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Menu

Casual

HARVEST SALAD DF, GF
Crisp iceberg lettuce and herb salad, cucumber, cherry tomatoes, pickled red onion,
pickled root vegetables, herb oil, sunflower seeds and pumpkin seeds

FRIED VENDACE LF
Rye-flour-coated vendace fried in butter, dill sour cream,
pickled cucumber, mashed potatoes and grilled lemon

OR

BEEF STEW LF, GF

Slow-braised Finnish beef stew with root vegetables and sour cream,
lingonberries, Myrttinen pickles and mashed potatoes

OR

VEGETARIAN PASTA LF
Tomato and provolone ravioli, lentil croquettes, Parmesan cheese,
rocket, red onion, courgette, cherry tomatoes and olive ail

“"CINNAMON BUN" LF, GF
Cinnamon bun ice cream, apple jam and whipped cream

€36

DF = dairy free « LF = lactose free « GF = gluten free « FI = Finnish meat « (ZJ = vegan
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Menu
Wave

SKAGEN LF
Shrimp Skagen on Alba’'s malt bread, poached egg and harvest salad

SALMON LF, GF

Fried salmon, chanterelle sauce, beetroot purée, green vegetables
and smashed potatoes with brown butter

OR

PORK LF, GF

Tender braised pork bites, local honey and grain mustard sauce, butter bean purée,
braised red cabbage and hash browns crusted with Finnish vintage gouda

OR

VEGGIE VEG, GF @J
Lentil croquettes, fresh herb sauce, butter bean purée,
green vegetables and roasted potato

PANNACOTTA LF, GF
Lemon and raw liquorice pannacotta, fermented lemon and meringue

€44

DF = dairy free « LF = lactose free « GF = gluten free « FI = Finnish meat « (ZJ = vegan
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Menu
Evening

CHANTERELLE SOUP LF, AVAILABLE GF
Creamy chanterelle soup with sherryfoam and toasted house malt bread

WHITEFISH AND PIKE LF, GF
Pan-fried whitefish and cold-smoked pike mousse, sea buckthorn sauce,
beetroot purée, green vegetables and hash browns

OR

STEAK LF, GF

Grilled 170 g Finnish beef sirloin steak (Fl), Alba's red wine sauce, cherry tomatoes,
balsamic onions and hash browns crusted with Finnish vintage gouda cheese

OR

VEGGIE VEG, GF @J
Lentil croquettes, fresh herb sauce, butter bean purée,
pickled wild mushrooms and roasted potato

CHEESE LF, GF
Jukola Aito Cheddar Vintage with Ahotupa sea buckthorn jelly

CHOCOLATE MOUSSE CAKE VEG, GF @J
Vegan house chocolate mousse cake with port wine cherry compote

€55

DF = dairy free « LF = lactose free « GF = gluten free « FI = Finnish meat « (ZJ = vegan



