
Brasserie

Desserts

Main coursesStarters
Fresh mixed salad    7,00 €  
Fresh mixed salad with pine nuts, roasted 
Västerbotten –cheese chips and house´s salad dressing

Garlic escargots á la Astor             11,50 €
Escargots poached in basil and garlic butter, 
gratinated by your choosing with either Roquefort 
or Västerbotten cheese. Served with bread.

Soup of the day    9,00 €
Delicious soup made of seasonal ingredients. 
Please ask staff for details

Tapas platter     9,50 €
Selection of different tapas for tasting. 
Available also as a larger portion, great for sharing!

Fish platter á la Astor            12,00 € 
Mix of changing fish/shellfish ingredients and 
boiled Finnish summer potatoes. 
Great for a taste of Finnish seafood culture

A`la Carte

In case you have any allergies please ask for more information of the products from staff!

Classic pepper steak á la Astor  31,50 €
Our beloved classic. Beef tenderloin steak and 
creamy peppercorn sauce. Served with baked potato.

Grilled mutton chops               26,50 €
Juicy and tender mutton chops, served with red wine sauce, 
aioli and deep fried garlic potatoes

Roasted duck breast    27,50 €                                       
Pan fried, crispy and juicy duck breast. 
Raspberry sauce and rosemary seasoned 
Finnish summer potatoes sautéed in duck fat

Fish of the day          Price of the day
Changing fresh fish dish of the day. 
Please ask staff for details.

Fried Halloumi cheese and 
fresh vegetables              20,50 €
Fried, crispy Halloumi cheese, fresh 
seasonal vegetables and roasted bell pepper sauce

Frozen white chocolate cheese cake  8,50 €
Homemade frozen cheese cake, served cognac mari-
nated strawberries

Rosemary Créme Brûlée   9,00 €
The classic, with a twist! Served with fresh strawber-
ries and roasted white chocolate
  
Sabayon berries     8,00€
Sabayon frosted seasonal berries. 
Take a glass of Champagne with that!

Vegan options also available, 
please ask staff for details!

Traditional salmon soup with archipelago bread            12,00 € 
Beef sirloin steak                 17,50 €
Beef sirloin steak with Café de Paris -butter and country style fries. 

Black Angus burger                18,00 €
200 g juicy, ground Black Angus patty. Salad, bacon mayonnaise 
and pickled red onions. Served with coleslaw, country style fries and 
onion rings. Yeah, you want it. Remember to order cold local beer on the side!

Halloumiburger                16,50 €
Fried halloumi, salad, pickled cucumber, roasted bell pepper mayonnaise. 
Served with coleslaw, country style fries and onion rings.
Dips: 1 € roasted bell pepper mayo or garlic mayo 
Beef noodle wok (available also as vegan!)             17,50 €
Sliced beef and fresh vegetables, rice noodles, spring onion and cilantro

Grilled salmon salad                17,00 €
Fresh mixed salad, lightly salt-grilled salmon, roasted cold smoked 
salmon, horseradish and dill-dijon mustard crème fraiche

Grilled chicken salad                16,00 €
Fresh mixed salad with grilled teriyaki chicken skewers, 
avocado-orange salsa and grilled corncob.

Chicken flat bread                 15,50 €
Chef´s naan bread, topped with teriyaki marinated chicken, semi dried 
cherry tomatoes, fresh mixed salad, pickled red onion and aioli. 
Great for hot summer days!

Gratinated pork escalope bread                17,00€
Pork escalope on toast, topped with blue cheese sauce and bacon. 
Great choice with a pint of beer.

Large pan of garlic escargots               16,00 €
Escargots poached in basil garlic butter, gratinated with Västerbotten 
or Roquefort cheese. Served with bread.

Large tapas platter                 17,00 €
Selection of different tapas for tasting. Great for sharing!

Portion of country style fries with mayonnaise 
(roasted bell pepper or garlic)       2,90 €

Naan bread                2,50€ per peace
Our home made delicious naan bread. Served with roasted bell 
pepper or garlic mayonnaise. Great with salads or as a snack with drinks.

CHEF´S MENU  | 42,00 €

Creamy salmon soup
*

Surf ´n´Turf

Fried beef tenderloin, black tiger prawns, red 
wine sauce and Café de Paris –butter. Served with 

wedged potatoes seasoned with Manchego
*

Cognac strawberries and vanilla ice cream


