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WE BELIEVE THAT THE HEART AND SOUL OF THE PERFECT
BURGER BEGINS WITH A GOOD PATTY. THE MEAT WE USE IS
FINNISH BLACK ANGUS, WHICH COMES T0 US DIRECTLY FROM A
SMALL SUPPLIER
OUR DRY AGED PATTIES ARE DRY HUNG FOR A MINIMUM OF 20
DAYS. THIS PROCESS GIVES THE MEAT A NICE NUTTY AND
BUTTERY TASTE

PLEASE NOTE THAT WE SERVE OUR PATTIES MEDIUM AS A
STANDARD
WE RECOMMEND EATING YOUR BURGER WITH YOUR HANDS,
ENSURING THAT EACH BITE GRABS A LITTLE OF EACH
COMPONENT THAT HAS MADE YOUR BURGER, GIVING A FULL
TASTE EXPERIENCE

- 3-COURSE MENU -

- STARTERS -

CHOOSE ONE FROM
EACH CATEGORY;

STARTERS

CARAMEL PORK
CHANTERELLE RAVIOLI
WATERMELON TARTAR
HOUSE BURRATA

BURGERS

DRY AGED BURGER

RAGU SMASH BURGER

BLACK GOLD BURGER

GOAT SMAHS BURGER
CHANDARELLE SMASH BURGER
TIJUANA VEGGIE BURGER VEGE

48¢€

UPGRADE!
AMARONE WAGYU 8¢e
THE OCTOPUS 5¢€

THE CHATEAUBRIANT 15€

SIDE
FRIES WITH PARMESAN
NEW HARVEST
CEASAR NATUREL
GRILLED BABY CORN
LOADED FRIES +4€

DESSERTS

PINA COLADA PANNACOTTA
PROSECCO MARENQUA
ICE CREAM

MATCHING
WINES

32¢€

HOUSE BURRATA 14
House burrata, basil, tomatoes,
kale-cashew pesto and roasted
breadcrumbs (Low-lactose, GF)

CHANTERELLE RAVIOLI 13

Chanterelle ravioli, pickled
chanterelles, Vasterbotten cream and
roasted breadcrumbs (LF)

CRISPY CARAMEL PORK 14

Crispy caramel pork, chili, mango salsa,
coriander, roasted onions with an Asian
soy - caramel sauce (MF)

WATERMELON TARTAR

Watermelon tartar, dijon mustard, fried 13
capers, parmesan cheese and egg yolk
(LF, GF)

- SALADS-

CARAMEL PORK SALAD 19

Crispy caramel pork, pickled red onion,
mango salsa, grilled baby gem lettuce,
cashews with an Asian caramel sauce

(L, 6)
CHICKEN CEASAR SALAD 19

Romaine and baby gem salad, house
own ceasar sauce, herb flavor croutons,
parmesan cheese, black pepper, chicken
déner

CHICKEN GOAT SALAD 19

Romaine and baby gem salad, house
own lemon vinaigrette, grilled goat
cheese, tomatoes, cashews, balsamico
sauce, paprikajam, chichken déner
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- LUXURY BURGERS

THE CHATEAUBRIANT 39

ONLY PRE-ORDER!

Beef tenderloin steak 180g, red wine
sauce, garlic and herb flavored butter,
bearnaise sauce, horseradish, grilled
asparagus, serving with fries

AMARONE WAGYU 29

Wagyu beef steak, Tommasin Amarone
cheddar, tar mayonnaise, pickled red
onion, arugula sprouts, black garlic
mayonnaise.

THE OCTOPUS 21

Trufflemayonnaise, marinated red onion,
spinach, Dry Aged beef steak grilled on
lava stones with cheddar cheese, grilled
baby octopus, lemon seaweed salad

- SEASONAL -

CHANDARELLE SMASH 19

2x70g smash patties, cheddar,
parmesanmayonnaise, pickled red onion,
crispy bacon and chanterelles fried in
chili-garlic butter AVAILABLE AS VEGETERIAN

- SIDES -

PARMESAN FRIES 6

Over 18 months matured Parmesan and
curly fries

NEW HARVEST 8

New potatoes, fresh garlic, sour cream,
parsley and crispy herb breadcrumbs.

