
AAVA MENU 52 €

VERSO MENU 38 €

TILA MENU 61 €

WINE PACKAGE 35€

MUSHROOM
 Seasonal mushrooms & miso VE, G

CAULIFLOWER
 Roasted cauliflower, roasted chickpeas & tofu VE, G

MARQUISE
 Artisan chocolate & citrus DF, GF (VE)

KING PRAWN 
Chili, garlic & aged cheese LF (GF)

STEAK
 Grilled beef tenderloin, brandy pepper sauce, green beans & potato cake LF, GF

CARAMEL
 Cream pudding & caramelized sugar LF, GF

TARTAR
 Finnish beef tenderloin, onion, parmesan & lardo LF, GF

WHITEFISH
 Charred whitefish, tarragon butter, mashed potatoes & chargrilled vegetables LF, GF

CAKE
 Basque cheesecake & raspberry LF, GF

Three-course wine pairing for the menu



APERITIFS

STEAK 42€
 Grilled beef tenderloin, brandy-pepper

sauce, beans & potato cake   
LF, GF

CAULIFLOWER 25€
 Roasted cauliflower, 

roasted chickpeas & tofu   
 VE, GF

WHITEFISH 32€
 Charred whitefish, tarragon butter, 

mashed potatoes & 
chargrilled vegetables    LF, GF

STEW 29€
 Sautéed authentic Kuusamo reindeer,

mashed potatoes, pickles & 
lingonberries    LF, GF

EXTRAS

DESSERTS

SMALL BITES

MAINS

When you're a bit hungry or just feel like it.

SKAGEN 7€
 Black bread & shrimp  LF

TARTAR 14€
 Finnish beef tenderloin, onion, parmesan & lardo  LF, GF

SNAILS 12€
 Red wine sauce & garlic butter  LF, GF

French fries & dip L, G
Sourdough bread, olives & Elon spreads L

Green salad & vegetable chips VE, G
Sautéed green beans & soy VE, G

CARAMEL 9€
 Cream pudding & caramelized sugar   LF, GF

MARQUISE 9€
 Artisan chocolate & citrus  DF, GF (VE)

CAKE 9€
 Basque cheesecake & raspberry    LF, GF

ELO MARTINI 14€
 Gin & olives

WINTER SPRITZ 14€
 Cranberry & bubbles

VALO BLUEBERRY NIGHT 14€
 Vanilla & blueberry

When you're a bit hungry or just feel like it

6€

KING PRAWN 14€
 Chili, garlic & aged cheese   LF (GF)

CHEESE 6€
 Crispy camembert & jam    LF

MUSHROOM 6€
 Seasonal mushrooms & miso  VE, GF



SMALL DESSERTS

BURGER 25€
 Authentic brioche bun, cheddar cheese, 

pickled cucumber, red onion, 
bistro mayonnaise & fries

 LF (GF) (VE)
 Choose:

 Beef | Halloumi | Chicken
Chicken and meat, Finland

SALMON SOUP 14€ / 19€
 Traditional VALO salmon soup, dill, cream, 

dark bread & butter 
LF (GF)

TOAST MADAME 26€
 Grilled chicken, levain bread, gratinated

white sauce, fried egg &
 tomato salad “bloody mary” 

LF

PASTA & MEATBALL 23€
 Giant veal meatballs, tomato sauce,

spaghetti, sour cream & 
grated aged cheese 

LF (GF) (VE)

CHOCOLATE 7€
 Milk chocolate mousse & berries LF, GF

ICE CREAM BALL 4,5€
 Vanilla | Chocolate | Strawberry | Sorbet LF, GF

Sauces:
 Chocolate +0,5€
 Caramel +0,5€

 Strawberry +0,5€

PÄRE
Traditional Roman-style pinsa bread

SKÖNÄRI 25€
 Cold-smoked salmon, dill pesto & 

pickled red onion    LF

FARMARI 25€
 Salami, air-dried ham & 

pickled jalapeño    LF

FLORIST 23€
 Sun-dried tomatoes, basil & 

parmesan   LF

TOMATO SOUP 12€
 Bistro’s spiced tomato soup, aioli & 

sourdough bread 
LF (GF) (VE)

