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Park Bruschetta 1 3,00 € (L, Veg" GV

Mango—Pineapp[e salsa, mog{arella cheese and basil—parslc_zy oil

Drink recommendation:
La Casada Valdobbiadene Prosecco Superiore DOCG 12¢1 / 8,00 €
Kein Name Zweigelt Rose 16¢cl / 12,50 €

Hecza’c]uarters 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:
La Casada Valdobbiadene Prosecco Superiore DOCG 12cl / 8,00 €
Marsalkka Dark Lager 0,51/ 8,50 €

House Tomato Scampi Soup 17,00 € (L, G)

Creamy tomato soup, gril[ed and marinated scampi, bouse focaccia and basil oil

Drink recommendation:
Perelada Cava 12¢1/ 9,50 £
Kein Name Niederdsterreich Griiner Veltliner 16¢l / 10,70 €

Maids’ salad 10,90 € (Veg, G)

Heart lettuce, mint marinated cucumber, strawberries and Pick[ed red onion

Drink recommendation:
Zimor Pinot Grigio 16 ¢l / 9,00 €
Blanc 0,5/ / 11,50 €

Hunter’s Funnel Chaunterelle soup 14,90 € (L, GH)

Chanterelle soup, Sage oil and bouse foccaccia

Drink recommendation:
Blanc 0,51/ 1150 € Castle’s bread basket
Blanc 0% / 8,00 € G 90€ (L G*)
> >
L = Lactose-free | G = Gluten-free | 6* = Also available gluten-free | House foccacia and ?
? M = Dairy-free | VEG = Vegan wbtppeafronsted butter ))‘

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

Corn-fed cbicken breast, bouse parsnip ]msk, root 'vegemb[es, MArry me - sauce

Drink recommendation:
Kein Name Zweigelt Rose 16¢l / 12,50 €
Tuju brewery beer /13,00 €

Castle's Pepper Steak41,oo € (L, G)

Beef tenderloin 180 I8 Castle’s pepper sauce, bouse bashbrowns
and roasted vegembles

Drink recommendation:
Septima Malbec 16¢l / 11,80 €
Frank Shiraz 16cl / 11,90 €

Mars/q ’s F[ank Steak 33,00 € (L, G)
F[dn/‘Sted/‘, chimichurri oil and frenc!: fries

Drink recommendation:
Zimor cabernet 16 ¢l / 9,00 €

> =0 Restaurant —Q =~
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Inl(gri’s broccolini risotto 26,90 € (L, G, VEG")

Roasted brocco[ini and parmesan c/veese

Drink recommendation:
Kein Name Zweigelt Rose 16¢l / 12,50 €
Invenio riesling 16 ¢l / 11,00 €

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

HOTELS & COTTAGES
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Salads of Katherine 16,90 €(Veg”, G)

Heart lettuce, mint peas, cucumber, stmwber;y, Pic/(!ed red onion, cberiy tomatoes

and bouse vinaigrette
Choose Preferred side dish:
-Cbic/@n 5,00 €
Hallowmi cheese 4,00 €
-Crab 7,00 €
“Tofu 4,00€

Drink recommendation:
Zimor Pinot Grigio 16 ¢/ / 9,00 €
Zimor cabernet 16 ¢/ / 9,00 €

Pi/@ a la Peerd 31,00 € (L, G)

Pan fried Pike, chanterelle sauce, early potatoes and root vegemb[es

Drink recommendation:
Invenio riesling 16 cl / 1,00€
La Casada Valdobbiadene Prosecco Superiore DOCG 12 ¢l / 8,00 €

Valtsu Burger 23,50 € (L, G*)

Keséiméik{ ]mkery brioche bun, beef patty Iéog*, lettuce, tomato, cammelz'{ed onion, Myrttinen’s
Pick[ed cucumber, cheddar cheese, aioli mayonnaise and rustic French fries

