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     LEBANON  SPINACH PASTIES: spinach, onion and spices 
 CHEESE PASTRY: various cheeses and spices    
 THYME PASTIES: thyme spice 
 MALFUL: cabbage rolls with meat and rice fillings 
 JALANGI: grape leeks filled with vegetables 

              HUMMUS: chickpeas, tahini and spices  
              FATTOUSH: salad and spices and deep-fried pieces of bread 
             •••••••••• 

      NICARAGUA           TOSTONES: with shredded meat, mashed beans, white cheese, cream and pico de gallo (G) 
 HIBISCUS: flower drink, hibiscus dry flower, sugar, cinnamon and cloves (VE, G)  
 •••••••••• 

       PERU                      STUFFED TEQUEÑOS: ham, cheese SAUCE: guacamole/rocoto 
                         CHICHA MORADA: peruvian purple corn, cinnamon, pineapple, apple, brown sugar, lemon 

                                       PAPA RELLENA: stuffed potato, minced meat /VEGAN STUFFED POTATO: potatoes, zucchini  
                         ALFAJORES: caramel cookies  ENCEBOLLADO: tuna soup  

             ARROZ A LA JARDINERA: rice to the jardiniere with fried chicken    
          CREMA VOLTEADA: creamy Peruvian flan DEVIL’S CAKE  

           •••••••••• 
     POLAND                  POLISH MEAT DUMPLINGS      POTATO-CHEESE DUMPLINGS   POLISH BEEF ROLLS  
                   POLISH FRIED CABBAGE             POLISH VEGGIE SALAD      
                    POLISH POTATO PANCAKES      TRADITIONAL POLISH BREAD 
                                      POLISH APPLE PIE                        BLACK FOREST CHERRY CAKE BANANA CAKE 
             •••••••••• 
       SPAIN                    TORTILLA (V, M, G, L, op VE) FLAN (VE, M, L, G) 

                           PAELLA (VE, M, G, L)  NATILLAS: vanilla custard dessert (VE, M, L, G) 
                           SANGRIA: nonalcohol (VE, M, G, L) 
                           TRUFAS: choco balls (VE, M, L) EKO DRINK: roasted grains with vegetable milk (VE, M, L)  
 •••••••••• 

S   SYRIA SFIIHA: meat pie MANSAF: meat, rice and peas HARISE: semolina cake 
 ••••••••• 
       TURKEY  DIYARBAKIR USULÜ İÇLI KÖFTE: meatballs in sauce  SARMA: rolls 

                                        PEYNIR, ZEYTIN VE PATATESLI POĞAÇA: cheese, olives and potatoes 
              KIYMALI PIDE: pita with mince  KANDIL SIMIDI: salty sesame rings 
              HAŞHAŞLI REVANI: poppy cake     AĞLAYAN PASTA: chocolate bites 
             ••••••••• 

     UKRAINE  COLORED MERINGUE: egg, sugar, lemon juice  
2  CAPE POPS: biscuit, condensed milk, chocolate  
3  BLUEBERRY CAKE: biscuit, cream cheese, blueberry jam  
4 ZEFIR: egg, sugar, blueberry jam, agar 
 LVIVIN CHEES CAKE 
 HONEY CAKE 
 ••••••••• 
        VIETNAM  BAOZI:  chicken buns 
 SPRINNG ROLL: filled minced beef and carrot with cabbage salad 
 CHILI: minced chicken, onion FRIED NOODLES MOON CAKES 
  
         

ALL PORTIONS 1-5 EUROS, PAYMENT ONLY WITH CASH. 

Facebook: Värikäs Ravintola – Colorful Restaurant 
Changes are possible. 

 
 

   

Colorful Restaurant 

 
On Restaurant Day Saturday 20.5.2023, 11.00-16.00 or as long as the food lasts 

 at Aleksinkulma, Aleksanterinkatu 9, Oulu (menu 2 / 2) 

 
 

 


