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MENU MERIPAVILJONKI 
 

59 € / 69 €* 
Please select one main course. 

 

Sugar-salted arctic char 

Rainbow trout roe and sour milk mousse (L, G) 

 

Pan-fried whitefish 
Scania potatoes with lemon and carrot-butter sauce (L, G) 

or 
Venison bourguignon with Finnish forest mushrooms 

Horseradish-potato purée and cranberry and onion compote (L, G) 
or 

Whole roasted beef tenderloin* 
Potato gratin and creamy peppercorn sauce (L, G) 

 

Pecan cake 
Pecan cake with caramel sauce and lemon curd mousse (L, G) 

 

 

Vegetarian or vegan menu 50 € 
 

Warm bread with Finnish forest mushrooms 
Crispy green salad with Dijon sauce (V, available G) 

 

Root celery schnitzel 
Carrot purée, braised pear and thyme-tofu cream 

(L, available V and G) 

 

Chocolate terrine 
Chocolate terrine with rum-flavoured cherries and crystallized chocolate (V, G) 
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STARTERS 
 

Sugar-salted arctic char, rainbow trout roe and sour  
milk mousse          17 € 
(L, G) 
 

Smoked duck breast, fig and apple 16 € 
 (M, G) 

 

Lobster bisque, vanilla cream and a truffle puff                                    
pastry twist 18 € 
(L, available G) 

 

Warm bread with Finnish forest mushrooms and  
a crispy green salad with Dijon sauce 16 € 
(V, available G)  
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MAIN COURSES 
 

Pan-fried whitefish 31 € 
Scania potatoes with lemon and carrot-butter sauce (L, G) 

 

Fried zander 32,50 € 
Horseradish-potato puree, champignon sauce and cold-water  

prawns (L, G) 

 

Venison bourguignon with Finnish forest mushrooms  31 € 
Horseradish-potato purée and cranberry and onion compote (L, G) 

 

Whole roasted beef tenderloin 41 € 
Potato gratin and creamy peppercorn sauce (L, G) 

 

Root celery schnitzel 24 € 
Carrot purée, braised pear and thyme-tofu cream 

(L, available V and G) 

 

Gratinated lobster  
Gratinated lobster, pasta in lobster butter sauce and  

toasted bread (L, available G) 
Half a lobster 40 € 
Whole lobster  75 € 
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DESSERTS 
 

Coffee créme brûlée 12,50 € 
Coffee créme brûlée and rosemary ice cream (L, G) 
 

Pecan cake 13 € 
Pecan cake, caramel sauce and lemon curd mousse (L, G) 

 

Chocolate terrine 12,50 € 
Chocolate terrine, rum-flavoured cherries and crystallized  

chocolate (V, G) 
 
 