LOADED FRIES 9

Curly fries, pico de gallo, sour cream,
fresh chili, and coriander

CEASAR NATUREL 8

Baby gem lettuce, house own
ceasar sauce, crispy herb flavored
croutons, parmesan cheese

GRILLED BABY CORN 7

With Vésterbotten cream

W-NE

- BURGERS -

DOUBLE SMASH 17

Ketchup, mustard, pickles, marinated red
onion, 2 x 70g Smash patties, cheddar,
chili-bearnaisemayonnaise

GOAT SMASH 18

Paprika jam, crispy garlic, marinated red
onion, 2 x 70g Smash patties, fried goat
cheese, arugula, paprikamayonnaise

RAGU SMASH 19

Slow-cooked Italian beef ragu, 18-
month-aged Parmesan, 70g Smash
patty, cheddar cheese, marinated red
onion and fennel, arugula sprouts, chili
mayonnaise.

DRY AGED 21
Minimum 20 days dry aged beef patty,
cheddar cheese, sweet & salty bacon

jam, chili Bearnaise mayonnaise,
marinated red onion, arugula.

PINEAPPLE & NDUJA &/ 20

Habaneroketchup, marinated red onion,
romaine lettuce, Minimum 20 days
black angus beef patty, cheddar
cheese, ndujapaste, grilled pineapple
and chili mayonnaise.

BLACK GOLD 19

Black Angus patty, cheddar cheese,
beetroot relish, sweet & salty bacon jam,
black and white garlic mayonnaise,
arugula, grilled red onion, garlic
mayonnaise.

AVAILABLE AS VEGETERIAN

TIJUANA 19

Avokado-jalopenomayonnaise, pico de
gallo-salsa, grilled red onion, arugula,
grilled veggie patty, cheddar

AVAILABLE AS VEGAN +2¢€

-DIPS-

BLACK GARLIC 3,9
TRUFFLE 3,9
CHILI-BEARNAISE 2
AIOLI 2
CHILI 2
VEGAN AIOLI 2
AVOKADO-JALOPEND 2
HABANERO KETCHUP 1
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- EXTRAS- - DESSERTS-

PINA COLADA PANNACOTTA 12

Tarte tatin base, red currant, italian
meringue, proseccosorbet (LF)

GLUTEN FREE BUN
VEGAN CHEESE AND BUN

BLACK ANGUS PATTY 6 e
Pannacotta scented with pineapple and

EXTRA CHEESE 2 coconut, marinated pineapple, crunchy
FRIED EGG 2 coconut and mint
GRILLED BACON 2 (Le)
KETO BUN 2 PROSECCO MERINGUE 12

2

2

ICE CREAM OF THE DAY 8

Ice cream or sorbet of the day, berries,
house caramel sauce and white
chocolate (L,G)

- DESSERT WINES, COFFEES & COCKTAILS-

- DESSERT WINE- GBLACSLS
35

COFFEE 3 GRAHAM S 10 YO OLD TAWNY 12
ESPRESSO M o
CAPPUCBINU ' BORGO MARAGLIANDO LA 7
IF',I[‘]._II-_TUEF TEA i CALIERA MOCATO D’'ASTI
HIBISCUS, GREEN, BLACK SOLCO 7
ESPRESSO MARTINI 14 LEMON DROP MARTINI 12
VODKA, ESPRESSO, COFFEE LIQUER VODKA, COINTREAU, LEMON, SIMPLE SYRUP
STRONG, SMOOTH, AND FULL-BODIED REFRESHINGLY CITRUSY SWEET AND
AFTER DINNER COCKTAIL. SOUR DIGESTIVE COCKTAIL.

