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BRYGGERI HELSINKI MENU A LA CARTE

o

ALKURUOKIA
STARTERS
SIENIA, TYRNIA JA PAHKINAGRANOLAA 14,00 € KERMAINEN RAPUKEITTO JA RAPUTARTAR 13,00 €
Kauden sieni kolmella tapaa seké tymia Creamy crayfish soup and crayfish tartar
Mushrooms, Sea buckthor, Cashew and peanut granola Beer recommendation: Brygger Pils, Finland ,
Beer recommendation: Kanavan Panimo Paljas Saari, Finland Wine recommendation: Champagne Castelnau Cuvée
Wine recommendation: Gisselbrecht Riesling Grand Cru, Brut, France
France
SAVUSTETTUA MAA-ARTISOKKAA JA 12,00 €
PORTERHARKAA JA PIPARJUURTA 13,00 € HERNEPYREETA S
Pikkeldityja juureksia ja piparjuurikreemia Savuvalkosipulimajoneesia ja pahkinagranolaa .
Marbled beef fillet marinated in porter, horseradish Creamy Jerusalem artichoke, pea puree, smoked gariic
and pickled root vegetables mayonnaise, Cashew and peanut granola
Beer recommendation: Sonnisaari Hereford, Finland Beer recommendation: Takatalo & Tompuri Kaski
Wine recommendation: Castillo de Molina Reserva Cabernet Kylmasavulager, Finland
Sauvignon, Chile Wine recommendation: Gisselbrecht Riesling Grand Cru,
France
PAARUOKIA
MAINS
BREWER 'S

RECOMMENDATION
OLUTGLASEERATTUA MALLASPORSAAN NISKAA 28,00 € BRYGGERIN VATI - JAET'I:AVA ANNOS
Juuripersiljapyreeté ja sieni-sipulipaistosta 29,90 €/ HENKILO
Beer glazed malt fed pork neck, parsley root puree, fried
mushrooms and onions MALLASPORSAAN NISKAA, HIRVI-
Beer recommendation: Bryggeri Talviportteri, Finland MALLASPORSASMAKKARAA,
Wine recommendation: Willm Pinot Noir, France VILLISIKAMAKKARAA, ANKAN KOIPEA,
GRILLATTU KOTIMAINEN HARAN ENRECOTE 29,90 € H‘g;‘:‘,ﬂ's{‘T“E‘Hﬁ’ : 553%5;5\“
Maa-artisokkapyreeta, Café de Paris -maustevoita ja
tummaa olutkastiketta
Grilled beef entrecéte, roasted Jerusalem artichoke puree, THE BRYGGESRA;;I(;/:,‘\H%E;%’S,O €/PERSON
Café de Paris seasoned butter and dark beer sauce ’
Beer recommendation: Malmgard Belge, Finland
Wine recommendation: Jacob's Creek Double Barrel Mglt fed pork neck, elk and mait fed pork sausage,
Shiraz, Australia wild boar sausage, duck leg, sauerkraut, potatoes

and smoked carrots

PAISTETTUA TAIMENTA 26,00€

Keltajuurta, herneitd ja vehnaoluthollandaisea
Fried trout, yellow root, peas and wheat beer hollandaise

Beer recommendation: Bryggeri Rosé, Finland SH A’RE WIT_H,

Wine recommendation: Willm Meli-Melo, France

PANEROITUA MYSKIKURPITSAA 1990 € "F-RIE N_DS!

