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 STARTERS 
 

Velvety wild mushroom soup   €12 
with a FresCo twisted baguette  
LF/gluten-free on request 
 
Coconut beetroot soup with apple compote  €9.50 
Herb oil, toasted brown archipelago bread  
DF/vegan, gluten-free on request 
 
Mannerheim’s salmon solyanka with archipelago bread  €12.50/€18 
Tomato soup with pan-fried salmon, vegetables, 
capers, pickles, olives and smetana  
LF/gluten-free on request 
 
Klubi fish plate    €15  
Gravlax, housemade Baltic and Atlantic herring, 
smoked fish, dill potatoes and mustard sauce  
MF/GF 

 
Warm goat cheese salad    €8/€14 
Green salad with bell peppers, cucumbers, roasted cherry tomatoes, 
marinated red onion, honey-gratinated goat cheese, 
beetroot, house dressing and a baguette  
LF/gluten-free on request 
 
Grilled chicken salad     €8/€14 
Grilled chicken breast on a green salad with cucumbers, 
roasted cherry tomatoes, melon, grapes, 
balsamic syrup, house dressing and a baguette 
LF/gluten-free on request 
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 MAIN COURSES  
 

Zander a la Klubi    €29 
Pan-fried zander in butter with Hollandaise sauce,  
spinach potato cake and seasonal vegetables  
LF/GF 

 
Woodsman’s whitefish    €27  
Lightly smoked whitefish with wild mushroom sauce, 
potato puree and seasonal vegetables 
LF/GF 

 
Devilled chicken     €18.50 
Grilled chicken breast with spicy “Devil’s” jam, 
basmati rice, herbed cream cheese mousse and 
seasonal vegetables  
LF/GF 

 
Barnyard pork plate    €22 
Filet of pork noisettes with red wine sauce,  
roasted bacon, Dauphinoise potatoes 
and seasonal vegetables 
LF/GF 

 
Pepper steak (150 g)    €32  
Filet of beef with creamy pepper sauce, 
roasted potatoes and seasonal vegetables 
LF/GF 

 
Klubi beef (150 g)    €32 
Grilled filet of beef,   
red wine blackcurrant sauce,  
parmesan potato cake and seasonal vegetables  
LF/GF 
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Chef’s reindeer     €34 
Grilled reindeer filet with spiced cranberry sauce, 
juniper potatoes and seasonal vegetables  
LF/GF 
 
Broad bean stew     €17 
Spicy bean and zucchini stew gratinated with  
vegan cheese, basmati rice  
DF/GF/vegan 
 
Klubi burger     €17.50 
100% beef burger with crispy bacon, 
lettuce, tomato, marinated red onion, cheddar cheese, 
housemade mayonnaise, shoestring potatoes  
LL 
 

KLUBI OPEN-FACED SANDWICHES  
 
 Hunter’s sandwich        €17.00 

Beef sirloin on toast with creamy wild mushroom sauce,  
fresh green salad with house dressing  
LF  

 
Toast Skagen     €13.00  
Lemon-marinated prawns with egg and  
housemade mayonnaise on white bread,  
fresh green salad with house dressing  
LF 
 
Chicken gratin sandwich       €16.00  
Roasted chicken breast on white bread 
with golden brown melted cheese on top  
Comes with a fresh green salad with house dressing  
LF 
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 CHILDREN’S MENU 
 
 Pan-fried salmon and mashed potatoes   €16.00  

Tartar sauce, crisp lettuce, cucumbers, tomatoes   
LF/GF 
 
Beef meatballs and mashed potatoes  €14.00  
cream sauce, crisp lettuce, cucumbers, tomatoes   
LF/GF 
 
Fun-filled franks and shoestring potatoes   €14.00 
crisp lettuce, cucumbers, tomatoes, housemade mayonnaise   
DF/GF  
 
Boneless pork chop and shoestring potatoes   €16.00 
crisp lettuce, cucumbers, tomatoes, housemade mayonnaise  
DF/GF 

 
 



 À la Carte 
 
 

Ravintola Klubi   

Eteläranta 10, 28100 Pori 
klubi@frescoravintolat.fi 

 

DESSERTS  
 
 
Iced raspberries with hot white chocolate sauce   €7.50  
LL/GF 

Chocolate fondant with old-fashioned vanilla ice cream  €9.00 
LF 

 
The Björkman dessert  €10.50 
(vanilla ice cream with caramel sauce, seasonal berries 
and crushed meringue) 
LF/GF 
 
Blood orange sorbet with candied orange peel  €7.00  
DF/GF 
 
Ice cream scoop with caramel sauce  €4.50 
LF/GF 
 
Coffee   €3.00 
  
Tea   €2.50 
  

DF = dairy-free, GF = gluten-free, LF = lactose-free, LL = low lactose  
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SPARKLING WINES  

  
 Carrington Vintage Brut    €37.00/bottle 
 Dry, medium acidic, citrus notes, pear notes, spicy, herbal.   
 
