A la Carte at Haikko Manor

21.9.2011 - 21.12.2011

MENU A LA HAIKKO * Menio Xaiikko

Crustacean bouillabaisse
YXa mo-MapcenbCku ¢ pakaMu

Haikko Manor’s smoked fillet of beef “since 1966 with herb butter and pickles sauce
- served traditionally with rice, as an alternative potato gratine
Kormuenas roBsixbst BeIpeska «Xaikko» (peuent ¢ 1966 rozna), Maciio ¢ 3e1€HbI0, COyC U3
MUKEIBbCOB. BapraHThI: ¢ pucoM min ¢ KapTo(henbHOM 3areKanKoi

Cloudberry soup with white chocolate and mascarpone mousse
Kucenb n3 Mopomiku ¢ Myccom U3 0esioro niokoJyiaja i MacKaproHe

53,-

YCAJBbBA XAUKKO 45 a1

Chef’s dinner / Y:xun med-nopapa

Cold smoked halibut canapé with shellfish salad
MunHu-0yTepOpoa U3 MaTOKOIMYEHOTO MANTyca C caJaToM U3 MAPHHOBAHHBIX MOJUTFOCKOB

skoksk

Roasted Springbock antilope with blueberry and balsamico sauce, boletus foam
XKapenas antmiona “CrnpuHrOok™ ¢ COycoM U3 UEpPHUKHU U yKcyca “banbp3amuk”
1 B30UTBHIM OOPOBUKOM

keskosk

Chocolate fondant with meringue gratinated fruits, red currant sauce
JlecepTHBIii OKONaa ¢ GPPYKTaMH 3areu€HHbIe TI0]T 0€3€ U MOTUBKON U3
KpPacHOM cMOpOJIUHBI

57,-

With Stockmann’s loyal customer card / I[ToctosiHHbIM KIneHTaM CTOKMaHHA

45,-




APPETIZERS * 3AKYCKH! u CYIIbI

Crustacean bouillabaisse
Yxa 1mo-MapcenbCKu ¢ pakamu

14,-

Cold smoked halibut canapé with shellfish salad
MuHu-0yTepOpo1 13 MaOKOIMIEHOT0 MAJTyCca C CalaTOM U3 MapUHOBAHHBIX MOJUTIOCKOB
15,-

Snails a la Haikko
VuTku B cTHiIE « XaHKKO»
13,-

Creamy game soup
Kpemossliii cym u3 guaun
13,-

Smoked roe deer, cloudberry sauce
Komuénas kocys ¢ NOJIMBKON U3 MOPOILIKH

16,50

Game and crustacean appetizers:
Crayfish Skagen, fried scallop, green mussel,
smoked roe deer, marinated pigeon breast, mushrooms
MWUHH-3aKyCKH U3 TUYX U paKOOOPa3HBIX:
“CkareH” U3 pakoB, )KapeHHbIII MOPCKOM rpe0eIIoKk, MUINH,KOUEHas KOCyJIs,
MaprHOBAaHHOE (hrjIe U3 TOIyOst, TPUOBI
19,-

Marinated avocado and tofu with hummus
MaprHOBaHHOE aBOKAamo M TOoby C Mope M3 HyTa

13,-

Mixed green salad
3enéHbli canar
4,50



WARM DISHES
I'OPAYUE BJIOJA

Tiger prawns on skewer, lobster and crustacean pasta
KpynHble KpeBEeTKH Ha CIIaKKaxX U 1MacTa ¢ paKkaMu
31,-

Fish of the day with chanterelle quiche
V1I0B AHS C TUPOTOM M3 JIMCHYKH
28,-

Gratinated lobster with chanterelle quiche
Omap noj1 KOpOYKOW ¢ MUPOTOM U3 JIUCHUKHU
34,-

Roast fillet of elk with elk Wallenberg, mushroom game sauce
Kapenoe ¢une u pydrnenas kotiera “BamneHOepr” u3 jg0c¢si ¢ TpuOHBIM COYCOM U3 TUYH
33,50

Haikko Manor’s smoked fillet of beef “since 1966 with herb butter and pickles sauce
- served traditionally with rice, as an alternative potato gratine
Komuenast roBsxbst Belpe3ka «Xailkko» (peuent ¢ 1966 roaa), maciio ¢ 3eJ€HbI0,

COYC U3 MMUKEILCOB. BapwaHTHI: ¢ pUCOM WK ¢ KapTOheTbHOM 3aneKaHKOH
31,50

Roasted Springbock antilope with blueberry and balsamico sauce, boletus foam
Kapenas antunona “CrnpuHrook” ¢ COycoM U3 YepHUKH | yKcyca “banp3zamMuk’
Y B30UTHIM OOPOBHUKOM

31,-

Fried breast of pigeon with duck liver, juniper berry sauce
XKapenas rpyauHka rory0s U yTHHAS TIEYEHKA C COYCOM U3 STOJI MOYKKECBEIbHUKA
32,50

Mushroom and root vegetable casserole en crotte, herb spelt
3arnekaHnka U3 TpuOOB M KOPHEIUIOIOB ¢ KYXOHHBIMH TPaBaMH CIIEIbTa
23,-

We wish carefullness, game dishes may contain shot
OCTOpOXKHO, B OJIF0J1aX U3 AUYU BO3MOXKHBI IPOOUHKH



DESSERTS * IECEPTbBI

Chocolate fondant with meringue gratinated fruits, red currant sauce
JecepTHblii moKonaa ¢ GpyKTaMu 3arneuéHHbIe o] 6e3¢ U MOATUBKON U3
KpacHOW CMOPOIMHBI
13,-

Cloudberry soup with white chocolate and mascarpone mousse
Kuceip 13 MOPOIIKY ¢ MyccOM K3 0JIoro MOKoJIaaa U MacKapIoHe
13,-

Vanilla flavoured apple pie with lingonberry ice cream
S16:109HO-BaHWITBHBIN TUPOT U OPYCHUYHOE MOPOXKEHOE
13.-

Cheese with Mustila’s wine jelly
CeIpHas Tapenka u BUHHOE *kene u3 Mycruna
11,50

Chocolate trilogy from the Small Chocolate Factory in Porvoo
[HlokoyagHass TPWIOTHS OT MaJICHBKOW MOKoIaaHON (hadpuku r. [Topoo
7,50

i Yeaneha na DEpery mopn

HOTEL HAIKKO MANOR

Haikkoontie 114, FIN-06400 Porvoo
Tel. +358 (0)19 576 01
hotelli.haikko@haikko.fi

haikko.fi




