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Marshal’s Beef Tartare 17,00 € (M, G)
egg )o[/vmd fried capers
Drink recommendation:

Leyda Reserva Pinot Noir 16cl / 12,50 € | 75cl / 58,60 €
Marsalkka lager 0,51 4,6% / 8,00 €

Headquarters Tapas Board 15,00 € /25,00 € (L, G")

[epus/@, SWZO/(?d 'venddce, COId smo/@d reindeer roast, sour cream, 190%8)) roasted beetroot tmdpick[es

Drink recommendation:
Sartori Prosecco 20cl / 15,00 €
Marsalkka Dark Lager 0,51/ 8,00 €

The Grey Lady’s Scampi and House Focaccia 16,00 € (L)

Chimichurri marinaded scampi and foccaccia

Drink recommendation:
Perelada Cava 12¢1/ 9,50 €
Kendermann Riesling Kalkstein 16l / 12,50 €

Maid’s Arancini 1 3,00 € (VEG, G)

Arancini, breaded spiced rice bal[, served with tomato salsa and basil oil,

Drink recommendation:
Zensa Primitivo 16 ¢/ / 10,50 £
Zensa Pinot Grigio 16¢l / 10,50 €

Hunter’s Funnel Chanterelle soup 14,90 € (L, G)

Sage oil and bouse foccaccia

Drink recommendation:

Blanc 5% /10,00 € ,
Blanc 0% / 8,00 € Castle’s bread bas/@t

6,90€ (L,G)
L = Lactose-free | G = Gluten-free | G* = Also available gluten-free | Houseza/‘occdcia and
( s _ wbtppe roasted butter ))
‘k M = Dairy-free | VEG = Vegan Y

( . Country of origin of the meats we use: Finland. » \
Ask our staff for more information about allergens.
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Emperor’s Chicken 25,90 € (L, G)

Corn—feo[ c/vic/qen breast, ;20?488 POtdtO wea[ges, root 'vegemb[es, cream—[emon sauce

Drink recommendation:
Raimat Vol dAnima Rosé 16 cl / 12,50 €
Tuju beer, Malligaattori /13,00 €

Castle's Pepper Steakq.l,oo € (L, G)

Beef tenderloin 180 2 Castle’s pepper sauce, bouse potato wea[ges and roasted 'uegetab[es

Drink recommendation:
Septima Malbec 16 ¢l / 11,80 €

Salmon Soup a la Peerd 23,90 € (L, G)

Domestic rainbow trout and potatoes in a fenne[ cream, and roasted rye bread from Kesdmdki Ba/@U

Drink recommendation:
Hartwall Vichy 0,51/ 6,20 €
Aura Lager 051/ 9,90 €

Catherine’s roasted Sweet Potato 22, so € (VEG, G)

Ha[f sweet potato with oriental tomato-bean fi[[ing and aioli

Drink recommendation:
Arthur Metz Gewurztraminer 16cl / 11,85 €

Inkeri’s Scampi Risotto 26,90 € (L, G)

Roasted scampi, chimichurri oil and parmesan cheese
Drink recommendation:
Raimat Vol d’Anima Rose 16¢l /12,50 €
Kendermann Riesling Kalkstein 16 cl / 12,50 €

L = Lactose-free | G = Gluten-free | G* = Also available gluten-free | M = Dairy-free | VEG = Vegan );)‘

( . Country of origin of the meats we use: Finland. g \
Ask our staff for more information about allergens.
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The old man of Lazp[cma”s Reindeer sirloin
48,50 € (L, G)

Parsnip, roaster root vegemb[es, [mrsnip [yrée and juniper ber;y sauce

Drink recommendation:
Bonterra Zinfandel 16¢cl / 16,70 €
Tuju beer, Kiwi, paperi & sakset 13,00 €

Peera’s Two Fish 31,00 € (L, G)

Trout ana[pi/@—[?erck, Pd?‘S;’liP-Ped puree, buerro blanc - roe sauce Witl? roasted root 'vegetables

Drink recommendation:
Kendermann Riesling Kalkstein 16 ¢l / 12,50 €
Sartori Prasecco 20cl / 15,00 €

Valtsu Burger 23,50 € (L, G*)

Kesgmiki bakery brioche bun, beef patty 160 Y [ettuce, tomato, caramelized onion, Myrttinen’s pic led
ry party 160g 2¢ 04 P
cucumber, cheddar cheese, romesco mayonnaise and rustic French fries

Drink recommendation:
Pepsi 0,5/ 6,20 €
Marsalkka lager 0,51/ 8,00 €

Pczrk Keeper’s Veggie Burger 22,50 € (L, G
Keséimd/q Zml@iy brioche bun, castle’s roasted seasonal patty, tomato clmtngl, [ettuce, Myrttinen’s pick[ed

cucumber, mango—babanero mayonnaise and rustic French fries

Drink recommendation:
Blanc 0,51/ 10,00 €
Raimat Vol d’Anima Rose 16¢l /12,50 €

L = Lactose-free | G = Gluten-free | G* = Also available gluten-free | M = Dairy-free | VEG = Vegan
Country of origin of the meats we use: Finland.
Ask our staff for more information about allergens.
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Castle Mistress’s Almond Cd/@ 13,00 € (G)

lemon compote and vanilla ice cream,
contains nuts

Drink recommendation:
Sartori prosecco 20cl / 15,00 €
Calvet Réserve du Ciron Sauternes 8¢l / 12,40 £

Cascade’s Orange Chocolate mousse 12,00 €
contains alcobol

Drink recommendation:
Cointreau 4cl / 9,60 €
Kyrd Dairy Cream 4cl / 8,00 €

Castle’s selection of Ice Cream G, 50 €

As/(_our servers for more information about the ice cream se[ection,
the sides and topping options
strawberry jam 1€
cloudberry jam 1. 50€
caramel sauce 1€

chocolate sauce 1€

L = Lactose-free | G = Gluten-free | G* = Also available gluten-free | M = Dairy-free | VEG = Vegan );)‘

Country of origin of the meats we use: Finland.

Ask our staff for more information about allergens. \
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