SOUTHPARK

BRUNCH + LUNCH - EVENTS

OTHER'S DAY BRUNCH

Brunch €45 | Sparkling Brunch €50 | Children (2-12 yrs) €14.90

A hlhpgé feta crostini (LF)
Seldction)of herring (GF, LF)
\}red salmon (GF, DF) with dill mustard sauce (V, GF)
Shrimp Skagen (DF, GF)
Tofu Skagen (V, GF)
Dill potatoes (GF, LF)
Tuna salad (DF, GF)
Selection of cheeses (GF, LF)
Cold cuts (GF, LF)
Marinated olives (GE, V)
Selection of house pickled vegetables (GF, V)
Gherkins and balsamic mushrooms (GF, V)
Roasted paprika spread (GF, V)
Green Goddess pesto (GF, LF, contains nuts)

Endive & arugula salad with goat cheese, nuts and fig vinaigrette (GF, LLF)
Potato Caesar salad (GF, LF, contains fish and celery)

Mozzarella, peach & spring onion salad (LF, GF) / I':. AN
| '|':|I :l
Green salad with house vinaigrette (V, GF) \ A\ \
House bread selection (V, GF¥) "
Butter (LF), margarine (V) and cream cheese (LF, GF) o -. .
Karelian pies (GF¥, LF) with egg butter (LF) ““ H"-
F ' ' S
resh fruits (GF, V) \1.:?_-_

Seasonal smoothie (GF, V) R
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Seatings 10:30-12:00, 12:30-14:00 & 14:30-16:00 ,L\ fﬁ(/ =

Reservations at southparkrestaurant.fi
Bulevardi 40, Helsinki




SOUTHPARK

BRUNCH + LUNCH - EVENTS

OTHER S DAY BRUNCH

7> Brunch €45 | Sparkling Brunch €50 | Children (2-12 yrs) €14.90

Grilled spring vegetables (GF, V)
Roasted lemon potatoes (GF, V)

DESSERTS

Brita cake (LF)

Warm rhubarb crumble with vanilla custard (V, GF)
Chocolate cake with peanut butter frosting (V)
Croissants (LLF)

Jams and marmalades (GF, V)

Chocolate hazelnut spread (GF, contains nuts)

Pick & mix candy selection
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Freshly brewed coffee Q\ \;g' l
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Selection of teas \ i N\ |
i AN
Fresh juice N )
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Seasonal smoothies (V, GF) T
7 / \
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Seatings 10:30-12:00, 12:30-14:00 & 14:30-16:00 o f; -

Reservations at southparkrestaurant.fi
Bulevardi 40, Helsinki




	MOTHER´S DAY BRUNCH
	FROM THE BUFFET
	Whipped feta crostini (LF) Selection of herring (GF, LF) House-cured salmon (GF, DF) with dill mustard sauce (V, GF) Shrimp Skagen (DF, GF) Tofu Skagen (V, GF) Dill potatoes (GF, LF) Tuna salad (DF, GF) Selection of cheeses (GF, LF) Cold cuts (GF, LF) Marinated olives (GF, V) Selection of house pickled vegetables (GF, V) Gherkins and balsamic mushrooms (GF, V) Roasted paprika spread (GF, V) Green Goddess pesto (GF, LF, contains nuts) Endive & arugula salad with goat cheese, nuts and fig vinaigrette (GF, LLF) Potato Caesar salad (GF, LF, contains fish and celery) Mozzarella, peach & spring onion salad (LF, GF) Green salad with house vinaigrette (V, GF) House bread selection (V, GF*) Butter (LF), margarine (V) and cream cheese (LF, GF) Karelian pies (GF*, LF) with egg butter (LF) Fresh fruits (GF, V) Seasonal smoothie (GF, V)


	MOTHER´S DAY BRUNCH
	WARM DISHES
	Warm asparagus and parmesan pie (LF) Pan-fried salmon with béarnaise sauce (GF, LF) Stuffed tomatoes (LF, GF, V*) Grilled spring vegetables (GF, V) Roasted lemon potatoes (GF, V)

	DESSERTS
	Brita cake (LF) Warm rhubarb crumble with vanilla custard (V, GF) Chocolate cake with peanut butter frosting (V) Croissants (LLF) Jams and marmalades (GF, V) Chocolate hazelnut spread (GF, contains nuts) Pick & mix candy selection

	DRINKS
	Freshly brewed coffee Selection of teas Fresh juice Seasonal smoothies (V, GF)