Drink recommendation:
Coca-cola 0,51/ 6,20 €
Marsalkka lager 0,51/ 8,50 €

. ¥
Park Keeper’s Veggie Burger 22,50 € (Veg, G)
Kesc'iméiki ]941@0 brioche bun, castle’s roasted cauliflower patty, tomato, lettuce, Myrttinen’s
Pick[ed cucumber, mango—az’olz’ mayonnaise and rustic frencly fries

Drink recommendation:
Blanc 0,51/ 11,50 €
Kein Name Zweigelt 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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Desserts
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Rich Knig/vts 11,90 € (L)

Lime-orange mascarpone mousse and fam

Drink recommendation:
La Casada Valdobbiadene Prosecco Superiore DOCG 12cl / 8,00 €
Calvet Réserve du Ciron Sauternes 8cl / 12,40 €

Limoncello Misu 12,90 € (L, G)

berries, [imonce[lo, mascar pone mousse and savoiardi biscuits

Drink recommendation:
Limoncello 4cl / 8,50 €
Kyrd Dairy Cream 4cl / 8,00 €

Castle’s Selection of 1ce Cream 6,50 €

Askour servers for more information about the ice cream selection,
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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White Wines

Zimor Pinot Grigio, Italia
16cl /9,00 €] 75cl / 42,00 €
Dry, crisp, fresh, elegant, floral, and a classic expression of a clean Pinot Grigio from the Venice region
[nvenio Ries[ing, Germany
16cl /11,00 €| 751 / 52,00 €
Dry, fresh, and well-balanced, with delicate minerality typical of Riesling

joselbly Cattin Gewurztraminen, France
16cl /12,00 €| 75¢l / 55,00 €

0ff-dry, medium-acid classic from Alsace in northern France

FrankSauviguon B[cmc, Frawnce
16cl /11,75 €| 75cl / 55,00 €
Dry, light-bodied wine with notes of citrus, currant, and delicate fruitiness
Kein Name Niederostrreich Griiner V[et[iner, Austria
16cl /10,70 € | 75¢l / 54,00 €
Dry and refreshingly acidic, with notes of tropical fruit, apricot, citrus, and a hint of white pepper
La Chablisienne Chablis La Pierre[ée, Rzms/(fz
75cl/ 88,00 €
Dry and distinctly mineral, characterful and elegantly refined.
Leitz Eins-Zwei-Zero Rjes[ing 0%
16cl /6,40 €| 75cl / 30,00 €
0ff-dry with refreshing acidity, citrus, green apple, ripe kiwi and herbal nuances
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Red Wines

Zimor cabernet, Imb
16cl / 9,00 €175cl 42,00 €
Full-bodied and fresh, with balanced tannins and notes of red fruit, cherry, redcurrant, and wild herbs
Septima Ma[bec, Argentina
16cl /11,80 €| 75¢l / 55,00 €
Dry, full-bodied, silky tannins, long finish
Barefoot Zifandel, The United States of America

16cl / 11,50 € 75¢l / 54,00 €
Medium-bodied, with medium tannins, soft, and notes of chocolate and pleasant vanilla

Leyda Reserva Pinot Noir, Chile
16cl /12,50 € | 75¢l 58,60 €
Medium-bodied, soft and juicy wine, pleasant acidity, rounded tannins, long finish
FrankS/vim{, South-Africa
16cl /11,90 € € 75¢l 56,00 €
Medium-bodied with medium tannins, featuring sour cherry, ripe cranberry, spice, and oak notes
Mastia Valpolice[la Ripasso superiore, Italy
75¢1 69,00 €
Medium-bodied with red berry notes and a pleasantly silky finish
Hardys Zero S})im{ 0%

16cl / 6,40 €| 75cl / 30,00 €
Medium-bodied with raspberry, cherry, vanilla notes and light tannins
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\Bevemges

S ark[ing Wines
La Casada Valdobbiadene Prosecco Superiore DOCG, Ita[)
12cl/ 8,00€ | 75 cl / 48,00€

