
 

   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

Christmas Dinner 

24th & 25th of December 
Seatings at 4 PM and 7 PM 

 

Starter Buffet 
 

Smoked rainbow trout with dill crème fraîche 
Arctic ice cellar salmon with mustard-lemon sauce 

Shrimp Skagen 
Vendace roe mousse with malt bread 

Smoked salmon roe, rainbow trout roe, and whitefish roe with sour 
cream and red onion 

Cold smoked salmon terrine with pickled cucumbers 
Blackcurrant herring and juniper berry herring 
Roasted turkey breast with cranberry sauce 

Duck pâté with chanterelles 
Creamy forest mushroom salad 

Waldorf salad 
Yellow roots, Åland pears, Peltola blue cheese with maple syrup 

Green salad, red cabbage, grapefruit, and golden raisins 
Dill potatoes 

Maria's Christmas ham with cognac mustard 
 

Starter wines, choose two glasses (12cl) for 25 € 
Ratzenberger, ‘Bacharacher’ Riesling Trocken 2022  

(Mittelrhein, Germany) 
Alois Lageder, Pinot Grigio 2022 (Alto-Adige, Italy) 

Château Minuty, Minuty M Rosé 2022 (Provence, France) 
Le Caillou, Côtes du Rhône Rouge 2021 (Rhône, France) 

Marchesi Gondi, ‘San Giuliani’ Chianti Rufina 2021 (Tuscany, Italy) 
 

 

 

 

28 € per henkilö / per person



 

   

 

 

 

 

 

 

 

 

 

 

 

 
 

Christmas Dinner 

24th & 25th of December 
Seatings at 4 PM and 7 PM 

 
Main Course, served to the table 

 
Beetroot from our organic field, forest mushrooms,  

black currant, and oats 
Le Volte dell’Ornellaia 2021 (Tuscany, Italy) 18,6 € 

 
or 
 

Roe deer, pearl onions, winter truffle with Foyot sauce 
Raúl Peréz, La Vizcaína ‘La Poulosa’ 2020 (Bierzo, Spain) 21 € 

 
or 
 

Åland pike perch, sea crab, blood orange,  
and fennel from our organic field 

Domaine de la Sarazinière, ‘Clos de Bruyères’ Bourgogne Aligoté 2022 
(Burgundy, France) 15 € 

 

Dessert Buffet 
A selection of cheeses, fig jam, caramelized nuts,  

and Pane Carasau bread 
Maria's organic field pumpkin-pecan pie with organic cream 

Sachertorte 
Yule log 

Plum-vanilla Eton Mess 
Christmas pastries, gingerbread, and macarons 

Graham’s, 10 Yrs Old Tawny Port (Douro, Portugal) 11,6 € 
Kracher, 'Beerenauslese' Zweigelt (Burgenland, Austria) 16 € 

98 € per person 

 

 
 


