
À LA CARTE

STARTERS

Grat inated  prawns L
shel l -on  prawns  grat inated  in  gar l i c  but ter ,  

toasted  gar l i c  b read
 15 .50  €

Toasted  gar l i c  bread L
 6  €

Whipped br ie  L
Whipped  br ie  cheese ,  f ig  marmalade ,  

toasted  bread ,  roasted  p ine  nuts  and  rucco la  
15 .50€

Cured del i cac ies  L
cured  Åland  ra inbow t rout ,  cured

Åland  whi te f i sh ,  t rout  roe ,  Å land  dark
bread

17 ,50  €

APPETIZERS
Mar inated  kalamata  o l ives  G ,  L

6 ,50€

Roasted  a lmonds  in  Kökar  honey  G ,  L
6 .50  €

Goat  cheese  bruschetta  with  balsamic  g laze  
11 .50  €

Focacc ia  wi th  sun-dr ied  tomatoes  L
8 .50  €

Bread and butter  L
4 .50  €



F i let  mignon L  G
F i le t  M ignon  domest i c  beef  tender lo in  ·  Made i ra  sauce  ·  

gar l i c  but ter  ·  parsn ip  purée  ·  potato  grat in  
46 ,50  €  

Butter- f r ied  perch  L  G
Åland  perch  f i l le t  ·  wh i te  w ine  ve louté

 car rot  purée  ·  herb-baked  potato  
39 .50  €

MAIN COURSES

À LA CARTE

Lamb shank  L  G
s low-roasted  ·  mashed  potatoes  ·  g ravy

42  €

Cr ispy  roasted  caul i f lower  L  G  
creamy bur rata  ·  couscous  ·  romesco  sauce

32  €

SIDE DISHES
Herb-baked potato  G ,  L

7 .00  €

Roasted  asparagus  with  hol landa ise  sauce  G ,  L
12 .50  €

Garden sa lad  cherry  v inegar  G ,  L
7 .50  €

Potato  grat in  G
7 .00  €



I ce  c ream and sorbet
Van i l la  i ce  c ream,  choco late  i ce  c ream,

mango  sorbet ,  raspberry  sorbet
Per  scoop  5 .50€

Crème Brûlèe  G
with  f resh  ber r ies

14 .50  €

Warm chocolate  brownie  L
van i l la  i ce  c ream,  seasonal  ber r ies

14 .50  €

À LA CARTE

DESSERTS

Brudhäl ls  summer  cake
Van i l la  c ream,  s t rawberry  jam,  decorated  wi th  f resh  f ru i ts  

and  g lazed  wi th  sea  buckthorn  marmalade
15 .50  €

Brudhäl ls  Åland pancake  L
Served  wi th  wh ipped  c ream,
prune  compote ,  f resh  ber r ies

12 .50  €  