Perlada Cava, Spain
12cl / 9,50€ | 75 cl / 55,00€

Fernand Enge[ crémant, France

375 cl/ 40,00€

Musmm Cordon Rouge, France

75¢l/120,00€

/ .
Rose wines
Kein Name Zweigelt Rose, Austria
16cl / 12,50€ | 75¢cl / 57,00€

HOTELS & COTTAGES

Beers, Long Drin/g & Ciders Cock_taz’[s

Karhu draft beer......... 0,519,90 € | 0,41 8,00 € Nfapue_Gin & anic ........................ 15,00 €

Karhu |ager small CaN 0'33| 7,00 £ Hilla Gin &.TOHIC ............................ 12,00 €

Marsalkka dark 1ager.....ccooooooeueeevereeee 8,50 € AR ) (v A——— 12,00 €

Marsalkka lager..........oocrvoervcerscersee 8,50 € Limoncello SpritZ.......vvvvsve 1200 €

Light beer, glut.....ceeeeeeeceerecreanne. 990 €

BIANC..ocrerrrercrrrne 0,5111,50€ | 0,4110,00 € Amaretto Coffee......ovvrvren 12,00 €
Castle’s Coffee...innnne. 12,00 €

Tuju Brewery beers []’L}ld ....................... ]3,[][] £ [riSh COffE e 12,00 €

Ask our staff for more information about Tuju beers.

Koff Long Drink.........0,51 12,00 £ 10,331 9,50 € Avec

Crowmoor Dry Apple......eveeereeenererenne. 950 € H VSOP 150€

N E T L — 9,50 € Li?rr:g ﬁigﬁo ................ 8 ’150 e

Hard Selzer. ... s 950 € Kyrd Dairy Cream.......eoeeeeve. 8,00 €

Non-Alcobolic

KArhUu 0% e eeeeeeeeeeeeeeeeeeeeeeeeeeeeseesenesenne 6,00 € .

GUINNESS 0 %oueeeeeeeeeneenenencenceseensenns 8,00 € Mochmls

B!anc U:A ................................................. 8,00 € Gin & TOMICooeeeeeee 7’50 £

Cider U./o .................................................. 6,00 € ADETO! SPItZumrrrrsrse e 750 €

LONG DFNK 0701 6,00 € MOJIEO s 750 €

Soft dr_lnk...._ ...................................... 0516,20 € Amaretto Coffeen. 8,00 £

Sparkling wine 12¢l 0%.....oeevvvermerevees 5,60 €
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	À la carte
	Starters
	Park Bruschetta  13,00 € (L, Veg* G*)
	Mango-pineapple salsa, mozzarella cheese and basil-parsley oil Drink recommendation: La Casada Valdobbiadene Prosecco Superiore DOCG 12cl / 8,00 € Kein Name Zweigelt Rose 16cl / 12,50 €

	Headquarters Tapas Board 15,00 € / 25,00 € (L, G*)
	lepuska, smoked vendace, cold smoked reindeer roast, sour cream, honey roasted beetroot and pickles Drink recommendation: La Casada Valdobbiadene Prosecco Superiore DOCG 12cl / 8,00 € Marsalkka Dark Lager 0,5l / 8,50 €

	House Tomato Scampi Soup  17,00 € (L, G*)
	Creamy tomato soup, grilled and marinated scampi, house focaccia and basil oil Drink recommendation: Perelada Cava 12cl / 9,50 € Kein Name Niederösterreich Grüner Veltliner 16cl / 10,70 €

	Maids’ salad 10,90 € (Veg, G)
	Heart lettuce, mint marinated cucumber, strawberries and pickled red onion Drink recommendation: Zimor Pinot Grigio 16 cl / 9,00 € Blanc 0,5l / 11,50 €

	Hunter’s Funnel Chanterelle soup 14,90 € (L, G*)
	Chanterelle soup, Sage oil and house foccaccia Drink recommendation: Blanc 0,5l / 11,50 € Blanc 0% / 8,00 €


	Main courses
	Emperor’s Chicken 25,90 € (L, G)
	Castle's Pepper Steak 41,00 € (L, G)
	Marski’s Flank Steak 33,00 € (L, G)

	Beverages
	Sparkling Wines
	Cocktails
	Beers, Long Drinks & Ciders



