Tather’s Day
Lunch

8 November 2026
12 noon-4 pm

STARTERS

Herring caviar with Jyvashamppu hemp crisps DF
Rantamaki smoked vendace and potato salad DF, GF
Roast beef with jalapeno and pepper chutney DF, GF

Waldorf salad DF, GF
Mozzarella, tomato and red onion salad LF, GF
Pickled zucchini, radish and mixed-colour carrots DF, GF
Green salad DF, GF
Roasted nuts and seeds DF, GF
House mustard dressing and raspberry vinaigrette DF, GF
Selection of breads and spreads LF

MAIN COURSES

Salmon and pike roulades with lemon and basil yoghurt sauce LF, GF
Tender pork roasts in red wine sauce with braised red cabbage DF, GF
Herb-marinated plant-based meatballs DF, GF
Creamy potato gratin LF, GF
Roasted parsnips and carrots DF, GF

DESSERT BUFFET

Berry cream cake LF, GF option available
Vegan chocolate mousse cake VEG, GF ¢
Marinated fruit DF, GF
Coffee, tea and juice

€49
Children 5-12 years €17, under 4 years free of charge.

Welcome!

G = gluten-free « M = dairy-free « L = lactose-free « ¢J = vegan
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