
AAVA MENU 52 €

VERSO MENU 38 €

TILA MENU 48 €

WINE PACKAGE 35€

MELON
 Chargrilled watermelon “sashimi”, sesame & lime  

Ve, GF

OYSTER MUSHROOM
 Grilled oyster mushrooms, fried black rice & cashew-tofu cream  

Ve, GF

LIMONCELLO & CHOCOLATE
 Dark chocolate, pistachio & limoncello sorbet 

Ve, GF

SCAMPI
 King prawns, chili, garlic & sourdough bread 

LF (GF)

CHICKEN & PARMESAN
 Grilled corn-fed chicken, tubetti zita pasta, Parmesan cream & crispy chorizo 

LF (GF)

MASCARPONE & PASSION
 ELO’s  baked custard, passion fruit & mascarpone 

LF, GF

VITELLO
 Thinly sliced roasted veal, garlic & aged Cheddar cheese  

LF,  GF

TROUT
 Chargrilled Finnish trout, mashed potatoes, crayfish tail salad & butter sauce  

LF, GF

GRANOLA & CARAMEL
 Popcorn, mud cake, nuts & crunchy bits

 LF, GF 

Three-course wine pairing for the menu



APERITIFS

THE STEAK 49€
 300 g charcoal-grilled beef tenderloin
steak, Jaloviina-spiced pepper sauce,
Bordeaux onions & mashed potatoes

 LF, GF  Finland/ EU

OYSTER MUSHROOM 24€
 Grilled oyster mushrooms, fried black rice

& cashew-tofu cream
 Ve, GF

TROUT 32€
 Chargrilled Finnish trout, mashed

potatoes, crayfish tail salad & butter sauce
 LF, GF

CHICKEN & PARMESAN 27€
 Grilled corn-fed chicken, tubetti zita

pasta, Parmesan cream & crispy chorizo
 LF(GF) France

EXTRAS

DESSERTS

SMALL BITES

MAINS

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

SKAGEN 8€
Sugar-cured shrimp, mayonnaise & crispbread 

LF (GF)

VITELLO 14€
Thinly sliced roasted veal, garlic & 

aged Cheddar cheese 
 LF, GF 

RACLETTE 12€
Charred potatoes, Raclette cheese & air-dried ham

 LF, GF

French fries & dip
 DF, GF 

Sourdough bread, olives & ELO’s spreads 
LF (GF)

Green salad, pine nuts & pickled vegetables
Ve, GF

MASCARPONE & PASSION 9€
 ELO’s baked custard, passion fruit & mascarpone 

LF, GF

LIMONCELLO & CHOCOLATE 9€
 Dark chocolate, pistachio & limoncello sorbet  

Ve, GF

GRANOLA & CARAMEL 9€
 Caramel, popcorn, mud cake, nuts & crunchy bits

  LF, GF 

MILANO 14€
 Paulig Cold Brew & orange

CLOUDBERRY MARTINI 14€
 Cloudberry, vodka & vermouth

BIRCH BIANCO 14€
 Martini & elderflower

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

5€

KING PRAWN 14€
Chili, garlic & sourdough bread 

LF (GF)

MELON 6€
 Chargrilled watermelon “sashimi”,

sesame & lime 
Ve, G

ASPARAGUS 7€
 Chargrilled asparagus & rouille 

Ve, G



SMALL DESSERTS

BURGER 25€
 Authentic brioche bun, cheddar cheese, 
Myrttinen 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)

RIBS 25€
 Finnish pork ribs, hot honey sauce, patatas

bravas, coleslaw & aioli
 LF, GF

FISH & CHIPS 25€
 Crispy fried Atlantic cod, French fries, malt
vinegar & ELO’s sour cream cucumber salad

 LF

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

LF, GF

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

 

PÄRE
Traditional Roman-style pinsa bread

SKÖNÄRI 25€
 Cold-smoked salmon, dill crème fraîche & 

marinated red onion
   LF

FARMARI 25€
Pepperoni, air-dried ham, 
pickled jalapeños & chili

  LF

FLORISTI 25€
Bufala mozzarella, tomato, basil & 

pine nuts
  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 +6€:
 Halloumi | Chicken | Crayfish tails



