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PRICE FIVE CENTS

BAR PLATES

MARKET BANGERS WITH FIG MUSTARD
6

HOUSE FRIES WITH SMOKED CHILI & CHEESE
6

PAN-FRIED SCALLOPS WITH LEMON PEAS
& BACON CHIPS

9
RIBS GLAZED WITH GUINNESS & COKE,
POMEGRANATE SALAD
8

DEVILS ON HORSEBACK
BACON, GOAT CHEESE & DATES
7

DEEP-FRIED BOILED EGG WITH REMOULADE
6

JAR OF PICKLES
RADISH, CUCUMBER, CAULIFLOWER,
CARROT & GARLIC

6

CHICKEN LIVER ON TOAST
6

ROASTED PEANUTS IN PIG FAT

SILTANEN
CLASSICS

ALI BABAS
FEAST

falafel, hummus, tzatziki, baba ganoush,
tomato pesto, couscous salad and pita

16

TOAST
SKAGEN

shrimp and smoked salmon in horsradish mayonnaise
with dill, red onion and fish roe, served on toast

12

SHANGRI LA
PIZZA

spinach, mushrooms, grilled vegetables
and goat cheese served with salad

12

A la carte 16:00-midnight Sun-Thur, 15:00- 22:00 Fri-Sat

LARGE
PLATES

french onion soup
gruyere and herb crostini . .. ... .. 11

mussels cooked in cider
and chicken stock

+house fries ... ... ... .. ... . .. ... 16

mac and cheese

truffle oil, gruyere,
fontina and parmesan .. ... . .. . .. 15

malt cheese waffles

butter milk marinated chicken,
maple syrup and cucumber salad . . 15

reindeer stew

potato, lingonberry sauce
and pickles .. ... ... ... 16

house beef burger

bacon, cheddar, caramelized
onions + house fries . . ... ... .. . .. 14

chicken burger

camembert, roasted endive
and cranberry jam + house fries. .. 16

salmon steak burger

skagen shrimp and crispy
dried onions + house fries .. ... .. 16

SALADS

Chop Chop 13

roasted endive with blue cheese, egg,
avocado, bacon and cherry tomatoes

Honey Glazed Goat Cheese 14

pan-fried goat cheese with organic
honey on crostini and couscous
with figs and candied nuts

Cleopatra’s Garden 13/15/16
chicken/salmon/scallops&shrimp
romaine salad, tomato, fresh greens,

grilled vegetables, served with
parmesan, croutons and caesar dressing

HERKKUJA
SPECERIER

BREAD PUDDING WITH RUM SOAKED

RAISINS AND ICE CREAM .................. 7
WARM CHOCOLATE CAKE

WITH FOREST BERRY CREAM ............... 7
CHEESE PLATE ..................coeevvee. 9

LUNCH

served from Mon to Fri
11-14.30

NEW YORK NINJA
FOR CATERING
email: richard@newyorkninja.fi

HOT DEAL

chicken

BRUNCH MENU

11:00-16:00
Saturdays

and Sundays
+ holidays

wings

BERLIN

BRUNCH
14 SILTANEN

salami, turkey, ham,
cheese, jam, smoothie, BACKROOM
quiche, vegetables, fresh

fruits, cake and bread basket

BUDDHA
BRUNCH

14 available
assortment of cheese,

jam, smoothie, quiche, for
vegetables, fresh fruits,
cake and bread basket

NYC BRUNCH
‘ 5 crazy
house beef burger with
bacon, cheddar, caramelized
onions, fried egg &
house fries + smoothie and

WAFFLE
BRUNCH
15 corporate events
bacon, jam, maple syrup,
fresh berries, choco-
late sauce, boiled egg +
smoothie

is

private

parties

serious

www.siltanen.org




