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MENU MERIPAVILJONKI 
 

FISH 59 € 
MEAT 56 € 

 

Sugar-cured whitefish with dill oil, cauliflower, whitefish roe, and 
fermented turnip 

(L, G) 

 
CHOOSE 1 MAIN COURSE: 

Braised lamb shank with porcini barley risotto (ohratto), smoked 
bone marrow sauce, and pickled shallots 

(L) 

OR 

Pike perch with shiitake sauce, parsnip purée, and crispy parsnip 
(L, G) 

 

Almond financier with marinated cloudberries, milk ice cream, 
and brown butter crumble 

(L) 

 

 

Vegetarian 49 € 
 

Hibiscus-marinated beetroot with goat cheese cream and pine 
nuts 

(G, available V) 

 

Porcini risotto with pan-fried king oyster mushrooms and 
parmesan-tryffle foam 

(L, G, available V) 

 

Chocolate terrine with vegan caramel sauce, marinated 
cloudberries, and roasted peanuts 

(V, G) 
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STARTERS 
 

Game rillette with clear consommé, pickled mushrooms, and 
crispy lichen 16 € 
(M, G) 
 

Sugar-cured whitefish with dill oil, cauliflower,  
whitefish roe, and fermented turnip 15 € 
 (L, G) 

 

Hibiscus-marinated beetroot with goat cheese cream  
and pine nuts 14 € 
(G, available V) 

 

Scallop with smoked beurre blanc sauce, blood orange,  
and dill 18 € 
(L, G)  
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MAIN COURSES 
 

Braised lamb shank with porcini barley risotto (ohratto),  
smoked bone marrow sauce, and pickled shallots 32 € 
(L) 

 

Pike perch with shiitake sauce, parsnip purée,  
and crispy parsnip 34 € 
(L, G)  

 

Porcini risotto with pan-fried king oyster mushrooms  
and parmesan-tryffle foam  26 € 
(L, G, available V)  

 

Trout with beurre rouge sauce and potato fondant 28 € 
(L, G) 

 

Gratinated lobster with XO butter, crispy green salad,  
French fries, and XO mayonnaise 
(L, G) 
Half lobster 40 € 
Whole lobster 75 € 
(Lobster is part of our Premium product range, which is not eligible for discounts.)  
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DESSERTS 
 

Almond financier with marinated cloudberries,  
milk ice cream, and brown butter crumble 12,50 € 
(L) 
 

Chocolate terrine with vegan caramel sauce, marinated 
cloudberries, and roasted peanuts 12,50 € 
(G, V) 

 

Blackcurrant parfait with French meringue and  
liquorice crème anglaise 12,50 € 
(L, G) 
 
 


