16cl/8,5€· 36€/plo
	TUOMARLA
	WHITE & ROSE WINE
	RED WINE
	IMMEL RIESLING TROCKEN BIO · GERMANY 12cl 8.5€ · 16cl 11€ · 48€ bottle
	A fresh and vibrant expression with lively acidity and a refined character. The palate highlights floral aromatics, juicy peach, and bright citrus notes, coming together in a balanced and elegant profile. Enjoy on its own or paired with light dishes.
	FRANCE · PATRIARCHE PINOT NOIR 12cl/10€ · 16cl/12,5€ · 55€/bottle
	A light-bodied, delicately tannic expression with fresh, lively character. The palate is defined by notes of raspberry and blackcurrant, creating a soft and well-balanced structure.


	PETER & PAUL GRÜNER VELTLINER · AUSTRIA 12cl 9.5€ · 16cl 11.5€ · 51€ bottle
	A mineral-driven, organic expression with crisp acidity. The palate is defined by citrus fruit and herbal nuances, complemented by a subtle note of white pepper that adds elegance and complexity.

	JABOULET COTES DU RHONE PARALLELE 45 FRANCE · 12cl/8,5€ · 16cl/11€ · 48€/bottle
	A rustic, organic wine with a bold, multi-layered tannic structure. The palate reveals sour cherry, blackberry, hints of blackcurrant, and a touch of plum, complemented by subtle notes of liquorice and spice.

	CASALFORTE PINOT GRIGIO · ITALY 12cl 8€ · 16cl 10.50€ · 45€ bottle
	Medium in acidity, with fresh fruit character and a well-balanced profile. The palate is led by citrus notes, complemented by subtle herbal nuances that bring vibrancy and character to the wine.

	ITALY · LA PODERINA ROSSO DI MONTALCINO 12cl/13,5€ · 16cl/17,5€ · 78€/bottle
	A full-bodied, medium-tannic expression that is balanced and vibrant. The palate reveals sour cherry and a subtle hint of vanilla, creating a soft yet well-structured body.
	HB SANCERRE LES BARONNES · FRANCE 12cl 11.5€ · 16cl 15.5€ · 68€ bottle
	A fruit-forward and aromatic expression with bright citrus freshness and lively character. Vibrant fruit notes add nuance and freshness to the palate.

	spain · Ramon Bilbao Crianza 12cl/9,5€ · 16cl/11,5€ · 51€/bottle
	A medium-bodied, medium-tannic expression with a layered and warming character. The palate combines dark and red fruits with sweet spice nuances such as nutmeg and cinnamon, creating a full and harmonious structure.


	MOILLARD PETIT CHABLIS · FRANCE 12cl 10€ · 16cl 12.5€ · 54€ bottle
	A dry, clean and fruit-driven nose. The medium-bodied palate reflects a classic Mosel style, with lively acidity supporting notes of citrus and peach.
	ITALY · TERRE DA VINO BAROLO  12cl/14,5€ · 16cl/19€ · 89€/bottle
	An intensely tannic, full-bodied expression with bright acidity and complex layers. The palate reveals red berry notes, complemented by subtle liquorice and herbal nuances, creating a structured and long-lasting finish.


	DOMAINE LE CENGLE ORGANIC MÉDITERRANÉE ROSÉ · FRANCE 12cl 10€ · 16cl 12.5€ · 55€ bottle
	A dry, high-acid expression that is fresh, vibrant, and clean-lined. The palate highlights notes of lemon and redcurrant, complemented by subtle minerality and a delicate touch of spice.

	ITALY · BOTTEGA AMARONE VALPOLICELLA DOCG  109€/bottle
	The palate reveals dark berries, refined hints of nutmeg, and soft chocolate notes, together creating a full-bodied and elegant structure.



	Beverage Recommendation: Andre Delorme Cremant de Bourgogne Brut· 12cl/14€
	TUOMARLA
	Our beef is locally sourced from HK, ensuring quality and flavor.


