
MEAT'S COUNTRY OF ORIGIN 
FINLAND, 
UNLESS OTHERWISE MENTIONED. 
THE FISH WE OFFER IS 
RESPONSIBLY 
FISHED IN SOTKAMO PIKE PERCH 
BY ESKO KORHONEN. 

We reserve the right to change the list depending on the season and availability. 
You will always enjoy a taste experience with us! 

ALLERGENS? 
Please ask more from restaurant staff. 

Changes on dish +2,00€

H A A P A L A  PL AT  TE  R (L) ........................................................................................... 36€ 
Plank is made for two people to share together.
Tarred salmon, tar-lingonberry mayonnaise, home-baked rönttönen pies, reindeer 
quiche, falafel wih beetroot hummus pickled vegetables, cheese with cloudberry 
jam, with homemade bread and butter. 

T A R  S A L M O N  S O U P (L). ............................................................................ 14/21€ 
Tar baked salmon in creamy soup sided with freshly baked rye bread from own 
root and butter. 

B R E A  D  PL A T T E R  (L). ..................................................................................................7€ 
A selection of Haapala's own baked fresh breads, butter and beetroot hummus. 

G  A R  L  I C  B R E A  D S T I  C K S  (L) ............................................................................. 8€ 

Haapala's own breads roasted in garlic and oil. Paired with home made dips: 
Haapala orginal tar-lingonberry mayonnaise & garlic mayonnaise. 

F R I  E S  (M, G). ......................................................................................................................... 7€ 

Handcut and double fried crispy farm fries with Haapala ketchup.Take a dip! +2€ 

V U O K A T T I 

A I D O S T I O M A S T A M A A S T A 

F I N L A N D 

H A A P A L A ® 
P A  N  I  M  O  -  R  A V  I  N  T O L  A  

S T A R T E R S 

DIPS
Cucumber rmayo 

Garlic mayo 
Chili mayo

Tar-lingonberrymayo 
Home ketchup 

Beetroot hummus
(L,G) 
2,00€ 

B E E R  TA S T I N G  ME N U   (L) 

20cl servings of Haapala's Craft Ales paired with specially 
prepared delights from the kitchen!

30€

SOUP OF THE DAY  (L) ............................................................................................. 13/20€ 
Soup of the day served with Haapala bread. 
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H A A P A L A  B U R G  E R  (L).................................................................................................................... 25€ 
Between Haapala's fresh brioche bun is char-grilled minced meat steak, along with 
crispy bacon, cheddar cheese, cucumber mayonnaise, pickled red onion, house ketchup, 
tomato and iceberg lettuce, and home made farm fries. Extra steak + 5.50€ Buns also 
available gluten free. 

H O U S E FALAFEL B U R G E R  (L). .............................................................................................. 24€ 
Between Haapala's fresh brioche bun is a home made falafel steak, light cheddar, tomato, 
house ketchup, chili mayonnaise, pickled red onion and salad along with home made farm 
fries.The steak contains nuts. Buns also available gluten free. 

P IKE  P  E  R C H  (L,G). .................................................................................................................................. 32€ 

Between Haapala's fresh brioche bun is grilled chicken, light cheddar, chili mayonnaise, house 
ketchup, crispy bacon, pickled red onion, tomato and salad. Served with home made farm fries. 
Buns also available gluten free. 

C H I C K E N  B U R G E R  (L). ............................................................................................................................. 24€ 

Butter-fried pike-perch from Haapala's nearest lake with potato-parsnip pyree, seasonal 
vegetables served wirth herby sour cream sauce.

M A I N S 

TARRED SALMON (L,G). ................................................................................................................................. 32€ 
Grilled salmon with potato-parsnip pyree, seasonal vegetables and herby sour cream sauce.

GRILLED CHICKEN (L,G). ........................................................................................................................ 26€ 

REINDEER STEW (L),G. .................................................................................................................................... 34€ 

 FALAFEL (L,G). .................................................................................................................................... 24€ 

Grilled marinated chicken with farm fries, seasonal vegetables and herby sour 
cream sauce.

Reindeer stew served with potato-parsnip pyree, jammed lingonberries and pickled cucumbers.

Haapalas home made falafel steak served beetroot hummus, feta cheese, cucumbers, tomatoes,
 parley, pickled red onion and herby sour cream sauce.

 WOULD YOU LIKE A DIP? Take a look on the starters page.

MINUTE STEAK (L,G). .......................................................................................................................... 27€ 

Grilled minute steak, served with farm fries, seasonal vegetables and grill butter



Dessert beer? Why not! 
We recommend Usvainen Uitto Tar 

Porter with ice cream 
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BREAD CHEESE (G,L)....................................................................................................................... 12,00€ 
Bread cheese served warm caramel sauce and cloudberry jam.

ICECREAM SURPRISE.......................................................................................................................  10,00€ 

The kitchen will surprise you with the day's ice cream selection!

U  S V A  I  N E N  U I  T T  O ICE CREAM (G). ............................................................................. 5,00€ 
One ball of our very own Usvainen Uitto tar porter ice cream. 

LEMON POSSET (G,L). ........................................................................................................................ 11,00€ 
Sour lemon posset and sweet meringues.

Brownie cookies as ice cream sandwichserved with warm caramel sauce.
ICE CREAM SANDWICH(G,L). ...................................................................................................... 11,00€ 
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