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DELICACIES

ONE HUNDRED STEPS FROM HAMEENKATU,
TWO HUNDRED STEPS BACK.



THE @ MENU

SMOKY BELL PEPPER SOUP L, G
VELVETY SOUP WITH ROASTED BELL PEPPERS.
SERVED WITH HOUSE BREAD.

ROASTED ARCTIC CHAR L, G
LIGHTLY ROASTED ARCTIC CHAR, CRAB SAUCE,
POTATO & ROOT VEGETABLE ROSTI AND GRILLED ASPARAGUS.

PEPPER STEAK L, G
BEEF TENDERLOIN (160 G) SERVED ON A SIZZLING CAST IRON PAN
WITH CREAMY PEPPER SAUCE AND POTATO WEDGES.

CHOCOLATE CHEESECAKE L, G
OUR OWN DELICIOUS CHEESECAKE SERVED IN A JAR WITH
RASPBERRY MELBA AND WHIPPED CREAM.

WITH PEPPER STEAK 40 € WITH ARCTIC CHAR 34 €

LL = LOW IN LACTOSE L = LACTOSE-FREE
G = GLUTEN-FREE BY REQUEST
VE = VEGAN
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GET GOING

CHEF'S ESCARGOTS L/LL G 11,50 €
ESCARGOTS (6 PCS) SERVED WITH HOUSE BREAD. CHOOSE EITHER:

- BLUE CHEESE (L)
- GOAT CHEESE (LL)
- PARMESAN CHEESE (LL)

OPTIONAL: ADD GARLIC FOR +0 € AND/OR BACON FOR +1 €.

HOUSE SALMON SOUP LG 6,90 € /1290 €

A TRUE FINNISH CLASSIC. PREPARED CREAMY OR CLEAR BY YOUR
PREFERENCE. SERVED WITH DARK RYE BREAD AND BUTTER.

SMOKY BELL PEPPER SOUP L G 590 € /1190 €

VELVETY SOUP WITH ROASTED BELL PEPPERS.
SERVED WITH HOUSE BREAD.

FRIED KING PRAWNS L G 12,90 €

KING PRAWNS FRIED WITH CHILI AND GARLIC.
SERVED WITH LIME AIOLI, SALAD AND HOUSE BREAD.

GREEN SALAD LG 4,50 €

LETTUCE, CUCUMBER, TOMATO, RED ONION, CANTALOUPE,
PUMPKIN SEEDS AND YOUR CHOICE OF HOUSE DRESSING,
HERB OIL OR GARLIC YOGHURT DRESSING. HOUSE BREAD.

BRING IT ON

HOUSE LAMB SAUSAGE L G

IT’S SPICY. IT'S LOCAL. IT’S DELICIOUS. RAW LAMB SAUSAGE
MADE ONLY FOR US BY WIGREN. SERVED WITH
CAPERS & POTATO SALAD AND SIMMERED RED CABBAGE.

FISH 'N’ CHIPS L IRIVES

INTERNATIONAL CLASSIC. FRIED BATTERED COD,
COUNTRY STYLE FRIES AND PEA PUREE.

CHICKEN & GOAT CHEESE TOAST 1L, G 1790 €

GRILLED CHICKEN BREAST, GRILLED GOAT CHEESE,
BELL PEPPER JAM, REMOULADE DRESSING AND SALAD.
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THE OHRAN]JYVA BURGER L/LL G
WITH YOUR CHOICE OF:

- GROUND BEEF PATTY (L, G) 1790 €
- BATTERED CHICKEN BREAST (L) 1790 €
- GRILLED GOAT CHEESE (LL, G) 1590 €

BACON, CHEDDAR, FRESH CHILI, LETTUCE, RED ONION, PICKLES,
BELL PEPPER JAM AND A SAUCE OF YOUR CHOICE: CHIPOTLE MAYO,
LIME AIOLI, DIJON MUSTARD MAYO OR REMOULADE DRESSING.
SERVED WITH COUNTRY STYLE FRIES.

OPTIONAL: ADD FRIED EGG FOR +1 €. ADD DIPPING SAUCE FOR +1 €.

HOUSE SALAD LU/LL, G 1590 €
OUR MAIN COURSE SALAD WITH ALL THE GOODIES.
CHOOSE ONE OF THE FOLLOWING TO TOP YOUR DISH:

- GRILLED CHICKEN BREAST
- CRISPY CHICKEN BREAST

- ROASTED ARCTIC CHAR

- KING PRAWNS

- GRILLED GOAT CHEESE

SERVED WITH HOUSE BREAD AND YOUR CHOICE OF
HOUSE DRESSING, HERB OIL OR GARLIC YOGHURT DRESSING.

LEGENDS SINCE 1965

PEPPER STEAK L G 2990 €

BEEF TENDERLOIN (160 G) SERVED ON A SIZZLING CAST IRON
PAN WITH CREAMY PEPPER SAUCE AND POTATO WEDGES.

