CHEF’S CHOICE
3 COURSE MENU

49

Ask more from our friendly staff
Kysy liséa henkilokunnalta

WINE PAIRING 36

OYSTER PLATTER 27/ 6
Y2 dozen / single Fine de Claire oysters, mignonette & lemon
% tusinaa / single Fine de Claire -ostereita, mignonettea & sitruunaa

SCALLOP CAULIFLOWER 17
Seared scallops, cauliflower purée, brown butter, orange & capers

Paistettuja kampasimpukoita, kukkakaalipyretté, ruskistettua voita,

appelsiinia & kapriksia

CHICKEN LIVER MOUSSE & BRESAOLA 16
Chicken liver mousse, beef bresaola, endive, sage & crostini, apple
Kananmaksamousse, naudan bresaolaa, endiivia, salviaa & crostinia,

omenaa

ESCARGOT 15/13
Burgundy snails OR grilled artichoke hearts, parsley garlic butter & grilled bread
Burgundilaisia etanoita TAIl grillattuja artisokan sydamia,

persiljavalkosipulivoita & grillattua leipaa

TARTARE 17
Local raw beef, egg yolk, horseradish & crispy capers
Tartarpihvi, keltuainen, piparjuurta & rapeita kapriksia

COCK WINGS 16
The Cocks classic wings, wasabi, chili, sesame & cilantro
The Cockin klassikkosiipia, wasabia, chilia, seesamia & korianteria

BROCCOLINI 15
Grilled broccolini, chili, garlic, parmesan & Marcona almonds (vegan option
available) Grillattua broccolinia, chilia, valkosipulia, parmesaania & Marcona-
manteleita (saatavilla vegaanisena)

HOUSE FRIES 10
Béarnaise
The Cockin ranskalaiset ja béarnaisea

BREAD & BUTTER 3
House bread and butter
Talon leipaa ja voita
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Please turn to our lovely staff for detailed information on allergens — and for recommendations.

Kaanny ihmeessa henkilokuntamme puoleen, jos toivot liséa tietoa allergeeneista — tai hyvia suosituksia.

PRAWN LINGUINE 26
Shrimps, prawns, chili, garlic, white wine & parsley
Katkarapuja, linguinepastaa, chilia, valkosipulia, valkoviinia & persiljaa

MOULES AU PASTIS 26
Creamy Pastis mussels, house fries & bread
Sinisimpukoita kermaisessa Pastis-liemessé, talon ranskalaiset & leip&a

DAY’S CATCH DAILY PRICE
Fish of the day

Péivéan kalaa

STEAK FRITES 42

Entrecote, house fries, béarnaise & baby gem salad with Dijon vinaigrette
Entrecote, talon ranskalaiset, béarnaisea & sydénsalaattia Dijon-vinegretilla

8-WEEKS DRY-AGED STEAK 15,90 / 100 G
Served with broccolini, house fries, béarnaise & baby gem salad
Ask our staff for the daily cuts

TARTARE 27
Local raw beef, egg yolk, horseradish, crispy capers & house fries
Tartarpihvi, keltuainen, piparjuurta, rapeita kapriksia & talon ranskalaiset

ROYALE WITH CHEESE 26
Local prime cut -burger, matured cheddar, dijon sauce, onion bacon jam,
cornichons & house fries

Hampurilainen, kypsytettya cheddaria, pekoni-sipulihilloketta, dijon-kastiketta,
maustekurkkua & ranskalaisia

“CHICK” NORRIS 25
Crispy vegan “chicken” patty -burger, gochujang mayonnaise, lettuce, tomato,
red cabbage coleslaw & house fries (vegan option available)

Rapea vegaaninen "kana”pihvi -hampurilainen, gochujang-majoneesia,
sydansalaattia, tomaattia, punakaalicoleslawta & ranskalaiset

(saatavilla vegaanisena)

RISOTTO DE SAISON 13/ 25
Seasonally changing risotto, ask more from our friendly staff
Vaihtuva kauden risotto, kysy lisda henkilokunnalta