MURVIEDRO COLECCIÓN TEMPRANILLO
GARNACHA ORGANIC

 10€/16CL    15€/24CL    44€/BTL
 Spain, Levante

 Tempranillo, Garnacha
 Medium-bodied, with notes of cherry,

plum, tannic, spicy

CARTE POSTALE CITÉ DE 
CARCASSONNE RED BLEND

 12€/16CL    18€/24CL    52€/BTL
 France, IGP Cité de Carcassonne

 Carignan, Caladoc
 Full-bodied, slightly spicy, red berry-

driven, ripe, moderately tannic

WHITE WINE
MURVIEDRO COLECCIÓN MACABEO

SAUVIGNON BLANC ORGANIC
 10€/16CL   15€/24CL   44€/BTL

 Spain, Levante
 Macabeo, Sauvignon Blanc
 Dry, fresh, aromatic, citrusy

PAZO DE VILLAREI ALBARIÑO
 14€/16CL   21€/24CL   58€/BTL

Spain, Rías Baixas
 Albariño

 Dry, acidic, with notes of green apple,
minerally

KLOSTERNEUBURG RIESLING CLASSIC
 17,50€/16CL   26€/24CL   67€/BTL

 Austria
 Riesling

 Dry, acidic, peachy, perfumed, full-bodied

CHURCHILL'S CONTEXTO VINHO VERDE
 16€/16CL   24€/24CL   64€/BTL

 Portugal, Vinho Verde
 Loureiro, Trajadura, Arinto

 Dry, citrusy, mineral, and vibrantly acidic

TXOMIN ETXANIZ TXOMIN TX
 24€/16CL   36€/24CL   79€/BTL

 Spain, Getaria
 Ondarrabi Zuri

 Dry, light, citrusy, green apple-driven, herbal,
mineral, and refreshingly acidic

LET IT BEE RIESLING
 14,50€/16CL   22€/24CL   62€/BTL

 Germany
 Riesling

 Semi-dry, fresh, crisp, pear-driven and
minerally

RED WINE
TENUTA RAPITALÀ NADIR SYRAH

 16€/16CL   24€/24CL   65€/BTL
 Italy, Sicily

 Syrah
 Full-bodied, with notes of dark berries, plum,

soft-tannic

CHAPOUTIER CÔTES-DU-RHÔNE 
COLLECTION BIO

 17,50€/16CL   26€/24CL   67€/BTL
 France, Rhône

 Grenache, Syrah
 Medium-bodied, richly fruity, cherry-like,

plummy, blackberry-driven

Ve, Org

Ve
Ve

Ve, Org

Ve, Org

Ve, Org

Ve



BARÓN DE LEY ROSÉ
 12€/16CL   18€/24CL    49€/BTL

 Spain, Rioja
 Tempranillo, Garnacha

 Dry, medium-bodied, strawberry-like, raspberry-like, red currant-driven, floral

DESSERT WINE

PERLAGE GENESIS ASOLO PROSECCO 
SUPERIORE EXTRA BRUT

 8€/12 CL 44€/BOTTLE
 Veneto, Italy

 Glera
 Dry, acidic, refined, balanced, 

green apple-driven

BODEGUES SUMARROCA CAVA
 RESERVA BRUT ORGANIC

 12€/12CL    56€/BTL
 Spain

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

 citrus notes

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

 France
 Riesling

 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

BERSANO BRACHETTO D'ACQUI
 CASTELGARO, DOCG

 12€/8CL
 Piedmont, Italy

 Brachetto
 Light, sweet, strawberry-like, raspberry-like,

rose-scented, aromatic

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€
MANGO TIKI TROPICAL

 Rum, mango & lime

MALIBU STRAWBERRY SPRITZ
 Malibu liqueur & prosecco

RHUBARB PALOMA
 Tequila & rhubarb

WHITE FINNISH
 Koskenkorva vodka, coffee & milk

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

Ve

Org



Big Apple Dry Cider 5.5% 0.5L 10,50€

LONG DRINKS
Panama Long Drink  Grapefruit 0,33L     8,50€

Kukko Lager 0,3% 0,33L   6€

Kukko Ipa 0,3% 0,33L   6€

Sol 0% 7,5€

Ruby Red Long Drink 0% 7,5€

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

Big apple cider 0%  7,5€

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 

Pepsi Max 0,33L 

Pineapple juice 0,33L  

Cranberry juice   0.33L   

Apple juice  0,33L

Orange juice 0,33L 

Thoreau water Still 2€

Thoreau water Sparkling 2€

Water as the only drink with 2 € / person

Happy Joe Sour 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 Biere Blanc0,5L   9€

Nokian Panimo Mexican Lager 0,5L    9€

Draft Kukko Lager 0,5L   9€ 

Kukko Helles Lager 0,5L   9€

Kukko IPA 0,5L   9€
 

Kukko Pils 0,5L    9€

Sol 0,33L 9€

CIDERS

BEERS
G

G

G

G

G

NON-ALCOHOLIC

SOFT DRINKS & JUICES 4€

WATER

Panama Long Drink  Pink Pineapple 0,33L     8,50€
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