 Carl Jung Schloss Boosenburg (non-alcoholic) €17.00/bottle 

  
 Veuve Du Vernau, piccolo   €11.00/bottle 
 

  

 CHAMPAGNES  
  
 Bollinger Special Cuvée   €150/bottle 
 France. Grapes: Pinot Noir Chardonnay,  
 Pinot Meunier. 
 Extra dry. High class and elegant with character.   
  
 Nicolas Feuillatte Brut Réserve  €100€/bottle 
 France. Grapes: Pinot Noir, Pinot Meunier,  
 Chardonnay. 
 Extra dry. Acidic, yellow apple notes, ripe citrus notes,  

herbal, mineral notes, brioche notes. 
 

 

  

  



 À la Carte 
 
 

Ravintola Klubi   

Eteläranta 10, 28100 Pori 
klubi@frescoravintolat.fi 

WHITE WINES 
 

 Nederburg Lyric    €35.00/bottle 
 South Africa. Grapes: Sauvignon Blanc, Chenin Blanc  €8.50/16 cl
 Chardonnay. Medium dry. Fresh acidity.   €6.50/12 cl 

Aperitif, buffet wine, for light dishes.    
 
 Pfaff Riesling     €45.00/bottle 
 France. Grape: Riesling. 

Dry. Acidic, citrus notes, fruity, herbal.  
 Perfect with seafood, goat cheese and lightly herbal dishes. 
  
 Laroche Chardonnay    €35.00/bottle 
 France. Grape: Chardonnay. Dry. Acidic, lemon notes,  
 yellow apple notes and herbal with mineral notes.   
 Excellent with fish, hearty salads and for a buffet. 
 
 Lumina Pinot Grigio    €39.00/bottle 
 Italy. Grape: Pinot Grigio. Dry. Fresh and acidic, pleasantly  

fruity and very balanced. Perfect for all kinds of starters.  
A diverse wine to pair with fish. 

  
 Nederburg 56 Hundred Chenin Blanc                                                      €36.00/bottle 
 South Africa. Grape: Chenin blanc. Dry.  

Excellent with white meats, salads and good company. 
 
 Sancerre Blanc    €59.00/bottle 
 France. Grape: Sauvignon Blanc. Dry.     
 A classic, elegant and aromatic Sancerre. 
 
 Carl Jung Chardonnay (non-alcoholic)   €15.00/bottle 
      €4.50/16 cl  

 
Santa Julia Chardonnay, piccolo   €11.00/bottle 

 
 Nederburg Nobel Late Harvest, dessert wine   €7.00/8 cl 
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 RED WINES  
 

 Nederburd Duet    €35.00/bottle 
 South Africa. Grapes: Pinotage, Shiraz.   €8.50/16 cl 
 Medium bodied, fruity red berry notes and oaky nose,  €6.50/12 cl 

soft tannins. Buffet wine.      
 
 Norton Malbec Reserva    €45.00/bottle 
 Argentina. Grape: Malbec.  

Full-bodied, fruity palate.  
 Excellent with meats and hard, salty cheeses. 
 
 Laroche Syrah-Grenache de la Chevalier  €42.00/bottle 
 France. Grapes: Syrah, Grenache. 

Full-bodied. Berry notes and spicy.      
A full, soft and aromatic wine. 

 
 Vina Pomal Reserva    €52.00/bottle 
 Spain. Grape: Tempranillo. 

Full-bodied. Softly elegant, balanced.  
 Perfect when paired with game, various meat dishes and cheeses. 
 
 Mondavi Woodbridge Zinfandel   €40.00/bottle 
 United States. Grapes: Zinfandel, Barbera, Petite Sirah. 

Medium bodied. Round palate, good acidity.     
Spicy finish. Excellent choice to go with grilled meats. 

 
 Carl Jung Merlot (non-alcoholic)   €15.00/bottle 
 
 Santa Julia Malbec, piccolo   €11.00/bottle 

 
 