Tarkemmat tuotetiedot ja allergeenit
kysyttdessd henkilokunnalta.
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- COCKTAILS -

HOUSE CLASSICS
MEZCAL CHILI MARGARITA 14

ANEJO MEZCAL, HIBISCUS, LIME, REGAL BOLD RED
VERMOUTH,COINTREAU

INTENSE, SMOKY, AND GENTLY WARMING.
GINGER LIPS 14

SPICED RUM, GINGER FALERNIUM GINGER BEER, LIME,
VANILLA, ORANGE BITTERS, EGG WHITE

SPICY AND REFRESHING GINGER COCKTAIL.
HELLO! | LOVE YOU 13

BOMBAY GIN, ST. GERMAIN, SORREL, LIME,
ELDERFLOWER TONIC
A FRESH AND TANGY LOVE STORY OF SORREL AND

ELDERFLOWER.

MOCKTAILS

MOCKTAILS

DO YOU LOVE ME T00? 8

SORREL SYRUP, LIME JUICE, ELDERFLOWER TONIC

HIBISCUS LEMONADE 8

HIBISCUS SYRUP, LIME JUICE, CLUB SODA

PASSION FOR GINGERS 8

PASSION FRUIT SYRUP, LIME JUICE, GINGER ALE

ENG

COCKTAILS
CUCUMBER SOUR 14
HENDRICK'S GIN, EGG WHITE, LEMON JUICE, JERRY, SIMPLE
SURYP, CUCUMBER
HOUSE MOJITO 13
BACARDI, MINT SYRUP, LIME JUICE, MINT LEAVES, CLUB SODA.
SOUTHERN JULEP 13
SOUTHERN COMFORT, LEMON JUICE, MINT SYRUP, GINGER ALE
ST GERMAIN SPRITZ 13
ST GERMAIN, PROSECCO, CLUB SODA
SUMMER IS FROZEN: 14
PINA COLADA
FROZEN STRAWBERRY
FROZEN PASSION
WHISKY €
BOWMORE DARK 15Y0 13
LAPHROAIG 10Y0 10
BUFFALO TRACE BOURBON 9
GIN €
HENDRICK'S GIN 9
HELSINKI GIN/HELSINKI NIGHT GIN 10
FOUR PILLARS OLIVE LEAF GIN 9
RUM g
BRUGAL 1888 8
BACARDI GRAN RESERVA 10Y0 9
ELEMENTAL ARTESANAL BLANGO 10
UNION QUEEN PINEAPPLE & SPICE 8
TEQUILA €
MEZCAL ARTESANAK YUU BANAL 1 ANEJO 16
ELEMENTAL TEQUILA ARTESANAL BLANCO 10



-RED WINES -
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-WHITE WINES -
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BY THE GLASS 16 CL BOTTLE
CELLIER DES DAUPHINS RESERVE INTENSE 12 15
COTES DU RHONE, FRANCE
BRIEGO VENDIMIA SELECCIONADA 13 50
RIBERA DEL DUERO, SPAIN
ROBERTO SAROTTO BARBARESCO RISERVA 15 69
BARBARESCO RISERVA DOCG, ITALY
LA CELIA PIONEER MALBEC 13 50
MENDOZA, UCO VALLEY, ARGENTINA,
HEITLINGER PINOT NOIR 19
BADEN, GERMANY
| CASTEI AMARONE DELLA VALPOLICELLA 65
CLASSICO
VENETO, ITALY
CHATEAU DAVIAUD BORDEAUX SUPERIORE 60
BORDEAUX, FRANCE
SOGATIA CHIANTI RISERVA 48
TUSCANY, ITALY 2019
CARLIN DE PAOLO CURSUS VITAE 56
PIEDMONTE, ITALY 2021
TEZZA MA ROAT, VALPOLICELLA RIPASSO 65
DOC SUPERIORE
VENETO, ITALY 2019
COSTA DI BUSSIA BAROLD "VIGNA CAMPO 99
BUOI’
PIEDMONT, ITALY 2013
INTIMISTA TINTO 35
PORTUGAL