	MAIN COURSE
	ENTRECÔTE 200G G·L 42€
	Local beef entrecôte 200 g, served with red wine sauce, gremolata,  maître d’ butter, and Parmesan fries.
	Beverage Recommendation: Terre Da Vino Barolo · 16cl 19€

	PEPPER STEAK 150G G·L 39€
	Local beef tenderloin 150 g, served with cognac-pepper sauce,  maître d’ butter, and roasted root vegetables.
	Beverage Recommendation: Terre Da Vino Barolo · 16cl 19€

	PIKE OF KYRÖSJÄRVI G·L 34€
	Served with river prawns, smelt roe, roasted cauliflower, and braised spinach.
	Beverage Recommendation: Moillard Petit Chablis · 16cl 12.5€

	MOULES & FRITES L·G* 28€
	Mussels in White Wine Sauce Served with Parmesan fries, house bread, and aioli
	Beverage Recommendation: HB Sancerre Les Baronnes · 16cl 15.5€

	RISOTTO G·L 27€
	Parmesan, pickled and fried Jerusalem artichoke, with parsley oil
	Beverage Recommendation: Peter & Paul Grüner Veltliner · 16cl 11.5€

	VENISON SCHNITZEL L 30€
	Breaded venison roast, served with anchovy-caper butter,  cream-braised potatoes and leeks.
	Beverage Recommendation: Jaboulet Côtes du Rhône Parallèle 45 · 16cl 11€

	SIDES 5€
	Parmesan Fries L·G Roasted Root Vegetables M·G Cream-Braised Fingerling Potatoes and Leeks L·G Fresh Green Salad with Lemon Vinaigrette M·G

	TUOMARLA

	DESSERT
	FRENCH TOAST L 12€
	Pan-fried brioche, vanilla ice cream, salted caramel, and marinated berries
	juomaSuositus: Casalforte Moscato · 8cl · 7€

	CHOCOLATE TARTLET WITH PISTACHIO G·L 13€
	Chocolate pastry, pistachio ice cream, and chocolate sauce
	juomaSuositus: Osborne Manzanilla Sherry · 8cl · 7€

	CRÈME BRÛLÉE L,G 10€
	juomaSuositus: Casalforte Moscato · 8cl · 7€

	ICE CREAM WITH BERRIES L,G 10€
	juomaSuositus: irish coffee 12€


	DESSERT WINES
	CASALFORTE MOSCATO · ITALY 8cl 7€
	OSBORNE MANZANILLA SHERRY · FRANCE  8cl 7€

	COFFEE
	COFFEE LATTE ESPRESSO DOUBLE ESPRESSO
	2,80€ 4,80€ 3,2€ 4€

	SULO THE OTTER’S MENU 22€
	Bread Basket L minute steak L·G Ice Cream L·G


	DRINKS
	MOCKTAILS
	ROYAL BLUEBERRY 6€ RED MAGIC 6€ GREEN SPELL 6€

	STARTER
	KIDS’ BREAD BASKET 4€ WHITE BREAD WITH BUTTER

	MENU
	KIDS’ MINUTE STEAK 130G  L, G 14€
	KIDS’ BURGER L, G* 12€
	KIDS’ CHICKEN BASKET  L, G 12€
	PAN-SEARED PIKE-PERCH  L, G 12€
	KIDS’ ICE CREAM BOWL   L, G 5€
	L = LACTOSE-FREE , G = GLUTEN-FREE ,  G * = GLUTEN-FREE UPON REQUEST ,  VE = VEGAN , M = DAIRY-FREE
	L = LACTOSE-FREE , G = GLUTEN-FREE ,  G * = GLUTEN-FREE UPON REQUEST ,  VE = VEGAN , M = DAIRY-FREE
	Á LA CARTE

	TUOMARLA
	TUOMARLA BURGER L·G* 25€
	BEVERAGE RECOMMENDATION: KRUSOVICE IMPERIAL 5,0% 0,5L 9,5€


	burgers & sandwiches
	SPICY CHICKEN SANDWICH L·G* 25€
	BEVERAGE RECOMMENDATION: CASALFORTE PINOT GRIGIO    16CL 10.50€
	MANOUSH BREAD L·G*·M* 23€
	BEVERAGE RECOMMENDATION: DOMAINE LE CENGLE ORGANIC MÉDITERRANÉE ROSÉ 16CL 12.5€
	DIPS 2,5€
	L = LACTOSE-FREE , G = GLUTEN-FREE ,  G * = GLUTEN-FREE UPON REQUEST ,  VE = VEGAN , M = DAIRY-FREE