Savustettua porkkanaa, hummusta ja pahkinagranolaa
Breaded butternut squash with Pils, smoked carrots,
hummus, Cashew and peanut granola

Sﬁggr;%%rpnrpnzr:gsﬁ%rg: Bryggeri Saison, Finland HOUSE BEER PITCHERS
White: Willm Meli-Melo, France 17’50 €/ LITRE

Red: Zonin Appassimento Veneto, Italy




BRYGGERI HELSINKI MENU A LA CARTE

PANIMON SUOSIKIT

BREWERY S FAVORITES

BRYGGERIN MAKKARALAUTANEN

Grillattua hirvi-mallasporsasmakkaraa, villisikamakkaraa,
juuripersiljapyreetd, paahdettua perunaa, tyrnia,
puolukkaa seka tummaa olutkastiketta

Grilled elk and malt fed pork sausage, wild boar sausage,
root parsley puree, roasted potato, sea buckthorn and
lingonberry

Beer recommendation: Bryggeri IPA, Finland

ANKKABURGER

Revittya ankan koipea, chilirelissia, kurpitsahilloketta ja
seesam-hunajakastiketta.

Tarjoillaan maalaisranskalaisten kera.

Slow braised duck leg, chili relish, pumpkin compote and
sesame honey sauce.

Served with country fries.

Beer recommendation: Bryggeri Golden Pilsener, Finland

BRYGGERIBURGER

Laavakivigrillissa grillattu kotimainen naudanlihapihvi,
Mature-cheddarjuustoa, savuvalkosipulimajoneesia,
rapeaa sipulia, salaattia ja chilirelissia.

Tarjoillaan maalaisranskalaisten kera.

Finnish beef burger patty grilled on a lava stone grill,
Mature Cheddar, smoked garlic mayonnaise, crispy
onions, lettuce and chili relish.

Served with fries.

Beer recommendation: Bryggeri Amber, Finland

RED VELVET -KAKKUA

Suklaista Imperial Stout -jaateloa

Red Velvet cake and Sofia Imperial Stout ice cream

Beer recommendation: Lindemans Apple Lambic, Belgium
Wine recommendation: Righetti Recioto, Italy

RED ALE -SUKLAABROWNIE

Paaryné-gin sorbettia

Red Ale brownie and pear-gin sorbet

Beer recommendation: Bryggeri Sofia, Finland
Wine recommendation: Righetti Recioto, Italy

SWEET TASTING
Molemmat makeat - all in
Assortment of house desserts — great to share!

26,90 €

18,90 €

18,90 €

JALKIRUOAT

CHEF'S
RECOMMENDATION

MENU BRYGGERI

SIENIA, TYRNIA JA PAHKINAGRANOLAA
Mushrooms, Sea buckthorn, Cashew and peanut
granola

OLUTGLASEERATTUA MALLASPORSAAN
NISKAA JA JUURIPERSILJAPYREETA
Beer glazed malt fed pork neck and parsley root
puree
RED VELVET -KAKKUA JA SUKLAISTA
IMPERIAL STOUT -JAATELOA
Red Velvet cake and Sofia Imperial Stout ice cream

47,00 €

Beer package 25 €
Wine package 30 €

Menu on saatavilla myds kasvisruokailijoille,
kysythan lisd& henkildkunnalta.
Menu is available also for vegetarians,
please ask more from your waiter.

DESSERTS

10,00 €

10,00 €

16,00 €

PANIMON JAATELOANNOS 8,00€
Brewery’s homemade ice cream
Wine recommendation: Yalumba Botrytis, Australia

JUUSTOJA JA HILLOA 12,00 €
Cheese and compote
Wine recommendation: Taylor's LBV Port, Portugal

KAHVI JA AVEC

Coffee, Tea, 3,00-4,00€
Espresso, Cappuccino, Latte

Remy Martin V.S.0.P. 10,90 €
Remy Martin X.O. 21,90 €
Calvados Domfrontais 16 ans 15,90 €
Amaretto Disaronno 8,20€
Baileys Irish Cream 8,20€
Jaloviina * 7,00 €

Kerrothan meille mahdollisista ruoka-allergioistasi. Autamme mielellimme!
Please, let us know if you have any special diets. It's our pleasure to help!




Follow us on Facebook and Instagram and you will be the first to know about events
and special offers. Please, share your experiences on Tripadvisor.

@BryggeriHelsinki #bryggerihelsinki
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