PUERTO RICAN STEW 1L 1690 €

BEEF, PORK, MUSHROOMS AND SECRET SPICES.
SERVED WITH SOUR CREAM, PICKLES AND RICE.

THE OHRANJYVA PAN LG 18,50 €

FRIED PORK TENDERLOIN, BACON, BRATWURST AND POTATOES
TOPPED WITH A FRIED EGG AND SERVED ON A CAST IRON PAN.

HEN FROM THE BACKYARD L G 2390 €

CORN-FED CHICKEN, CALVADOS SAUCE AND
POTATO & ROOT VEGETABLE ROSTL
ALLOW 20 MINUTES TO PREPARE.
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THE REAL DEAL

ROASTED ARCTIC CHAR L G 2290 €

LIGHTLY ROASTED ARCTIC CHAR, CRAB SAUCE,
POTATO & ROOT VEGETABLE ROSTI AND GRILLED ASPARAGUS.

PAN FRIED LIVER 1L, G 18,90 €

PAN FRIED BEEF LIVER WITH CREAMY ONION & BACON SAUCE,
POTATO MASH, LINGONBERRY CHUTNEY AND PICKLES.

STUFFED EGGPLANT L G, VE 1590 €

EGGPLANT WITH CHICK PEA & VEGETABLE STUFFING,
SUN DRIED TOMATO HUMMUS AND GARLIC YOGHURT DRESSING.

HONEYED GOAT CHEESE & VEGETABLE PIE LL 18,50 €

ZUCCHINI, ONIONS, CARROTS, BELL PEPPERS AND GOAT CHEESE
IN CREAMY TOMATO SAUCE WRAPPED IN PHYLLO DOUGH.
SERVED WITH DEEP FRIED SWEET POTATO WEDGES.

ALLOW 20 MINUTES TO PREPARE.

WIENER SCHNITZEL L 1790 €

CRISPY FRIED, BATTERED PORK TENDERLOIN VIENNA STYLE -
WITH (OR WITHOUT, IF YOU PREFER) ANCHOVY AND LEMON.
SERVED WITH COUNTRY STYLE FRIES.

MINUTE STEAK L G 1690 €

THIN PORK TENDERLOIN STEAK WITH GRILLED TOMATO,
SEASONED BUTTER AND COUNTRY STYLE FRIES.

OPTIONAL: ADD BLUE CHEESE FOR +1 €.

HOUSE MEATBALLS L G 1590 €

MEATBALLS IN CREAMY PEPPER SAUCE, SERVED WITH PICKLES,
LINGONBERRY CHUTNEY AND MASHED POTATOES.

SIDE DISH OPTIONS FOR MAIN COURSES:

COUNTRY STYLE FRIES, BAKED POTATO, POTATO MASH, SWEET POTATO WEDGES,
SWEET POTATO FRIES, POTATO & VEGETABLE ROSTI, GRILLED VEGETABLES, SALAD.
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PUB GRUB

OPERA SANDWICH L G 10,00 €

A SWEDISH CLASSIC MADE OUR WAY. OPEN SANDWICH WITH
GROUND BEEF PATTY, SLICE OF CHEDDAR, FRIED EGG, LETTUCE,
PICKLES AND DIJON MUSTARD MAYO SERVED ON A BRIOCHE BUN.

MEATBALLS OR CHICKEN NUGGETS 1 8,50 €

A BOWL OF HOUSE MEATBALLS OR OUR OWN BATTERED
CHICKEN BREAST NUGGETS. SERVED WITH PICKLES
AND A DIPPING SAUCE OF YOUR CHOICE.

GARLIC FRIES, SWEET POTATO FRIES OR
SWEET POTATO WEDGES L G 550 €
SERVED WITH PICKLES AND A DIPPING SAUCE OF YOUR CHOICE.

PUB COMBO L 1290 €

MEATBALLS OR CHICKEN NUGGETS ACCOMPANIED WITH
GARLIC FRIES, SWEET POTATO FRIES OR SWEET POTATO WEDGES.
SERVED WITH PICKLES AND A DIPPING SAUCE OF YOUR CHOICE.

DIPPING SAUCES:

CHIPOTLE MAYO, DIJON MUSTARD MAYO,
LIME AIOLI AND REMOULADE SAUCE.

FINAL TOUCH

CHOCOLATE CHEESECAKE L, G 890 €

OUR OWN DELICIOUS CHEESECAKE SERVED IN A JAR
WITH RASPBERRY MELBA AND WHIPPED CREAM.

FINNISH CREPES L 890 €

ANOTHER FINNISH CLASSIC. CREPES SERVED WITH OUR
SELE-MADE STRAWBERRY JAM AND VANILLA ICE CREAM.

TAMPERE ICE CREAM FACTORY PRESENTS LL G 4,50 € / 1 scoor

TAKE YOUR PICK: 6,50 € / 2 SCOOPS
VANILLA (L), CHOCOLATE OR THE SEASONAL SPECIAL.
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