16 CL BOTTLE
VON BUHL BONE DRY ROSE 12 45
PFALZ, GERMANY
PITTNAUER ROSE KGNIG ROSE 52

BURGERLAND, AUSTRIA

BY THE GLASS 16 CL
VON BUHL BONE DRY RIESLING 12

PFALZ, GERMANY

CANTINA LAVIS PINOT GRIGIO 13

TRENTINO, ITALY

MONTALTO BIANCO SICILIA 14

BELICE VALLEY, ITALY

MUSCANDIA, DELIRI FLORAL SEMI DRY 14
PENEDES, SPAIN

SCHLOSS JOHANNISBERGER GELBLACK RIESLING
TROCKEN
RHEINGAU, GERMANY

MOILLARD LE DUCHE CHARDONNAY
BOURGOGNE, FRANCE

LETH GRUNER VELTLINER KLASSIK ORGANIC
NIEDEROSTERREICH, AUSTRIA 2023

INTIMISTA BRANCO
PORTUGAL

DOMAINE JOSEPH SCHARCH , PINOT GRIS
ALSACE, FRANCE 2021

- SPARKLING -

BOTTLE

45

50

55

95

65

60

55

35

58

GLASS BOTTLE

JEAN VESSELLE, CHAMPAGNE, BRUT
CHAMPAGNE, FRANCE (375CL)

BONNET GRANDE RESERVE BRUT
CHAMPAGNE, FRANCE,

SAUVION CREMANT DE LOIRE BRUT 9
AOP CREMANT DE LOIRE, FRANCE

PERLAGE SGAJO PROSECCO EXTRA DRY
BI0 VEGAN
DOC PROSECCO TREVISO, ITALY

PERLAGE AFRA PROSECCO DOC ROSE EXTRA
DRY
DOC PROSECCO ROSE, ITALY

49

89

40

40

40



-BEER -
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TAP

HEINEKEN 5%

HELSINKI BRYGGERI IPA 5,2%
LAHDEN ERIKOIS US WHEAT 4,8%
GUEST TAP

BOTTLES

KRUSOVICE IMPERIAL 4,8%
KROMBACHER WEIZEN 5,3%
KROMBACHER DARK 4,7%
GUINNESS 4,2%
LAGUNITAS IPA 6,2%
HOLBA PREMIUM PILS 5,2%
BIRRA MORETTI 4,6%

SOL 4,2%

FAT LIZARD
LAGER, PILS

[PAS, PALE ALES ETC

SIZE £
0,40L 8
0.40L 9
0.40L 9
0.40L 9
SIZE €
0,50L 9.9
0,50L 10,9
0,50L 9.9
0,50L 10
0,355L 9.5
0,500 9.9
0,33 1
0,33 1
SIZE €
0,441 9,90
0,441 "

-SOFT DRINKS -

SAN PELLEGRINO SPARKLING
PEPSI, JAFFA ZERO, PEPSI MAX
[TALIAN PREMIUM LIMONADES

0.50L 6
0.4L 4
0,25L 5

LEMON, ORANGE, MANDARIN, POMEGRANATE

ORANGE JUICE, APPLE JUICE

3,9

BOTTLES SIZE €
STRONGBOW 5% 0,33L 9.9
BULMERS 4,5% 0,50L 12
HAPPY JOE EXTRA DRY APPLE 4,5% 0,33L 9
HAPPY JOE EXTRA DRY PEAR 4,5% 0,33L 9
HARTWALL LONG DRINK 5,5% 0.33L 8.00
GRAPEFRUIT OR PINEAPPLE
- N A -

MIONETTO PICCOLO 0,0% 0,20L 8
RIESLING ALCOHOL FREE 16 CL 8
GUINNESS 0,0% 0,33L 7,5
HEINEKEN 0,0% 0,33L 6
HAPPY JOE 0,0% 0,33L 6

-CAFE,TEA & AVEC -

HOUSE COFFEE BLEND BY KAFFA ROASTERY

POT OF TEA
BLACK, GREEN, HIBISCUS
ESPRESSO
DOUBLE ESPRESSO
LATTE
CAPPUCCINO

AVEC

BAILEYS

BOULARD CALVADOS PAYS DAUGE
HENNESSY VSOP COGNAC
HENNESSY X0

FERNET BRANCA

€
3.5



