
           
                    

MENU 

 

STARTERS 
 
Pumpkin – cheese soup (L)       14 € 

Toasted baquette 
Recommended wine: Mionetto Prosecco Brut  9,90 € / 12 cl 

Recommended beer: Sol 4,2%  8,70 € / 0,33 l 
 

Green salad (M, G)  11 € 
Lettuce, cucumber, tomato, pomegranate and basil vinaigrette 
 Recommended wine: Corvers Kauter R3 Rose Remastered  8,00 € / 12 cl 

  Recommended beer: Lapin Kulta Pure 8,20 € / 0,315 l 
 

Caesar salad (L) small / large  14 € / 18 € 
Romaine lettuce, parmesan cheese, croutons and Caesar dressing 
 With grilled goat cheese  small / large  18 € / 22 € 

 With slightly smoked salmon small / large  20 € / 24 € 
 With corn breaded chicken   small / large  18 € / 22 € 

Viinisuositus: Corvers Kauter R3 Rose Remastered  8,00 € / 12 cl 
  Olutsuositus: Lapin Kulta Pure 8,20 € / 0,315 l 
 

Escargots (L) 15 € 
Escargots in garlic butter gratinated with blue cheese and house bread 

Recommended wine: Arthur Metz Prestige Alsace  9,90 € / 12 cl 
Recommended beer: Heineken 5%  8,70 € / 0,33 l  
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MAIN COURSES 

 
Portobello and goat cheese (L, G)  26 € 

Portobello filled with goat cheese served with 
roasted root vegetables and devil’s sauce 

Recommended wine: Peter Lehmann Layers White  11,40 € / 12 cl 
Recommended cider: Happy Joe Extra Dry Apple 4,5%  8,70 € / 0,275 l 

 
Baked Salmon (L, G)       27 €  
Slightly smoked salmon, mashed potatoes, 

parsnip and Hollandaise sauce 
Recommended wine: Corvers Kauter R3 Rose Remastered  8,00 € / 12 cl 

Recommended beer: Keisari Elowehnä 4,7%  10,90 € / 0,5 l 
 
Chicken with goat cheese (L, G)      23 €  

Grilled chicken breast with goat cheese, potato wedges, 
tomato and devil’s sauce 

Recommended wine: Arthur Metz Prestige Alsace  9,90 € / 12 cl 
Recommended beer: Lahden Erikois NEIPA 5,5%  8,80 € / 0,33 l 

 

Pock sirloin (L, G)      26 €  
Grilled 200g pork sirloin, mashed potatoes, 

carrots and wild mushroom sauce 
Recommended wine: Les Dauphins Cotes Du Rhone Rouge  8,40 € / 12 cl 
Recommended beer: Lagunitas IPA  9,70 € / 0,355 l 

 
Pepper steak (L, G)   35 € 

Grilled 200g beef sirloin steak, potato wedges, 
season vegetables and creamy pepper sauce 

Recommended wine: Castillo De Molina Gran Reserva  8,40 € / 12 cl 

Recommended beer: Aura Tumma 5,2%  10,90 € / 0,5 l 
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 STREET FOOD 

 

 
Cotton platter   20 €  
Fried chicken, mozzarella sticks, onion rings, county style fries, 

garlic mayonnaise and ketchup 
 Recommended wine: Les Dauphins Cotes Du Rhone Rouge  8,40 € / 12 cl 

Recommended beer: Heineken 5%  8,70 € / 0,33 l 
 
Cotton burger (L)  22 € 

160g beef patty, potato bun, chili-paprika mayonnaise, cheddar, 
roasted onion, pickles, tomato, lettuce, country style fries and ketchup 

Recommended wine: Zensa Primitivo Organico  9,30 € / 12 cl 
Recommended beer: Lagunitas IPA 6,2%  9,70 € / 0,355 l 

 

Veggie burger (L)  22 €  
Crispy vegetarian patty, potato bun, chili-paprika mayonnaise, 

cheddar, pickles, tomato, lettuce, country style fries and ketchup 
Recommended wine: Corvers Kauter R3 Rose Remastered  8,00 € / 12 cl 
Recommended beer: Keisari Elowehnä 4,7%  10,90 € / 0,5 l 

 
Gluten-free burger bun (L, G)  +1,50 € 

 
 

SIDES 

 

Dips (L, G)  1,50 € / pc 
Original mayonnaise, garlic mayonnaise,  
chili-paprika mayonnaise, devil’s sauce 

 
Onion rings (L)  1,50 € / pc 

 
Mozzarellasticks 1,50 € / pc 
 

Jalapeno poppers  2 € / pc 
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DESSERTS 
 

Rosemary creme brulee (G)   12 € 
Served with cranberries 

 Recommended wine: Nederburg Noble Late Harvest 12,40 € / 8cl 
 
Sacher torte and whipped cream (L)      10 €  

Chocolate sauce and whipped cream 
 Recommended wine: Taylor’s Select Reserve Port  11,00 € / 8cl 

 
Holiday Club ice cream bowl (L, G)   10 € 
Vanilla and pear ice creams, apple sauce and whipped cream 

 Recommended wine: Nederburg Noble Late Harvest 12,40 € / 8cl 
 

Ice Cream     5 € 
Scoop of ice cream and sauce of your choice 
Ice Creams: vanilla, strawberry, pear, 

salted fudge & almond, blackcurrant sorbet 
Sauces: chocolate, apple, fudge 
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KIDS MENU 

 

MAIN COURSES 
 
Veggie patty (L, G)   11 € 
Pea – beetroot patty, mashed potatoes, 
ketchup, mayonnaise, watermelon and cucumber 

 
Meatball – frankfurter skewer (L)   10 € 

Mashed potatoes, ketchup, watermelon and cucumber 
 
Hamburger (L)   11 € 

Cheeseburger with lettuce served with country style fries, ketchup, 
mayonnaise, watermelon and cucumber.  

 
Baked salmon (L, G)       14 €  
Mashed potatoes, mayonnaise, watermelon and cucumber 

 
Chicken basket (M)      12 €  

Fried chicken, country style fries, ketchup, 
mayonnaise, watermelon and cucumber 
 

 
 

DESSERTS 
 
Ice cream bowl (L)     8 € 

Scoop of ice cream and sauce of your choice 
served with whipped cream, cookie, chocolate candies and nonparells 
 Ice Creams: vanilla, strawberry, pear, salted fudge & almond, 

 blackcurrant sorbet 
 Sauces: chocolate, apple, fudge 
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