Wintergarden Bar
SIGNATURE MENU

SMALLER BITES & SHARED

FRENCH FRIES

Crispy french fries served with mayonnaise and
ketchup. (D,G)

SCALLOP

Sous vide cooked and pan-finished scallop with a
white wine and fish roe butter sauce & dill. (L,G)

FINNISH ARTISANAL CHEESE BOARD

A selection of three local cheeses from Perho,
Herkkujuustola, and Helsinki Dairy. Served with
port wine fig jam and Aby rye crispbread. (L)

CHARCUTERIE SELECTION

Selection of premium cold cuts. Served with archoke
spread, marinated red cabbage and house made sour
dough. (L)

MAIN COURSES
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GALICIAN OCTOPUS

Tender octopus and potatoes slow-cooked in
sous vide, then pan-seared with garlic, white
wine, and lemon. Served with smoked paprika
spinach and charred lemon. (D,G)

TOFU & JERUSALEM ARTICHOKE

Fried tofu served with Jerusalem artichoke two
ways: tender roasted hearts and crispy chips.
Finished with a creamy coconut satay sauce.
(V.6)
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ST. GEORGE CAESAR SALAD

Romaine salad, classic Caesar dressing with
crispy bacon, croutons and parmesan cheese
(L, incl. fish)

GARDEN SALAD

Fresh seasonal green salad with one topping of
your choosing included

TOPPINGS

Grilled chicken (L,G)

Warm smoked salmon (L,G)
Prawns (D,G)

Deep fried tofu (V,G)

BEEF BURGER

Homemade brioche bun, beef steak, red onion
jam, whiskey BBQ sauce, tomato paste, cheddar,
fresh lettuce and pickled cucumber. (L)

Served with fries or salad.

IBERICO PORK

Grilled Iberico Secreto, rich parsnip purée and
house-made chimichurri (L,G)
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