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SMOKED FISH SALAD (GF,DF) 20€

Warm-smoked rainbow trout from Lohiapaja, served with a fresh salad
dressed with citrus—passion fruit dressing, Jauri's pesto potato salad,
pickled vegetables, and basil aioli.

SPICY CHICKEN SALAD (L) 20€

Fresh salad with chili-honey chicken, served with a citrus—
passion fruit dressing, Jauri’s pesto potato salad, pickled
vegetables, and basil aioli. The pesto is nut-free.
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JAURI'S SNACK PLATTER 21,50€
Fried spicy cheese triangles, tender pork ribs, and Jauri’s premium
cheddar-jalapeno sausage, served with tomato salsa, tzatziki, and wasabi

mayo. Includes a fresh side salad of romaine and iceberg lettuce with citrus—
passion fruit dressing and marinated red onion.

DIRTY FRIES (L,GF) o€

Fries topped with Parmesan, marinated red onion, and pickled
jalapeno. Served with garlic mayonnaise and ketchup for dipping.

L = lactose-free, GF = gluten-free, DF = dairy-free
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GRILLED BEEF STEAK (L,GF) 29,50€

Grilled beef sirloin steak with cowboy herb butter, summer
vegetables, potato gratin, and a rich Madeira sauce.

JAURI'S CLUB SANDWICH (L) 26€

Toasted white bread topped with a beef sirloin steak, creamy
wild mushroom sauce, and cold-smoked reindeer. Served with
a side salad of romaine and iceberg lettuce, citrus—passion
fruit dressing, tomato, red cabbage, and pickles.

JAURI BURGER (L) 19,50€
Juicy beef patty in a brioche bun with cheddar cheese, tomato,

pickles, iceberg lettuce, and pickled red onion. Seasoned with

vegan aioli and chili mayonnaise.

Served with fries and ketchup.

Also available with chili-honey chicken or a pea-parsnip patty for €19.50.

HALLOUMI BURGER 19,50€
Deep-fried halloumi in a brioche bun with tomato, pickles,

pickled red onion, salsa, and iceberg lettuce. Seasoned with

chili mayonnaise.

Served with fries and ketchup.

DIPPING SAUCES (L,GF): Aioli, Wasabi tai Chili 1,40€
CAULIFLOWER CURRY BALLS (GF) 23€

Cauliflower curry fritters with caper-seasoned summer
vegetables and pesto puikula potatoes, served with vegan aioli.

VEGETARIAN BURGER (DF) 19,50€
Pea and parsnip patty served in a vegan bun with tomato,

pickles, iceberg lettuce, pickled red onion, and vegan aioli.

Served with fries and ketchup.

L = lactose-free, GF = gluten-free, DF = dairy-free
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PIKE FISH & CHIPS (L) 17€

Breaded pike caught from Lake Kemijdrvi, served with lemon,
wasabi mayonnaise, fries, and tartar sauce.

PAN-FRIED PERCH (L,GF) 26€

Butter-fried perch from Lake Kemijérvi, served with pickled
cucumbers, roasted puikula potatoes, and summer vegetables.
Accompanied by a fish cream sauce flavored with capers.
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NUGETTS OR MEATBALLS (L) 10€
Nuggets or meatballs served with fries, tomato, salad, and pickled
cucumbers, with yogurt sauce and ketchup.
BUTTER-FRIED PERCH FROM LAKE KEMIJARVI (L,GF) 13¢€
Butter-fried perch from Lake Kemijérvi, served with puikula
potatoes and summer vegetables. Accompanied by tartar sauce.

13€

CRISPY CHICKEN SCHNITZEL (L)

Crispy chicken thigh fillet with puikula potatoes and summer
vegetables, served with tartar sauce.

L = lactose-free, GF = gluten-free, DF = dairy-free
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WARM STRAWBERRY-RHUBARB PIE (L) 12€

Homemade strawberry-rhubarb pie served with
strawberry-vanilla ice cream and roasted white chocolate.

Gluten-free option available.

ICE CREAM & SORBET PORTIONS (2 SCOOPS) 9€

Choose your preferred flavors:

Strawberry-vanilla ice cream (L,GF)

Mint chocolate ice cream (L,GF)

Liquorice ice cream (L,GF)

Cloudberry sorbet (GF,DF) - (seasonally replaced with lingonberry sorbet).

Sauces:

Caramel (L)

Chocolate (L,GF)
Strawberry-blackcurrant (GF,DF)

Most dishes are available as gluten-free options.
Please ask your server for details.

L = lactose-free, GF = gluten-free, DF = dairy-free



