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Desserts

For children

BAKED POTATO (M, G)	 15,80
With shrimp, smoked salmon or smoked reindeer filling  
with fresh green salad

STEFFEN RIESLING / CASAL SOBREIRO RED

SMOKED SALMON SALAD (M, G)	 18,30 
Green salad, smoked salmon, boiled egg, pickled onion, 
roasted summer potatoes with mustard, pickled cucumber  
& broccolini

AIX ROSE

SUMMER SALAD WITH  
GRILLED CHICKEN (M, G) 	 18,30
Green salad, grilled chicken, boiled egg, pickled onion, 
roasted summer potatoes with mustard, pickled cucumber 
& broccolini

AIX ROSE

CAULIFLOWER IN THREE WAY  
& BEETROOT (M, G) 	 18,70
Roasted, pickled & pyree, crispy beetroot balls  
& roasted cashew

GOMEZ CRUZADO

VENDACE A‘LA CAMILLA (L) 	 24,40
Fried vendace with brown butter, mashed potatoes, dill 
pickled cucumber and lemon

STEFFEN RIESLING TAI KASKI HELLES

FRIED WHITE FISH (L)	 31,80 
Pan-fried whitefish, freshly asparagus risotto  
made of barley, roasted cashew & dill oil

GOMEZ CRUZADO

SALMON A’LA CAMILLA  (L, G)	 28,20 
Pan-fried salmon, summer potatoes, seasonal vegetables 
with dill-beurre blanc sauce

STEFFEN RIESLING

CHICKEN BURGER (L)	 22,60 
Chicken tenderloin, devil̀ s jam, lettuce, tomato,  
red onion inside a brioche with country style  
french fries and mayonnaise

HAPPY JOE CLOUDY APPLE

CLASSIC BURGER (L)	 23,30 
100 % beef steak, cheddar, lettuce, tomato, pickled 
cucumber, red onion and mayonnaise inside a brioche, 
country style french fries with Heinz Ketchup

KASKI HELLES

OVERNIGHT COOKED BRISKET (L, G) 	 29,80
Overnight cooked beef, summer cabbage and  
green asparagus, roasted summer potatoes  
with red wine sauce

LAPOSTOLLE GRAND SELECTION CARMENERE

SMOKED PERCH SOUP (L, G) 	 11,80 /
Archipelago bread (the bread contains gluten)   16,90	
 STEFFEN RIESLING

SKAGEN ON ARCHIPELAGO BREAD (M) 	 12,40
Fresh green salad

STEFFEN RIESLING

ASPARAGUS “RISOTTO”  
MADE OF FINNISH BARLEY  (L) 	 10,90
Freshly asparagus risotto made of barley, 
roasted cashew & dill oil

GOMEZ CRUZADON 

FISH PLATTER A’LA CAMILLA  (L) 		      
Fried vendance & dill mayonnaise, gravlax & horse radish 
sauce, smoked roach, shrimp skagen, summer potatoes  
and archipelago bread

GOMEZ CRUZADO TAI KASKI KYMÄSAVULAGER

CAULIFLOWER IN THREE WAY  (M, G)	 9,90
Roasted, pickled & pyree with roasted cashew  
& dill oil

GOMEZ CRUZADO

SHIP’S BREAD AND SPREAD (L) 	 3,90

FRIED FRANKFURTERS  
AND COUNTRY STYLE FRIES (L,G)            	 8,90

SALMON AND SUMMER  
POTATOES (L, G) 	   10,40

CHILDRENS BURGER  
AND COUNTRY STYLE FRIES  (L)	       11,20

PINGVIINI ICE CREAM SUNDAE  	 8,70  
(ask glutenfree option)
Vanilla-chocolate; vanilla ice cream,  
chocolate sauce, waffel and berries

Vanilla-strawberry; vanilla-strawberry  
ice cream, strawberry sauce, waffel and berries

LEMON POSSET (L, G) 	 8,40
Fresh berries & roasted white chocolate

VIGNA SENZA NOME

CHOCOLATE CAKE (L, G) 	 9,40
Licorice, raspberry and lemon sorbet

 BRACHETTO

CAULIFLOWER IN THREE WAY (M, G) 
Roasted, pickled & cauliflower pyree,   

& roasted cashew, dill oil

VENDACE  A‘LA CAMILLA (L) 
Fried vendace with brown butter, mashed potatoes, 

dill pickled cucumber and lemon

CHOCOLATE CAKE (L, G) 
Licorice, raspberry and lemon sorbet

SKAGEN ON ARCHIPELAGO BREAD (M) 
Fresh green salad

OVERNIGHT COOKED BRISKET (L, G) 
Overnight cooked beef, summer cabbage and 
green asparagus, roasted summer potatoes 

 with red wine sauce

LEMON POSSET (L, G) 
Fresh berries & roasted white chocolate

 

STEFFEN RIESLING 12 CL
LAPOSTOLLE GRAND SELECTION CARMENERE 12 CL

VIGNA SENZA NOME 8 CL 

GOMEZ CRUZADO 12 CL
STEFFEN RIESLING 12 CL

BRACHETTO 8 CL 

FISH PLATTER A’LA CAMILLA (L) 
Fried vendance & dill mayonnaise,  

gravlax & horse radish sauce, smoked roach, 
shrimp skagen, summer potatoes and  

archipelago bread

FRIED WHITE FISH (L) 
Pan-fried whitefish, freshly asparagus risotto  

made of barley, roasted cashew & dill oil

VANILLA & STRAWBERRY ICE CREAM 

ASPARAGUS “RISOTTO” MADE 
 OF FINNISH BARLEY (L) 

Freshly asparagus risotto made of barley, 
roasted cashew & dill oil

CAULIFLOWER IN THREE WAY 
 & BEETROOT (M, G) 

Roasted, pickled & pyree, crispy beetroot balls 
& roasted cashew

FRESHLY LEMON SORBEE (M, G)
with berries

RETOÑO CAVA BRUT 12 CL
GOMEZ CRUZADON 12 CL
VIGNA SENZA NOME 8 CL 

RETOÑO CAVA BRUT 12 CL
GOMEZ CRUZADON 12 CL

BRACHETTO 8 CL 


