
”Oodi luonnolle”
seasonal menu

snacks
parmesan & chanterelle

lobster & ginger
blini & beef

hamachi, gooseberry & galangal

mussel, horseradish & spring greens

organic egg, asparagus & lobster

halibut & white asparagus
+ 8g osetra caviar 20€

cream, truffle & almond

sourdough brioche & cultured butter

duck, yuzu & kampot pepper

rhubarb, raspberry & ginger

currantwood, strawberry & lemongrass

small sweets
raspberry & timut pepper
blueberry & batak pepper

soy & sesame
tea & citrus

97€

drink pairing 70€
mixed pairing 60€

non-alcoholic pairing 45€

vegetarian menu on the following page



”Oodi luonnolle”
vegetarian menu

snacks
parmesan & chanterelle

lion’s mane & ginger
blini & preserved tomato

 

tomato, gooseberry & galangal

cauliflower, horseradish & spring greens

organic egg, asparagus & lion’s mane

oyster mushroom, white asparagus
& new potato

cream, truffle & almond

sourdough brioche & cultured butter

celeriac, yuzu & kampot pepper

rhubarb, raspberry & ginger

currantwood, strawberry & lemongrass

small sweets
raspberry & timut pepper
blueberry & batak pepper

soy & sesame
tea & citrus

97€

drink pairing 70€
mixed pairing 60€

non-alcoholic pairing 45€

Please inform us already in advance if you'd like to enjoy our vegetarian menu.
Vegan menu is also available when pre-ordered.

Lisätietoa annoksista sekä niiden sisältämistä allergeeneista saatte henkilökunnaltamme


