ALMA MENU

MUSHROOM SOUP

Creamy mushroom soup, fried mushrooms & chive oil (L, G)

ALMA’S PEPPER STEAK

Finest local filet mignon, potato cake with sage, vegetables & mustard-pepper sauce
(L, G)

MASCARPONE & RUM CARAMEL

Mascarpone mousse flavoured with bourbon vanilla, white chocolate crystal, cranberry coulis
& warm rum caramel (G)

72 €

KRISTIINA MENU

LAMB RILLETTE

Braised lamb, pickled carrot, daikon, timut pepper mayonnaise & orange jam (M, G)

CITRUS SORBET

(M, G)

FRIED FINNISH FISH

Local fish fried in butter, roasted lemon potatoes, lemon verbena & smoked bechamel sauce
(L, G)

CREMA CATALANA

Crema Catalana & blood orange (L, G)

68 €
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APPETHZERS

ALMA’S BLINI

Blini fried in butter, whitefish roe, sour cream & pickled red onion (L, G)
18,50 €

LAMB RILLETTE

Braised lamb, pickled carrot, daikon, timut pepper mayonnaise & orange jam (M, G)
16,50 €

VEGETABLE CARPACCIO

Root vegetable carpaccio, ricotta sauce, truffle oil & root parsley chips (G)
14,50 €

MUSHROOM SOUP

Creamy mushroom soup, fried mushrooms & chive oil (L, G)
14,50 €

L - lactose-free, M - dairy-free, G — gluten-free
(Regarding other allergies, you can ask for help from our staff)
We only use finnish meat
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MAIN COURSES

MUSHROOM RISOTTO

Risotto, fried mushrooms & chive oil (L, G)
25,50 €

PIKE WALLENBERG

Pike Wallenberg steak, mashed potatoes, pickled cucumber and red onion & caper butter
sauce (L, G)
29,50 €

PORK NECK

Overcooked pork neck, roasted potatoes, pickled red cabbage & tate sauce (M, G)
29,50 €

FRIED FINNISH FISH

Local fish fried in butter, roasted lemon potatoes, lemon verbena & smoked béchamel sauce
(L, G)
36,50 €

MEAT OF THE DAY

Local rosé beef, parsnip puree, marinated cherry tomatoes & balsamico sauce (L, G)
37,50 €

ALMA’S PEPPER STEAK

Finest local filet mignon, potato cake with sage, vegetables & mustard-pepper sauce (L, G)
44,50 €
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DESSERTS

MASCARPONE & RUM CARAMEL

Mascarpone mousse flavoured with bourbon vanilla, white chocolate crystal,
cranberry coulis & warm rum caramel (G)

14,50 €

CREMA CATALANA

Crema Catalana & blood orange (L, G)
14,50 €

CHOCOLATE CAKE

Chocolate cake, roasted walnuts, raspberry sauce and crumble & cream (L)
15,50 €

CITRUS SORBET

Citrus sorbet and sauce, yogurt pannacotta & honey-thyme crumble (L)
14,50 €

CHEESE SORTIMENT

Vintage Cheddar and apricot-chili compote, Morbier cheese and raspberry sauce &
Peltola Blue cheese and almond cookie (G)

16,50 €
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KiDS MENU

GREEN SALAD

Green salad, cherry tomatoes, cucumber and herb oil (M, G)
4,50 €

SAUSAGES AND WEDGED POTATOTES

Sausages, wedged potatotes and ketchup (L, G)
8,50 €

MEATBALLS AND MASHED POTATOES

Meatballs, mashed potatoes and creamy pepper sauce (L, G)
8,50 €

VANILLA ICE CREAM

Vanilla ice cream, berries and vanilla cream (G)
5,50 €

YOU CAN ALSO HAVE MAIN COURSES FROM THE
MENU
IN KIDS SIZE -50% OF THE PRICE

L - lactose-free, M — dairy-free, G — gluten-free
(Regarding other allergies, you can ask for help from our staff)
We only use finnish meat
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