
CHARCUTERIE BOARD 15,5€

CHEESE BOARD 14,5€

BOOZY PICKLES

VODKA MARINATED PICKLES WITH CHILI AND GARLIC.
SERVED FOR ADULTS ONLY.

4,0€

OLIVES

HOUSE MARINATED GREEN OLIVES.
VERY GOOD.

3,5€

CHEESE & ONION 11,9€

CHICKEN TARTUFO 11,9€

PORKY BUSINESS 11,9€

THREE CHEESE SELECTION, RYE CRISPS, GRAPES,
TOMATO BASIL CRACKERS, ASSORTED JAMS AND BERRY CAVIAR.
FOR TWO +5€.

SELECTION OF SEASONAL CHARCUTERIE, MARINATED OLIVES,
CREAM CHEESE SPREAD, TOMATO BASIL CRACKERS,
ASSORTED JAMS AND GRAPES.
FOR TWO +5€.

FINNISH PULLED PORK, MARINATED RED ONION,
POMEGRANATE MOLASSES AND CHIVES.

FINNISH CHICKEN STRIPS, GRATED CHEESE, CARAMELIZED ONION
AND TRUFFLE SALSA.

ITALIAN GORGONZOLA CHEESE, CARAMELIZED ONION,
GARLIC OIL AND PARSLEY.

8,9€

TRADITIONAL FRENCH CUSTARD DESSERT.
SERVED WITH SEASONAL BERRIES.

ESCARGOT

CLASSIC SNAIL PAN WITH GARLIC-HERB BUTTER.
SERVED WITH BREAD.

7,9€

BRUSCHETTA

TOASTED RUSTIC BREAD SLICES, TOMATOES, GARLIC
AND BASIL.

6,9€

CRÈME BRÛLÉE

MUSHROOM MADNESS 11,9€

SAUTEED SEASON'S MUSHROOMS FROM SAVONIA, VEGAN CHEESE,
MARINATED RED ONION AND HERB OIL. 

7,5€

A SELECTION OFTHREE HANDMADE CHOCOLATE PASTRIES
ASK OUR STAFF ABOUT THE FLAVOR SELECTION.

PETIT FOURS

A CRISPY FLAMMKUCHEN ORIGINATING FROM THE ALSACE REGION,
WHICH CONTAINS CREME FRAICHE AND VARIOUS FILLINGS. YUM.

PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES OR DIETARY RESTRICTIONS.
OUR STAFF WILL PROVIDE ALLERGEN INFORMATION UPON REQUEST.

WE RESERVE THE RIGHT TO CHANGE THE MENU ITEMS AND PRICES.
INGREDIENTS MAY BE CHANGED DUE TO SUBJECT AVAILABILITY.

CRUDITÉS BOARD 13,5€

FRESH AND MARINATED SEASONAL VEGETABLES, OLIVES, TOMATO
BASIL CRACKERS, VEGAN DIP, AND FRUITS.
FOR TWO +5€.


