
Jaakko Nuutila’s 

KNIGHT’S MENU 19.9.–22.12.2009

There once was a band of brave 

men, who came together to establish a 

select order in the name of culinary excel-

lence, chivalry and the brotherhood. Since 

1949, they have been known as the Order 

of the Knights of Torni.

Today, their ranks number 300, with new 

candidates presented on the 19th of Sep-

tember each year. This remarkable day en-

tails many traditions, including ceremonial 

robes, a procession, speeches and toasts, 

culminating in a lavish and merry feast.

To mark the Order’s 60th anniversary, Chef 

and MTK’s Food Culture representative, 

Jaakko Nuutila has joined forces with Torni’s 

Head Chef Mika Reijonen to create this 

autumn’s menu. 

”The Menu consists of autumn ingredients 

found in the nature, such as the fresh water 

fish, forest rabbit, mushrooms and berries; 

which are all produced in a responsible, 

safe and tasty manner. There has been a 

special effort to honour the ingredients’ 

own flavour and character resulting in a har-

monious unity,” according to Jaakko Nuutila. www.ravintolatorni.fi

Menu 59 € / 
 Menu 56 €

Ballotine of Arctic Char with  
Vendace Roe
Rödingballotine med löjrom

Celeriac Soup with Rabbit 
Rillette
Sellerisoppa med harerillette

Fillet of Veal with Sweetbread 
Tempura, Jerusalem artichoke 
puree and Wheat Beer Sauce 
Kalvfilé med friterad kalvbräss,  
jordärtskockapuré och veteölsås

Finnish Cheeses
Finsk ostar

Black Currant Bavaroise with 
Red Currant Sorbet and Milk 
Chocolate Tart
Svart vinbärbavaroise med röd vinbärsorbet 
och mjölkchoklad tårta

Menu 49 € / 
 Menu 46 €

Ballotine of Arctic Char with  
Vendace Roe
Rödingballotine med löjrom

Fillet of Veal with Sweetbread 
Tempura, Jerusalem artichoke 
puree and Wheat Beer Sauce
Kalvfilé med friterad kalvbräss,  
jordärtskockapuré och veteölsås

Black Currant Bavaroise with 
Red Currant Sorbet and Milk 
Chocolate Tart
Svart vinbärbavaroise med röd vinbärsorbet 
och mjölkchoklad tårta

Drink recommendations 
Dryckrekommendationer

Traditional Knight’s schnapps		  7 €
Traditionell Riddarsnaps

Organic Sauvignon Blanc 2007/2008	 bottle / fl.	 44 €
Gerard Bertrand, Languedoc-Roussillon	 12 cl	 7,80 € 
France / Frankrike

Organic Syrah 2006	 bottle / fl.	 44 €
Gerard Bertrand, Languedoc-Roussillon	 12 cl	 7,80 € 
France / Frankrike

AC Muscat de Rivesaltes 2007	 8 cl	 9,60 €
Gérard Bertrand, Languedoc, France / Frankrike


