SWEETS
Créme Briilee

Cake
Ask our lovely staff for today’s pastry
P&ivan kakkupala

Affogato
Espresso and home made vanilla ice cream
Espresso ja itsetehtyd vaniljajdétel58

[lce Cream / Sorbet
Cheese

Take a peek at our cheese trolley
Kurkista juustokdrrymme valikoima

DRINKS
Peach Bellini

Mimosa

WINES

Henriot Champagne Brut Souverain

45% Pinot Noir, 40% Chardonnay, 15% Meunier, Champagne

Léonce Bocquet Crémant de Bourgogne Brut / Rose
Chardonnau, Gamay, Pinot Noir, Aligote / Pinot noir, Gamay

France

Feudi di San Gregorio Falanghina
Falanghina, Italy

Dezat Sancerre
Sauvignon Blanc, France

Chéateau Roubine La Vien en Rose
Grenache, Cincault, Rolle, France

Elena Walch Schiava
Schiava, Italy

RM
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17 /99

12.5/ 65

12/ 60

14.5 /85

12.5/ 65

13 /70

SUNDAY SPECIALS

BREAKFAST SETS

Breakfast in Paris
Freshly baked sourdough baguette with Comté cheese and butter, soft
boiled egg, seasonal fruits, Turkish yoghurt with Relove granola, basil and
rhubarb compote, Lehmus Roastery filter coffee

Vastaleivotua hapanjuuripatonkia Comté-juuston ja voin kanssa, keitetty

kananmuna, kauden hedelmié, turkkilaista jugurttia Reloven granolan,

basilikan ja raparperikompotin kera sekd Lehmus Roasteryn
suodatinkahvia

27

Breakfast in Rome
Avocado levain, chia pudding with mango, coconut yoghurt, lemon balm,
apple compote and crispy quinoa, Ginger-lime shot and Lehmus Roastery
filter coffee
Avokadoleipd, chiansiemenvanukas mangon, kookosjogurtin,
omenakompotin ja rapean kvinoan kanssa, inkivdari-limeshotti sekd
Lehmus Roasteryn suodatinkahvia

22
MENU
Menu Prix Fixe

Asparagus
Fresh Fish from the Market

Créme Brilée

54

RM



STARTERS

Ahlberg Greens

Sprouts and salad from Ahlberg farm, lemon thyme- dijon
vinaigrette and parmesan

Versoja ja salaattia Ahlbergin tilalta, sitruunatimjami- dijon
vinaigretted ja parmesaania

Pommes Frites
French fries and chives mayo
Ranskalaiset ja ruohosipulimajoneesia

Boguerones

Asparagus

White and green asparagus, ramson mayonnaise, 62c egg and
Italian black caviar

Valkoista ja vihreda parsaa, karhunlaukkamajoneesia, 62-asteinen
kananmuna ja italialaista mustaa kaviaaria

White Fish

Sugar-salted white fish, rhubarb vinaigrette, pickled rhubarb,
crispy quinoa and beetroot pure

Sokerisuolattua siikaa, raparperivinaigretted, pikkelditya
raparperia, rapeaa kvinoaa ja punajuuripyreetd

Cashew Ricotta

Cashew ricotta, radish, honey turnips, pickled rhubarb and pesto
Cahew ricotta, retiisid, hunajanaurista, pikkelbityd raparperia ja
pestoa

Tartar

Local beef, spring onion mayonnaise, caramelized onions and
grilled spring onions

Kotimainen naudanliha tartar, kevétsipulimajoneesia,
karamellisoitua sipulia ja grillattua kevétsipulia

Stracciatella

Stracciatella, grilled nectarines, salsa verde, tomato and crispy
bread

Stracciatella, grillattua nektariinia, salsa verded, tomaattia ja
rapeaa leipdé
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1

m

m

Bread & Butter
Marinated Olives

MAIN COURSES

Risotto Primavera
Risotto, grilled asparagus, peas and zucchini
Risottoa, grillattua parsaa, herneité ja kesdkurpitsaa

Hing Oyster Mushroom

Pan fried king oyster mushroom, romesco sauce, honey
turnips, green pea pure and baby spinach

Paistettua kuningasosterivinokasta, romesco-kastiketta,
hunajanaurista, hernepyreetd ja babypinaattia

Fresh Fish from the Market

P&ivén tuoretta kalaa sesongin lisukkeilla

Salade Nicoise

Grilled tuna, egg, spring potatoes, salad from Ahlberg farm,
green beans, Kalamata olives, red onion and capers
Grillattua tonnikalaa, kananmunaa, salaattia Ahlbergin tilalta,
vihreitd papuja, kalamata-oliiveja, punasipulia ja kapriksia

Sunday Pasta

Today’s special
P&ivan pasta

Lamb Neck

Grilled lamb neck (NZ), tomato sauce, honey turnips, spring
carrots and green pea pure

Grillattua karitsan niskaa (NZ), tomaattikastiketta,
hunajanaurista, kevédtporkkanaa ja hernepyreetd

Marble Steak

Local marbled beef sirloin, red wine sauce, spring potatoes and
grilled spring cabbage

Kotimaista hdrdn marmoriulkofilettd, punaviinikastiketta,
varhaisperunaa ja grillattua varhaiskaalia

27

26

Daily Price

26
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30

39
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