
 
 
 
 
 
 
 
 

 

 



 
 

APPETIZERS 
​ ​ ​ ​ ​
 
PASTRAMI & ASPARAGUS-PARMESAN SALAD (L,G)​ ​ 14,00​
Beef pastrami, asparagus and parmesan salad, arugula and ​
horseradish mayonnaise 
 
​
FARM CHEESE AND CHERRY TOMATOES (L, available G)​ ​ 13,00​ 
Farm cheese, roasted cherry tomatoes, house herb pesto, ​
balsamic, served with toasted bread 
 
​ ​ Small / Large​
​  
HOUSE SALAD (G, VE)​ ​ 7,00/12,00 
Fresh salad mix, mustard vinaigrette, roasted ​
cherry tomatoes and chickpeas, marinated red onion, ​
horseradish mayonnaise, served with toasted bread 
   

WITH PAN-SEARED SALMON (L, available G)​ ​ 11,00/19,00 
WITH BEEF PASTRAMI (L, available G)​ ​ 11,00/18,00 
WITH CHEESE FROM POLVEN JUUSTOLA (L, available G)​ 10,00/17,00 
Polven Juustola's green pepper melt cheese  

 
 
CREAMY SALMON SOUP (L, available G) ​ ​ 15,00/21,00​
Classic Finnish soup of salmon, onion, potato,  
fennel and carrots, fresh dill, served with house bread 
 
 
RADALLA TAPAS PLATE (L, available G)​ ​ 12,50/24,50 
Farm cheese, Polven Juustola's green pepper melt cheese, ​
beef pastrami, cured pork, marinated red ​
onion, roasted cherry tomatoes, cabbage salad, house ​
herb pesto, horseradish mayonnaise served with white and dark ​
bread  

 



 
 

MAIN COURSES 
 
 
PIKE PERCH À LA BALLADI (L, G)​ ​ 32,00 
Pan-seared pike perch, citrus-dill barley risotto, white wine ​
sauce and zucchini 
 
 
BEEF À LA BALLADI (L, G) ￼​ ​ 29,00 
Beef sirloin with port wine sauce, potato fondant and herb-butter​
 carrots  
 
 
GRILLED CABBAGE AND FAVA BEAN ROMESCO​ ​ 24,00 ​
(G, Ve, incl. almonds)  
Grilled cabbage, fava bean romesco, served with a salad of mint, ​
pickled onion and roasted cherry tomatoes 
 
 
CRIPSPY CHICKEN (L, G)​ ​ 19,00 
Buttermilk-marinated chicken, breaded in a gluten-free ​
flour, served with garlic mayonnaise, marinated cabbage, ​
crispy new potatoes, and house ketchup  
 
 
HOUSE BURGER (L, available G) ​ ​ 22,00 
150g smash patty, Peltola's blue cheese, cheddar, ​
bacon and onion compote, garlic mayonnaise and arugula in a ​
brioche bun. Served with crispy new potatoes and house ketchup 
 
 
VEGGIE BURGER (L, Ve, available G)​ ​ 18,00 
Fava bean patty, vegan cheese, onion compote, ​
garlic mayonnaise and arugula in a vegan bun. ​
Served with crispy new potatoes and house ketchup 

 

 



 
 

SNACKS 
 
​
CRISPY NEW POTATOES (G, VE)​ ​ 6,50 
House ketchup and horseradish mayonnaise 
​
SHRIMP SKAGEN (L)​ ​ 8,50 
Shrimp Skagen mix, white bread, marinated red onion and​
iceberg lettuce 

 
 
KIDS MENU 

 
For 4–12-year-olds​
 

MINI BURGER (L, available G)​ ​ 12,00​​
75g smash patty, cheddar, small brioche bun, ​
crispy new potatoes, mayonnaise and house ketchup 
 
JUNIOR CHICKEN (L, G)​ ​ 12,00 
Crispy fried chicken, crispy new potatoes, ​
mayonnaise and house ketchup​ ​  
 
 

 

 



 
 

DESSERTS 
 
 
SUMMER LEMON CAKE (Ve, incl. almond and soy)​ ​ 12,00 
Lemon-olive oil cake, blood orange sorbet and​
candied orange  
 
 
CHOCOLATE AND RHUBARB (L, G)​ ​ 12,00 
Milk chocolate mousse, stewed rhubarb,  
rhubarb syrup, vanilla cream and chocolate crumble 
 
 
BALLADIN KLASSIKKO: LAKRITSINEN CRÉME BRÛLÈE (L, G)​ ​ 11,00 
Caramelized custard with a liquorice heart, berries and ​
raspberry sauce 
 
 
JYMY ICE CREAM SCOOP WITH SAUCE (L, G)​ ​ 4,00/scoop​
Flavors: strawberry, chocolate, vanilla​
Sauce options: raspberry melba, caramel or liquorice sauce​
Served with vanilla whipped cream and berries  

 
 
 
 
L Lactose-free​  ​
G Gluten-free​ ​
Ve Vegan​
M Dairy-free 
For more information about the raw materials and allergens in our products, please contact our staff. ​
All the beef, pork and poultry meat and cold cuts we use are Finnish meat.​
Local producers whose products are on our menu: Polven Juustola, Korian palviliha, Takaladon liha, ​
Puurin Kanala, Mukulan mansikkatila, Kymen Leipomo, Kahvipaahtimo Papulaari 

 


