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SALMON PASTRAMI L	 10,40
Spicy salted and blackened salmon with salmon roe, 
herb mayo and red onion marmalade, rye croutons 

TOAST SKAGEN L	 8,90
Toast with dill mayo shrimps and salmon roe		   	
		
	

REINDEER CARPACCIO L,G	 12,30
Thinly sliced marinated reindeer with pickled wild 
mushrooms and tar and smoke infused mayo 

SNAILS VL,G 	 8,80
Sizzling hot snails in garlic parsley butter 

ROASTED GARLIC SOUP  VL,G	 7,90/11,50
Creamy roasted garlic soup with fried chorizo 

CEP MUSHROOM SOUP VL,G	 9,50/13,90
Truffled rich cep mushroom soup

CREAMY CHEVRE SOUP VL	 8,50/11,90
Creamy chevre soup with vegetable timbale

FINNISH SALMON SOUP VL 	 8,50/13,20
Traditional Finnish creamy salmon soup. 
Served with dark rye bread and butter 		
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selection for a bigger group to share 

Crispy deep fried vegeterian wrap with mango chutney L

Julienne- Russian style cep mushrooms 
in sour cream VL, G

Roasted chevre with balsamic figs L, G

Black Tiger shrimps with macadamia 
coriander pesto  VL, G

Smoked whitefish with lingonberry mayo 
and root vegetable chips  VL, G 

Tandor chicken with minted yoghurt G
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8,90 € /2pcs     |    11,40 € /3pcs

CAESAR L
Lettuce, caesar dressing (incl. anchovies), croutons,
parmesan shavings and cherry tomatoes

Small Naturell 	 7,40  

BBQ- chicken 	 15,50

CHEVRE - PARMA HAM SALAD  L, G	 8,90/14,90
Crispy lettuce, grilled chevre, parmaham, 
balsamic figs, tomatoes, cucumber, rocket salad, 
marinated red onion and pine nut vinaigrette 

	 = Tawast Banks classic
 L 	 = lactose free 

VL 	 = low lactose   
G 	 = gluten free
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Pastas are served with fresh grated Parmesan cheese.

SEAFOOD PASTA VL	 15,40 
Spaghetti with smoked salmon, shrimps, mussels, 
and artichoke hearts in creamy white wine sauce with herbs

CREAMY CHICKEN PASTA VL	 14,90 
Spaghetti with chicken, bell peppers, onion and 
green beans in creamy basil sauce 

		
TUSCANY PASTA L	 15,40
Spagetti with fried bacon, onion, mushrooms, 
and sun dried tomatoes in herb tomato sauce

TOMATO - OLIVE RAVIOLIS VL	 15,40
Raviolis with tomato and olive filling, cherry tomatoes, 
roasted pine nuts and rocket salad

We can make your burger with a dark rye bread, if you like!

XL BBQ-BURGER	 15,50
Two BBQ-burger steaks, bacon, tomatoes, lettuce, 
onion, fruity salsa and cheddar sauce, served with French fries

CHICKEN BURGER L	 12,70
Crispy chicken, tomato, lettuce, fruity salsa 
and curry mayo, served with French fries

CUBAN SANDWICH VL	 14,90
Overcooked pork, cheese, strong mustard and pickles 
between roasted hole grain bread. 
Served with sweet potato fries and aioli.

WARM CHICKEN SANDWICH VL 	 15,50
Warm chicken sandwich with grilled fresh pineapple, 
rich Bearnaise sauce and mixed salad
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CLASSIC FRENCH VL, G 	 160g 19,90
Tenderloin steak with parsley butter and green beans	 250g 24,50

CREAMY ONION VL, G 	 160g 19,90
Tenderloin steak with creamed onion and pickles 	 250g 24,50
 

BEARNAISE VL, G 	 160g 21,00
Tenderloin steak with Bearnaise and fried vegetables     250g 25,80
	  

RED WINE, CHEVRE & GARLIC VL, G 	 160g 22,30
Tenderloin steak with red wine sauce, chevre cream,	 250g 26,90
roasted garlic and fried vegetables 

