
​Group Menu​
​Price is determined by the main course​

​FIRST​
​Skagen​

​Crayfish Skagen, malt bread, boiled egg, pickled red onion, roe​
​(L, available G)​

​SECOND​
​Mushroom Soup​

​Potato & mushroom bake, mushroom sour creme, herb oil​
​(G, L, available Ve)​

​MAIN​
​Venison​​69€​

​Fried venison, truffle potato purée, pea purée, glazed carrot,​
​blackcurrant sauce, redcurrants​​(G, L)​

​Whitefish​​64€​
​Fried whitefish, parsnip purée, fennel beurre blanc,​

​pak choi, fennel and radish salad​​(G, L)​

​Cauliflower​​59€​
​Marinated roasted cauliflower, butter bean purée, porcini and potato​

​bake, pickled carrot, red onion, truffle mayonnaise, horseradish​
​(G, available Ve)​

​DESSERT​
​Rosemary Crème Brûlée​​(G, L)​

​Menus available by advance order.​

​We accommodate allergies and special dietary requirements.​

​L​​laktoositon / lactose free,​​G​​gluteeniton / gluten​​free,​
​VL​​vähälaktoosinen / low lactose,​​Ve​​vegaaninen /​​vegan,​​M​​maidoton / dairy free​