ELO’S CAESAR 16€
 Romaine lettuce, kale, egg, house aioli & 

bread croutons 
LF (GF)

 Add for +5€:
 Halloumi | Chicken



CORTE CAMARI NERO D’AVOLA ORGANIC
 10€/16CL   15,50€/24CL   44€/BTL

 Sicily, Italy
Nero d’Avola

 Full-bodied, medium tannins, berry, cherry,
licorice, mocha & chocolate notes

AIRES DEL SUR BARREL AGED ORGANIC
 11€/16CL   16€/24CL   49€/BTL

 Spain
Cabernet Sauvignon

 Full-bodied, boysenberry, dark cherry, plum, 
thyme & vanilla

MODA FOCA ORGANIC MONASTRELL
 13,50€/16CL   18,50€/24CL    53€/BTL

 Spain
Monastrell

 Medium-bodied, medium tannins, 
ripe blackberry & tropical fruit

WHITE WINE
CORTE CAMARI GRILLO ORGANIC

 10€/16CL   15.50€/24CL    44€/BTL
 Sicily, Italy

Grillo
 Dry, mineral, pineapple, citrus & 

slightly herbal

MAREMEL ALBARIÑO
 13,50€/16CL    18€/24CL    58€/BTL

 Rías Baixas, Spain
Albariño

 Semi-dry, crisp, exotic fruit, honey & 
floral notes

U/B ORGANIC PINOT BLANC
 13,50€/16CL    17,50€/24CL    54€/BTL

 Rheinhessen, Germany
Pinot Blanc

 Dry, fresh, citrus, yellow plum, clementine & 
lightly creamy

FRISCHER MORGENTAU ORGANIC RIESLING 
13€/16CL    17€/24C L    52€/BTL

 Rheinhessen, Saksa
 Riesling

Dry, acidic, with ripe citrus, yellow plum, 
delicately floral and herbal notes

EL VOL DE L'ÀLIGA 
11€/16CL   15€/24C L   49€/BTL

 Priorat, Espanja
 Grenache Blanc

Dry, acidic, with ripe citrus, tropical fruit, and
a hint of spice

MARIGNY LIBERTY BOURGOGNE
CHARDONNAY

 15€/16CL 22€/24CL 68€/BTL
 Burgundy, France

Chardonnay
 Dry, crisp, fruity, buttery & mineral

RED WINE
PRADOREY ADARO

 15€/16CL    22€/24CL    67€/BTL
 Castilla-León, Spain

Tempranillo
 Full-bodied, tannic, boysenberry, dark cherry,

 plum & lightly blueberry

ANGELO NEGRO CESCU DOLCETTO D'ALBA
 14€/16CL    19€/24CL    57€/BTL

 Piedmont, Italy
Dolcetto

 Medium-bodied, medium tannins, blackberry, 
plum & raspberry

DOMAINE SAINT-PAUL PINOT NOIR
 12€/16CL 17€/24CL 51€/BTL

 Languedoc, France
Pinot Noir

 Medium-bodied, ripe, jammy, sour cherry &
 forest berry

Ve, Org

Ve, Org

Ve, Org

Ve, Org

Ve,
Org

Ve, Org Ve, Org

Ve, Org



VAL SOLÉU BIO ROSÉ
   51€/BTL

 France
 Grenache, Shiraz, Caladoc.

