


SUMMER MENU 2026 N

TOOSIKANNU

SNACKS
Pastries (sausage roll, meat-and-rice pastry, cheese roll, smoked ham
pocket, mini pizza bun, carrot pastry, cabbage pastry) V/L/G 2,50€
Crispy vegetable spring rolls with sweet chili sauce V 4,00 €
Spicy cheese balls with herb dip V/L/G 4,50 €
Toosikannu summer meat selection (venison beer sausage, salami,
hunter’s smoked rib) L 6,00 €
Summer cheese selection (cheese sticks, blue cheese, juniper-smoked
cheese, Gouda) T/L 5,00€
Fresh vegetables with cream cheese-tomato dip (carrot, cucumber,
cauliflower, bell pepper, cherry tomato, garlic sauce) V/L 3,50 €
Garlic bread with cheese dip V/L/G 4,00 €
Fried onion rings with honey-mustard sauce V/L/G 3,50€
BBQ-style game meatballs with garlic sauce L/G 500€
Shrimp in potato coating with herb dip L/G 5,00 €
Teriyaki chicken wings with garlic sauce L 500€
Fried falafel with sweet chili sauce VG 4,50€
Crispy fish bites with herb dip L/G 4,50 €
Crispy breaded cauliflower with garlic sauce V/L/G 4,00 €
SOUPS
Toosikannu hearty meat solyanka L/G 5,50 €
Spicy Indian-style lentil soup with coriander VG 3,50 €
. 36 V(\E/E?égtaw‘:hn (may contain eggs and dairy products)
e L - Contains lactose

e G - Contains gluten

Prices include 24% VAT. Catering is available by pre-order only, and the minimum order quantity per dish is 4.



Spicy Indian-style chicken soup with coriander and lentils 4,50 €

Fish soup L 550€
Minestrone VG/G 3,50€
Tom Kha soup G 4,00 €
Creamy vegetable soup V 4,00 €

PASTA AND RICE DISHES

Noodle dish with pork and vegetables G 9,00 €
Curry noodle dish with coconut milk and vegetables (up to 300 servings) 9,00 €
VG/G

Tomato chicken paella with vegetables 9,00 €
Spaghetti with Bolognese sauce (gluten-free option available) G 8,50 €
Chicken and rice dish with curry 9,00 €
Rice dish with tofu VG 8,50 €

BBQ, OVEN & GRILL DISHES

BBQ pork in garlic-soy marinade with BBQ sauce G 10,50 €
BBQ pork in light beer marinade with BBQ sauce G 10,50 €
BBQ pork in spicy chili-orange marinade with spicy BBQ sauce 10,50 €
Grilled meat marinated with apple juice, garlic, and herbs, served with

remoulade sauce (up to 200 servings) L 10,00 €
Grilled sausages with smoky BBQ sauce G 9,00 €
Chicken thigh meat in garlicky teriyaki marinade with BBQ sauce L 9,50 €
Chicken thighs marinated in sweet chili sauce, served with tzatziki L 9,50 €

BBQ chicken fillet in soy, honey, and paprika marinade with spicy BBQ

sauce G 10,50 €
e VG - Vegan
e V - Vegetarian (may contain eggs and dairy products)
¢ L - Contains lactose
e G - Contains gluten

Prices include 24% VAT. Catering is available by pre-order only, and the minimum order quantity per dish is 4



Baked salmon in Dijon mustard and maple syrup marinade, served with

tartar sauce L 13,00 €
Quinoa patty VG 7,00 €
Pumpkin & lentil patties VG 7,50 €
Chickpea & cabbage patties VG 7,00 €
Bean & beetroot patties VG 7,50 €

BBQ oven-roasted whole pig (price depends on the size of the pig) / kg 23,00 €

SIDE DISHES

Oven-roasted potatoes VG 2,50 €
Herb potatoes VG 2,50 €
Garlic potatoes with rosemary V/L 3,00 €
Basmati rice with mustard seeds VG 2,30€
Sweet & spicy wok-fried vegetables VG 3,50 €
Fresh salad VG 2,50 €
Fresh salad with marinated cucumber and onion VG 2,50 €
Creamy herb coleslaw V/L 2,50 €
Asian-style cucumber salad V 2,50 €
Feta cheese salad V/L 3,50 €
DESSERTS

Plum crumble cake V/L/G 4,00 €
Sweet braided yeast cake V/L/G 3,00 €
Fruit & berry smoothie with coconut milk VG 4,00 €
. 36 VXS?;‘PHn (may contain eggs and dairy products)

e L - Contains lactose

e G - Contains gluten

Prices include 24% VAT. Catering is available by pre-order only, and the minimum order quantity per dish is 4.



Sweet pastries (custard bun, poppy seed bun with chocolate, curd cheese

pastry, apple-cinnamon pocket, rum bun with cherries) V/L/G 2,50€
Rhubarb cake with almond cream (up to 192 servings) V/L/G 4,50 €
Apple & curd cheese crumble cake with coconut and marzipan (up to 192
servings) V/L/G 450 €
Layered cherry & curd cheese dessert V/L/G 4,00 €
New York cheesecake with cloudberry jam V/L/G 4,00 €
Cherry chocolate cake (vegan) VG 5,00 €
Crispy raspberry mousse cake (vegan) VG 5,00 €
Fruit platter VG 3,50 €
Ice cream with roasted nuts and berries (vegan option available) (up to

200 servings) 4,00€
Vegan muffin with berries and almonds (up to 200 servings) VG 3,50 €
Fruit salad with maple syrup and mint (up to 300 servings) VG 4,00 €
DRINKS

Fruit-infused water 0,50 €
Traditional fruit drink (morss) 1,00 €
Coffee, tea, fruit-infused water 2,50 €
Coffee, tea, fruit-infused water 250 €
Coffee, tea, traditional fruit drink (morss) 2,50 €
Coffee, tea, fruit-infused water and traditional fruit drink (morss) 2.80€
Coffee with cream, tea with honey 200€

BREAKFAST MENU

Summer Days Breakfast L/G 7,50 €
Vegan Summer Days Breakfast VG 8,50 €

e VG - Vegan

e V - Vegetarian (may contain eggs and dairy products)
¢ L - Contains lactose

e G - Contains gluten

Prices include 24% VAT. Catering is available by pre-order only, and the minimum order quantity per dish is 4
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