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Jattirapuja chili-valkosipulivoissa ja paahdettua leipaa L (G )12 €
King prawns in chili and garlic butter with toasted bread

A%

Lohikeittoa kermaisella fenkoli-valkoviiniliemella L, G 24 €
Creamy salmon soup with fennel and white wine broth

tai
or

Paistettua kananrintaa, palsternakkapyretta ja kanavelouté L 24 €
Pan-fried chicken breast with parsnip purée and chicken velouté

*k*

Suklaamoussea ja karviaista L, G 11 €
Chocolate mousse with gooseberries

KOLME RUOKALAJIA / THREE COURSES 39%€

PAIVAN ANNOS / DISH OF THE DAY 21 €

VIIKON SALAATTI / SALAD OF THE WEEK

Caesarsalaatti valinnaisella taytteelld L (G) 21 €

paistettua tofua / savulohta / kananpoikaa
Caesar salad
Filling options: fried tofu / smoked salmon / chicken

LL = low lactose, L = lactose free, M = dairy free, G = gluten free, Veg= Vegan
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