
Bar Maria
As grand chandeliers glisten like ice, 
Bar Maria invokes the majestic Arctic.

Allow our bartenders to make a 
recommendation to suit your palate 
and delight in decadent drinks and

accompaniments. With our signature 
cocktails, champagne and elevated

non-alcoholic options, there is 
something for all to savour.



Empress Maria Feodorovna, born Princess Dagmar of Denmark, 

was the wife of Russian Emperor Alexander III and the mother 

of the last Tsar, Nicholas II. Known amongst her fellow royals for 

her grace, captivating beauty and intelligence, Empress Maria 

spent her life surrounded by various cultures. She was a true 

cosmopolitan of her day and her connections across Europe 

unified people beyond national borders.

Her visits to Finland were filled with days spent in nature and 

musical evenings, inspiring our bar’s live music and cultural 

events. Bar Maria honours the Empress’s legacy by offering 

guests a personal and memorable experience. Her kindness 

and ability to have a sincere impact on all whom she met, 

never forgetting a face or a name, is behind our desire for 

outstanding and personalised service at Bar Maria.

Namesake & Inspiration 
of The Hotel Maria

Empress 
Maria Feodorovna



“In the right hands, a cocktail shaker 
can be like a musical instrument.”

–  D A V I D  E M B U R Y

Bar Maria

You can find us on social media 

@thehotelmariahelsinki and we welcome you to tag us 

#thehotelmariahelsinki #barmaria



Champagnes

Ruinart, Brut           29 € / 169 €

Ruinart, Blanc de Blancs Brut          225 €

Ruinart, Rosé Brut    39 € / 225 €

Ruinart, ‘Dom Ruinart’ Blanc de Blancs Brut 2010     620 €

Ruinart, ‘Dom Ruinart’ Blanc de Blancs Brut 2002     980 €

Ruinart, ‘Dom Ruinart’ Blanc de Blancs Brut 1996     980 €

Ruinart, ‘Dom Ruinart’ Rosé Brut 2009           790 €

Bollinger, Special Cuvée Brut        190 €

Bollinger, R.D. Extra Brut 2008          880 €

Bruno Paillard, ‘Rose Première Cuvée’ Extra Brut      220 €

Bruno Paillard, ‘N.P.U. Nec Plus Ultra’ Extra Brut 2008   520 €

Dom Perignon, Millésime Brut 2013           530 €

Dom Perignon, Plenitude-2 2004        990 €

Jacques L., ‘Clos Sainte-Sophie’ Brut Nature 2015         380 €

Krug, Grande Cuvée 171ème Édition Brut            480 €

Louis Roederer, ‘Collection 244’ Brut                190 €

Louis Roederer, Cristal 2012               750  €

Louis Roederer, Cristal 2015        590 €

Perrier-Jouët, Blanc de Blancs Brut          32 € / 180 €

Perrier-Jouët, ‘Belle Époque’ Brut 2014       520 €

Philipponat, Royal Réserve ‘Non Dosé’ Brut       185 €

Philipponnat, ‘Clos des Goisses’ Extra Brut 2013      750 €

Philipponnat, ‘Clos des Goisses’ Extra Brut 2014     750 €

Pierre G., ‘Chouilly Grand Cru’ Blanc de Blancs Brut 2015     330 €

12cl / bottle

“I only drink Champagne on two 
occasions, when I am in love 

and when I am not.” 

–  C O C O  C H A N E L



Cave d’Esclans, ‘Whispering Angel’ 2021

(Provence, France)

Louis Latour, Côte de Beaune Village 2020

(Burgundy, France)

Marchesi Gondi, ‘San Giuliani’ Chianti

Rufina 2021

(Tuscany, Italy)

Chateau la Rose du Temple, Pomerol 2011

(Bordeaux, France)

Ceretto, ‘Brunate’ Barolo 2018

(Piemonte, Italy)

Château L’Èvangile, Pomerol 2014

(Bordeaux, France)

    16,80 € / 108 €

    19,20 € / 120 €

13,8 € / 85 €

24 € / 150 €

390 €

600 €

White Wines

Rosé Wines

Red Wines

Bründlmayer, ‘Ried Loiserberg 

1ÖTW’ Grüner Veltliner 2022

(Kamptal, Austria)

Aline Beauné, ‘Le Chazelle’ Montagny 

1er Cru 2020

(Burgundy, France)

Dormaine de la Saraziènire, Clos de 

Bruyères’ Bourgogne Aligoté 2022

(Burgundy, France)

Philipp Wittmann, ‘Morstein VDP GG’ Riesling 

Trocken 2021

(Rheinhessen, Germany)

George Vernay, ‘Coteau de Vernon’ 

Condrieu 2020

(Rhône Valley, France)