Choose your favorite side dish:

French fries 

Country style potato wedges

Sweet potato fries

Garlic potatoes 

Baked potato with herb sour cream

Mixed Salad

	 = Tawast Banks classic
 L 	 = lactose free 

VL 	 = low lactose   
G 	 = gluten free
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CHICKEN WITH BASIL CREAM VL, G	 17,30
Chicken breast, creamy basil sauce, vegetables 
and country style wedges flavoured with garlic

SATAY CHICKEN L	 17,30
Chicken fillets with peanut coconut sauce, 
rice and crispy onion 

ROASTED WILD DUCK VL	 23,80
Roasted wild duck with dark raspberry sauce, 
creamy Jerusalem artichoke pure and vegetable rosti

PEPPER STEAK TAWASTIA BANK  VL, G	 28,90 
Peppered local Hattula Hereford tenderloin steak, 
creamy calvados sauce, vegetables and parsley potatoes

HATTULA HEREFORD TOURNEDOS VL, G	 28,90
Bacon belted tenderloin steak with madeira sauce, 
fried vegetables and baked potato with herb sour cream 

LAMB AND BEEF PIEMONTESE G  	 23,90
Overcooked lamb entrecote and beef brisket 
with red wine sauce, peperonata and mascarpone mash 

FRIED LIVER VL, G	 14,90
Fried liver with creamed onion, potato mash, 
pickles and brisk lingonberry

CHEF´S RIBS L                                                        	 18,90
Smokey BBQ glazed pork ribs served with country style 
potato wedges, marinated red onion and aioli

WIENER SCHNITZEL VL	 17,80
Breaded pork schnitzel with potato mash, 
garnished with lemon, anchovy and caper
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SALMON VL, G	 18,70
Seared salmon with horseradish Hollandaise, 
roasted carrot and potato mash  

WHITEFISH VL, G	 23,90
Glowfried whitefish with lingonberry and balsamic 
butter sauce, sugar snap peas and potato muffin 

BLACK TIGER SHRIMPS VL, G	 24,90
Fried  Black Tiger shrimps with passion fruit Beurre Blanc, 
vegetables and coconut rice  
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TOMATO OLIVE RAVIOLIS VL	 15,40
Raviolis with tomato and olive filling, cherry tomatoes 
roasted pine nuts and rocket salad

ZUCCHINIBOAT VL, G 	 16,00
Zucchini boat loaded with vegetables, 
creamy Jerusalem artichoke pure and sweet potato fries

	 = Tawast Banks classic
 L 	 = lactose free 

VL 	 = low lactose   
G 	 = gluten free
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Create your favorite meal:

Meat balls 	 5,80

Thin steak	 9,50

Chicken breast	 7,50

Fried salmon		  9,50

Choose your favorite side dished:

Sauces 	 Parsley butter
	 Creamy sauce
	 Curry mayo

Potatoes 	 French fries
	 Potato mash
	 Spaghetti

Dessert

Ice cream with sauce	 3,00 

Double chocolate mousse 
with blackberry coulis VL, G	                      8,80

Apple muesli crumble 
with Peltola cinnamon ice cream  	 8,80

Classic Crème Brûlée VL, G	 8,60

Cheese cake with cherry compote VL	 8,30

La Dolce Vita  	  
Chef´s dessert selection  	 11,90

Peltola ice creams G	
Flavours: vanilla, chocolate, strawberry, 
banana caramel	 3,50/scoop

Peltola sherbets L, G 	
Flavours: raspberry, arctic cloudberry, 
Pina colada, Mango 	 3,90/scoop

 

Sauces 	
Flavours: chocolate, caramel, strawberry	 1,50
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	 = Tawast Banks classic
 L 	 = lactose free 

VL 	 = low lactose   
G 	 = gluten free
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HOUSE RED

35 Parallelo Salice Salentino	
Italy	
Grapes: Negroamaro, Malvasia	
		

HOUSE WHITE

35 Parallero Chardonnay
Italy	
Grape: Chardonnay
	

HOUSE ROSE

Rene Rose
Spain
Grapes: Garnacha, Tempranillo, Carinen
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Chile
Grape: Carmenere