BEETROOT & GOAT’'S CHEESE SALAD 12/23
Romaine lettuce, roasted beetroot, whipped goat’s cheese, roasted walnuts,
shallot vinaigrette & crispy honey

Salaattia, paahdettua punajuurta, vaahdotettua vuohenjuustoa, paahdettua
saksanpahkina, shalottivinaigrette & rapeaa hunajaa

CREME BRULEE 12

COCONUT MANGO BRULEE 12
Our tropical, fully vegan version of the French favourite
Ranskalaisen suosikkijalkiruoan trooppisempi vegaaninen versio

PISTACHIO FINANCIER 13
Almond-pistachio financier, milk chocolate sauce, vanilla ice cream & raspberry
Manteli-pistaasileivos, maitosuklaakastiketta, vaniljajaatel6ad & vadelmaa

AMOUREUX DU MIEL 13
Vanilla crémeux, sea buckthorn -gel & honeycomb
Vanilja -crémeux, tyrnigeelia & hunajakennoa

ICE CREAM / SORBET 6
Scoop of ice cream or sorbet
Pallo jaatel6a tai sorbettia



PASTIS 10
Ricard, Water

HELSINKI GT 16
Helsinki Dry Gin, Tonic, Pink grapefruit, Lingonberry

CORPSE REVIVER NR 2 16
Tanqueray, Cointreau, Lillet Blanc, Absinthe,
Lemon, Sugar

ROYAL FRENCH 75 15
Tanqueray Royal, Loimer Pet-Nat, Supasawa, Sugar

RIONDO FALCERI PROSECCO EXTRA DRY
ITALY, Glera

10.5/ 58

CHATEAU HAUT-RIAN CREMANT DE BORDEAUX 13.8 /76
FRANCE, Sémillon

NITTNAUS 2023 LET ME LOVE PET-NAT 79
AUSTRIA, Blaufrankisch

LOIMER PET-NAT 82
AUSTRIA, Muskateller, Griner Veltliner

FRANCIS ORBAN CHAMPAGNE BRUT RESERVE 18 /113
FRANCE, Pinot Meunier

PERRIER-JOUET GRAN DE BRUT CHAMPAGNE 169
FRANCE, Chardonnay,PinotNoir,PinotMeunier

TAITTINGER MILLESIME BRUT 2015 (MAGNUM) 285
FRANCE, Pinot Noir, Chardonnay

PERRIER-JOUET BELLE EPOQUE CHAMPAGNE BRUT 298
FRANCE, Chardonnay, Pinot Noir, Pinot Meunier

LES JAMELLES SAUVIGNON BLANC 10.5/ 58
FRANCE, Sauvignon Blanc

MULLER-GROSSMANN HM 2020 62
AUSTRIA, Griner Veltliner

WEINGUT NEHRER KLARA 2024 12.5 /68
AUSTRIA, Sauvingnon Blanc, Welschriesling

DAMIEN PINON TUFFO VOUVRAY 75
FRANCE, Chenin Blanc

PETITS GRAINS DE FOLIE 2021 76
FRANCE, Muscat Petits Grains

FANG DES TAGES 2021 79
GERMANY, Riesling,Sauvignac,Rivaner

AXEL SCHMITT AUFTAKT RIESLING
GERMANY, Riesling

12/81(1LT)
ALBERT BICHOT CHABLIS AOC 15.5/ 89
FRANCE, Chardonnay

HENRI BOURGEOIS SANCERRE LES BARONNES 91
FRANCE, Sauvignon Blanc

LES PERRIERES MONOPOLE 2019 98
FRANCE, Melon deBourgogne

LA SOUFRANDIERE POUILLY-FUISSE EN CHATENAY 19
FRANCE, Chardonnay

PIERRE MORAY MERSAULT 168
FRANCE, Chardonnay

PORNSTAR MARTINI 16
Ketel One, Vanilla, Passion fruit, Lemon, Sugar, Pet-Nat

CARAMEL WHISKEY SOUR 15
Bulleit Rye Bourbon, Caramel, Angostura, Sugar, Lemon

SPICED NEGRONI 15
Campari, Fratelli Antica, Tanqueray, Lingonberry,
Rosemary

AUTUMN HIGHBALL 16
Olmeca Altos, Yuzu, Raspberry, Cinnamon, Sugar, Soda

CELLER 9+ SNOU ROSE 2023 10.5/ 58
SPAIN, Garnacha

ROSE DE CARSIN 2023 58
FRANCE, Merlot, Malbec

HENRI GAILLARD COTES DE PROVENCE ROSE 1/ 61
FRANCE, Syrah, Grenache, Cinsault, Mourvedre