 Dry, acidic, citrusy, grapefruit and fruity

DESSERT WINE

AMABELLI SPUMANTE ORGANIC
 8€/12CL   42€/BTL

 Italy
 Trebbiano

 Dry, acidic, green apple, floral & peachy

BODEGUES SUMARROCA CAVA
 RESERVA BRUT ORGANIC

 12€/12CL    56€/BTL
 Spain

 Parellada, Xarel.lo, Macabeo, Chardonnay
 Very dry, acidic, ripe yellow plum, red apple &

 citrus notes

ARTHUR METZ CRÉMANT D’ALSACE RIESLING
 10,50€/12CL 53€/BTL

 France
 Riesling

 Very dry, very acidic, citrusy, yellow plum &
 green apple notes

ROSÉ

BUBBLES

M. CHAPOUTIER BILA-HAUT BANYULS
13€ /8CL

Roussillon, France
Grenache

Sweet, balanced, with notes of dark fruit, 
red berries & cocoa

PATRICIUS TOKAJ ASZÚ 5 PUTTONYOS
18€ /8CL

 Tokaji, Hungary
Furmint, Hárslevelü

Golden yellow, sweet, acidic, with notes of orange
marmalade & yellow fruit

GRAHAM'S NATURA PORT
   10,50€ /8CL

Reserve Port, Portugal
Tinta Amarela, Tinta Barroca, Tinta Roriz

Sweet with notes of dark berries & raisins

BORGO MARAGLIANO LA CALIERA 
MOSCATO D'ASTI 2022 

10€ /8CL
Piemonte, Italy

Moscato
Sweet, acidic with notes of apricot, 

pear & pineapple

COCKTAILS 14€
NORDIC GT

 Gin and rosemary

WHISKEY MULE
 Rye whiskey and ginger beer

CAPTAIN’S COFFEE
 Rum and coffee

CRANBERRY BRUMBLE
 Vodka and cranberry

POL ROGER BRUT VINTAGE 2018
 169€

 AC Champagne, France
 Pinot Noir, Chardonnay

 Very dry, acidic, yellow plum, honeydew melon,
green apple & almond notes

ALEXANDRE BONNET GRANDE 
RÉSERVE BRUT

 99€
 AC Champagne, France
 Pinot Noir, Chardonnay

 Dry, with white floral, citrus & apple notes

Ve, Org

Org

Org

Org

Ve



Big Apple Dry Cider 5.5% 0.5L 10,50€

LONG DRINKS
Panama Long Drink 

Grapefruit 0,33L     8,50€

Heineken 0,0% 0,33L   7,50€

Kukko Lager 0,3% 0,33L   6€

Kukko Ipa 0,3% 0,33L   6€

Laitila Rio Cola 0,33L 

Laitila Limone 0,33L

Laitila Messina 0,33L

Laitila sugar free  soft drink

Herra Hakkarainen Raspberry 0,33L 

Herra Hakkarainen Pear 0,33L

Pepsi Max 0,33L 

Happy Joe 0,0% 0,275L   7€

Vintense non-alcoholic wine 0,25L   10€

House mocktail  10,50€

Laitilan Apple Cider 8.0% 0.33L 8,50€

Original Long Drink Grapefruit 0,33L   10€

Original Long Drink Pineapple 0,33L    10€

Jaffa sugar free soft drink 0,33L 

Pineapple juice 0,33L  

Cranberry juice   0.33L   

Apple juice  0,33L

Orange juice 0,33L 

Grapefruit juice 0,33L 

Thoreau water Still 2€

Thoreau water Sparkling 2€

Water as the only drink with 2 € / person

Happy Joe Extra Dry
Pear 0.33L 9,50€

Karvilan Panimo Korven kutsu 0,44L 11€

Nokian Panimo Keisari Amber 0,5L   9€

Nokian Panimo Luomu Pils 0,5L     9€

Nokian Panimo Keisari Elovehnä 0,5L   9€

Nokian Panimo Mexican Lager 0,5L    9€

Heineken 0,33L     9€

Draft Kukko Lager 0,5L   9€ 

Kukko Helles Lager 0,5L   9€

Kukko Ipa 0,5L   9€
 

Kukko Dark 0,33L   7,5€

Kukko Pils 0,5L    9€

Kukko Australian Pale Ale  0,5L   9€

Sol 0,33L 9€

CIDERS

BEERS
G

G

G

G

G

G

G

NON-ALCOHOLIC

SOFT DRINKS & JUICES 4€

WATER


