
LUNCH MENU OF THE WEEK

Monday 19.1.

CRISPY CHICKEN
Breaded chicken fillet, roasted potatoes, and bell pepper

mayonnaise (L, G)
MOZZARELLA SALAD

Arugula, marinated artichoke, cherry tomatoes, hazelnut,
basil, pomegranate syrup, and herb oil (L, G)

Tuesday 20.1

GREEK SALAD WITH HALLOUMI
Grilled halloumi, cucumber, tomato, bell pepper, olives, red onion and

olice oil (LF, GF)

Wednesday 21.1.

Lunch price: €14.90
 Lunch includes a starter salad, house bread, a main course from the lunch

menu, and coffee/tea.
 A daily changing vegetarian option is also available.

Thursday 22.1 

MUSHROOM PASTA

Cream sauce, parmesan, thyme  (LF)

 MEATBALLS
Mashed potatoes, pepper sauce, pickles (LF, GF)

RAINBOW TROUT

Rainbow trout, grilled vegetables and basil butter sauce (LF, GF)

SPAGHETTI BOLOGNESE
Finnish ground beef (FI), tomato sauce, onion, garlic, coriander, celery and

parmesan (LF)

BREADED COD
Cod fillet, tartar sauce, warm potato salad, and mustard (L)



Friday 23.1

SEASIDE BOWL
Fava beans, quinoa, seasonal vegetables, pickled red onion and green

chili yogurt (LF, GF)
Choose: Chicken / Rainbow trout / Tof

€14.90

SEAGRILL BURGER
Beef steak, brioche bun, Cheddar cheese, pickled cucumber, caramelized onion

and mayonnaise (LF)
Served with French fries or a side salad.

Also available as a vegetarian option.
18,90 €

Available everyday:

BAKED POTATO
Warm smoked raintrout, sour cream, garlic, and fennel slaw

(L, G)
CHICKEN SKEWER

Ras el Hanout chicken skewers (FI), roasted vegetables,
basmati rice, and tzatziki (L, G, contains nuts)