HIMMEL PINK RIESLING 64
GERMANY, Riesling, Pinot Noir

CHATEAU HAUT-RIAN A LA FRAICHE 2022 75
FRANCE, Cabernet sauvignon, Merlot

LA SPINETTA ROSE DI CASANOVA (MAGNUM) 13.5 /168
ITALY,Sangiovese

LAPIN KULTA PURE ORGANIC 6.5/9.5
Lager, Finland

HELSINKI BRYGGERI IPA 7/10
Indian Pale Ale, Finaland

BIRRA MORETTI 9.5
Lager, Italy

SOL 9.5
Lager, Mexico

KAKOLA BREWING RIVIERA IPA 1
India Pale Ale, Finland

KAKOLA BREWING VAUTSI 10.5
Raspberry Sour, Finland

HIISI BREWERY INKI 1"
Ginger Pale Ale, Finland

ANDECHS WEISSBIER HELL 12.5
Weissbier, Germany

PERONI LIBERA 8
Lager 0%, Italy

GALIPETTE BRUT 10

Cider, France
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SIN GIN & TONIC 10
Helsinki Nolla 0%, Tonic, Pink grapefruit, Lingonberry

SPICED NONGRONI 10
HelsinkiNolla0%,Mionetto AperitivoO%,MartiniVibrante
0%, Grapefruit, Rosemary, Lingonberry

VIRGIN AUTUMN HIGHBALL 10.5
Captain Morgan Spiced0%,Yuzu,Raspberry,Cinnamon,
Sugar, Soda

CLASSIC ICED TEA 9.5
BlackTea,Sugar,Lemon,Soda

LES JAMELLES CABERNET SAUVIGNON 10.5/ 58
FRANCE, CabernetSauvignon

PAUL JABOULETAINEPARALLELE45COTES
DU RHONE 64
FRANCE, Grenache, Syrah

SECRETS DE MAR NEGRE 2020 64
SPAIN, Carignan, Grenache

JEAN-LUC BALDES MALBEC DU CLOS 66
FRANCE, Malbec

PINOT NOIR LOUIS 2021, PASCAL BOUCHARD 12/ 66
FRANCE, PinotNoir

SAN LORENZO SANGUE DAL NASO ROSSOI 73
ITALY, Sangiovese, Montepulciano

DOMAINE DE THULON BOITE A GAMAY 13.2 / 85
FRANCE, Gamay

GIACOMO BORGOGNO & FIGLI BARBERA D’ALBA 13.8 /85
ITALY,Barbera

LAMY-PILLOT BOURGOGNE PINOT NOIR 98
FRANCE, PinotNoir

SCRIMAGLIO BAROLO 109
ITALY, Nebbiolo

CHATEAU CARSIN ROUGE DE CARSIN (MAGNUM) 126
FRANCE, Merlot

DOMAINE DE LA SOLITUDECUVEETRADITION
CHATEAUNEUF-DU-PAPE 128

FRANCE, Grenache, Syrah, Mourvedre

ANTINORI TIGNANELLO (MAGNUM) 348
ITALY, Sangiovese, Cabernet Sauvignon,
Cabernet Franc

BRACHETTO D’ACQUI 1"

GRAHAM’S LATE BOTTLEDVINTAGEPORT 12.5

CALVET RESERVE DU CIRONSAUTERNES 13
HOT SHOT 8

Galliano, Paulig Mundo, cream

ESPRESSO MARTINI 14
Kahlua, vodka, Paulig espresso

ROBERT PAULIG
ROASTERY




