
Turku Castle Menus

MENU 1
“Toast Skagen” LF

Hand-peeled shrimp, pickled cucumber and dill mayonnaise

Lamb in two ways LF, GF
Overcooked lamb neck, lamb sirloin, truffle flavoured parsnip puree,

grilled cabbage and port wine sauce

Lingonberry cake LF, GL
Salted caramel and lingonberry crumble

Organic coffee and tea

(Origin of meat and fish is Finland, unless otherwise stated)

MENU 2 VEGE VE, GF

Potato flatbread

Cep purée, mushrooms and crispy kale

Aubergine stuffed with saffron quinoa

Roasted cauliflower purée and oat fraiche

Chocolate pavlova

Chocolate mousse, meringue and castle´s berry jam

Organic coffee and tea