Yellow Tail Merlot
Australia
Grape: Merlot

Santa Helena Variental 
Cabernet Sauvignon
Chile
Grape: Cabernet Sauvignon

		
Casillero Del Diablo 
Cabernet Sauvignon
Chile
Grape: Cabernet Sauvignon

Cecchi Chianti Classico
Italy
Grapes: 90 % Sangiovese, 10 % Canaiolo

Brown Brothers Red Everton
Australia
Grapes: Cabernet Sauvignon, Shiraz, Malbec

Fleur du Cap Pinotage
South Africa
Grape: Pinotage

	12cl 	 4,10
	16cl  	 5,45
	 1/1  	 25,50	12cl 	 4,10

	16cl  	 5,45
	 1/1  	 25,50

	12cl 	 4,10
	16cl  	 5,45
	 1/1  	 25,50

	12cl 	 4,10
	16cl  	 5,45
	 1/1  	 25,50

	12cl 	 4,60
	16cl  	 6,20
	 1/1  	 29,00

	12cl 	 4,90
	16cl  	 6,50
	 1/1  	 30,50

	12cl 	 4,90
	16cl  	 6,50
	 1/1  	 30,50

	12cl 	 4,95
	16cl  	 6,55
	 1/1  	 31,00

	12cl 	 5,50
	16cl  	 7,30
	 1/1  	 34,40

	12cl 	 5,55
	16cl  	 7,40
	 1/1  	 34,80



Chateau Pichon
France
Grapes: Merlot, Cabernet Franc, 
Cabernet Sauvignon

Amarone della 
Valpolicella Classico
Italy
Grapes: Corvina, Bondinella, Molinara

Castelgiocondo Brunello 
di Montalcino
Italy
Grape: Sangiovese

Brown Brothers Shiraz
Australia
Grape: Shiraz

Yellow Tail Shiraz
Australia
Grape: Shiraz

Vina Mar Pinot Noir
Chile
Grape: Pinot Noir

Canti Estate Barbera d’asti
Italy
Grape: Barbera d’asti

Laroche Syrah
France
Grape: Syrah

Peter Lehmann Barossa Shiraz
Australia
Grape: Shiraz

Chateau Tanunda Grand 
Barossa Shiraz
Australia
Grape: Shiraz
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	16cl  	 7,70
	 1/1  	 36,20

	

	 1/1  	 44,00

	12cl 	 5,80
	16cl  	 7,70
	 1/1  	 36,20

	 1/1  	 48,00

	 1/1  	 58,00

	12cl 	 5,80
	16cl  	 7,70
	 1/1  	 36,20

	

	 1/1  	 37,50

	

	 1/1  	 38,00

	

	 1/1  	 42,00

	

	 1/1  	 44,00
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Laroche Punto Nino 
Sauvignon Blanc
Chile
Grape: Sauvignon Blanc

Wolfberger (W)3
France
Grapes: Riesling, Muscat, Pinot Gris

Peter Lehmann 
Barossa Riesling
Australia
Grape: Riesling

Trimbach Riesling
France
Grape: Riesling                       

Laroche Chardonnay 
de la Chevaliere
France
Grape: Chardonnay

Chablis Vieilles
France
Grape: Chardonnay

Gentle Hills Riesling
Germany
Grape: Riesling

Trulli Pinot Grigio
Italy
Grape: Pinot Grigio

Chenet Medium Sweet
France
Grape: Terrer, Clairette, Maccabeu

Gewürztraminer-cuvée 
Anne-Laure
France
Grape: Gewurztraminer

Brown Brothers 
White Everton
Australia
Grapes: Chardonnay, Sauvignon Blanc, Pinot Grigio

Nederburg Sauvignon Blanc
South Africa
Grape: Sauvignon Blanc

Yellow Tail Chardonnay
Australia
Grape: Chardonnay
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	16cl  	 6,50
	 1/1  	 30,60

	12cl 	 6,55
	16cl  	 8,75
	 1/1  	 41,00

	 1/1  	 42,00

	 1/1  	 44,00

	

	 1/1  	 44,00

	12cl 	 5,05
	16cl  	 6,75
	 1/1  	 31,60

	 1/1  	 48,00

	12cl 	 5,05
	16cl  	 6,75
	 1/1  	 31,60

	12cl 	 5,40
	16cl  	 7,25
	 1/1  	 34,00

	12cl 	 5,50
	16cl  	 7,40
	 1/1  	 34,50

	12cl 	 5,50
	16cl  	 7,40
	 1/1  	 34,50

	12cl 	 5,80
	16cl  	 7,70
	 1/1  	 36,20

	12cl 	 6,55
	16cl  	 8,75
	 1/1  	 41,00
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Grahams Late Bottled 
Vintage Port
Portugal

Brown Brothers Late Harvested 
Orange Muscat and Flora
Australia

Moscato d’Asti
Italy

Cosecha Pedro Ximenez
Spain

Pineau Des Charentes
France

Nicolas Feuillatte Blanc 
de Blancs Vintage

Lanson Black LaBel

Veuve cliquet demi sec

Mumm Cordon Rouge

Nicolas Feuillatte 
brut reserve

Bollinger Cuvee Special

Dom Perignon

Freixenet cordon negro brut
Spain
Grapes: Macabeo, Xarel-lo, Parellada

Freixenet Carta Nevada
Spain
Grapes: Macabeo, Xare-lo, Parellada
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	 12cl 	 4,70
	 1/1  	 29,60
	 piccolo	 8,95

	 12cl 	 4,70
	 1/1  	 29,60
	 piccolo	 8,95

20 dl  	piccolo	    22,00

	 8cl 	 7,20
	

	 8cl 	 7,20
	

	 8cl 	 7,20
	

	 8cl 	 7,20
	

	 8cl 	 7,20
	

	 1/1  	 65,00

	 1/1  	 65,00

	 1/1  	 75,00

	 1/1  	 85,00

	 1/1  	125,00

	 1/1  	165,00
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Coffee	 2,20

Espresso	 2,70

Cappuccino	 3,70

Cafe Latte	 4,10 

Tea	 1,50

Hot Chocolate	 3,20

Soft Drinks	 2,00/2,90

Fruit Juices	 2,50/3,50

		

Beers, Ciders & Long Drinks

Draught beer  0,33/0,5	 3,70/4,70

Bottle of beer III 0,33	 4,00

Bottle of beer IV 0,33	 4,50

Perry cider 0,4	 5,30

Crowmoor, dry apple cider 0,4	 5,30

Gin long drink 0,4	 5,30

AvecS

Meukow VS	 6,50

Meukow VSOP	 8,00	

Meukow XO	 15,50	

Remy Martin VSOP	 9,50

Remy Martin XO 	 22,00

Renault 	 11,00

Bushmills Malt 10 YO 	 7,00

DrinkS

Cosmopolitan 
(Vodka, Cointreau, cranberry juice, lemon juice)	 7,40	

Daiquiri 
(Bacardi, lemon juice, sugar)	 7,20

Rasberry Collins
(Rasberry vodka, lemon juice, sugar and soda)	 7,40

Irish Coffee 
(Bushmills, demerara, coffee, cream)	 7,30

Montecristo Coffee 
(Coffee liquer, Cointreau, coffee, cream)	 7,40

Tawastia Bank’s Nog
(Vanilla vodka, blackcurrant liquer, hot water)	 6,50

Tawastia Bank’s Coffee
(Jaloviina, cacao liguer, demerara, coffee, cream)	 7,50

A vast variety of cocktails available in our bar 
– ask more from staff!

Bushmills Malt 16 YO 	 13,00

Jameson 	 6,00

Laphroaig Single Malt 10y 	 9,50

Lagavulin Single 16y 	 13,00

Seagram’s 	 5,80

Teerenpeli 	 9,30

Baileys Irish Cream	 5,50

Amaretto	 5,50

Cloudberry liquer  	 5,50

Licor 43 	 5,50