    15,60 € / 95 €

24 € / 150 €

15 € / 92 €

250 €

460 €

12cl / bottle

12cl / bottle

12cl / bottle



B E E F E AT E R  C R O W N  J E W E L

Fever Tree Indian Tonic, Pink Grapefruit, Juniper

M O N K E Y  4 7  D R Y  G I N

Fever Tree Indian Tonic, Lemon, Pink Peppercorn

K I  N O  B I  K YOTO  D R Y  G I N  

Fever Tree Indian Tonic, Lemon

H AYM A N ´ S  O L D  TO M 

Fever Tree Indian Tonic, Orange

N O . 3  LO N D O N  D R Y

Fever Tree Indian Tonic, Pink Grapefruit, Rosemary

D O R AG R O S S A  M E D I T E R R A N E O  G I N

Fever Tree Mediterranean Tonic, Cucumber, Olives,

Black Pepper

H D C O  H E L S I N G F O R S  F I S K E H A M N S  A K VAV I T

Fever Tree Indian Tonic, Lemon

L A  D I A B L A DA  A C H O L A D O  P I S C O

Fever Tree Indian Tonic, Lime

KATTILA AKVAVIT

Fever Tree Indian Tonic, Lemon

26 €

24 €

24 €

22 €

24 €

24 €

20 €

20 €

24 €

The Tonic Selections

I N T E R N A T I O N A L  G I N S

Aquavit & Pisco



K Y R Ö  G I N

Fever Tree Indian Tonic, Cranberries, Rosemary

M E T S Ä  G I N

Fever Tree Indian Tonic, Lingonberries, Orange

ÄG R Ä S  A B LO O M  

Fever Tree Indian Tonic, Thyme, Cucumber

K Y R Ö  P I N K  G I N

Fever Tree Rhubarb & Raspberry Tonic, Pink Grapefruit

K Y R Ö  DA R K  G I N

Fever Tree Indian Tonic, Orange

H D C O  N AV Y  S T R E N G T H  G I N

Fever Tree Indian Tonic, Lingonberries, Pink Grapefruit

LOJ H T U  G I N

Fever Tree Indian Tonic, Lingonberries, Mint

KATTILA GIN

Fever Tree Indian Tonic, Thyme & Juniper

R OT I  G  0 , 5 %

Fever Tree Indian Tonic, Lemon, Juniper

C E D E R ´ S  W I L D  0 %

Fever Tree Indian Tonic, Lemon, Mint

22 €

24 €

24 €

22 €

24 €

26 €

24 €

24 €

14 €

14 €

The Tonic Selections

F I N N I S H  G I N S

Non-alcoholic Selection



D R Y  M A R T I N I

Beefeater Crown Jewel, Del Professore Pickled 

Vermouth, Orange Bitters

* Served With Olives & Lemon Aromatic Oils

M A N H AT TA N

Rittenhouse Straight Rye, Antica Formula, 

Gomme, Orange Bitters

O L D  FA S H I O N E D

Evan Williams BiB, Aberlour A´Bunadh Alba, 

Gomme, Bitters

L A S T  W O R D  

Ki No Bi Gin, Chartreuse Verte, 

Luxardo Maraschino, Lime, Sugar

P I S C O  S O U R

La Diablada Acholado, Lime, Sugar, 

Egg White, Bitters

M A R G A R I TA

Ocho Reposado, Cointreau, Dry Curacao, Lime, Sugar

* Spicy version also available with fresh jalapeño

R U M  &  C O K E

Flor de Caña 7, Diplomático Mantuano, 

Rhum JM Terroir Volcanique, Coca Cola, Gomme

N U C L E A R  D A I Q U I R I

Worthy Park Overproof Rum, Chartreuse Verte, 

Lime, House Orgeat

B LO O DY  M A R Y

Absolut Elyx, Tio Pepe Fino Sherry, Tomato, 

Lemon, House Worcestershire, Spices

M A I  TA I

Flor de Caña 7, Rhum JM Terroir Volcanique, 

Worty Park Overproof Rum, Lime, House Orgeat

P O R N S TA R  M A R T I N I

Absolut Elyx, Passoa, Lime, Vanilja, Passion, Ruinart 

Brut Champagne

N A K E D  &  FA M O U S

Del Maguey Vida, Luxardo Aperitivo, 

Chartreuse Jaune, Lime, Sugar

   26 €

26 €

26 €

26 €

26 €

26 €

26 €

26 €

26 €

26 €

39 €

26 €

The Classics



“When life throws lemons,
catch them and make a cocktail.”

–  A N O N Y M O U S



P U R E  N O R D I C  N AT U R E 

Macallan 25, Sucre Brut De Canne Wasanbon, 

Forest & Sea Tincture, Bitters

P E N I C I L L I N

Macallan 18 Sherry Oak, Ardbeg 23, 

Lemon, Honey & Ginger

O L D  C U B A N  N . 2 

Flor de Caña 4, Havana Club 3, Mint, 

Ruinart Rosé Brut

N O R T H E R N  H A R V E S T

WhistlePig 10, HCDO Apple Jack, Montenegro

Amaro, Cloudy Apple, Juniper, Maple Syrup

B E E  &  B E R R Y

The Macallan 12, Ainoa Winery Valokki, Rouge Bitter,

Cloudberry, Beewax

B R I N E  M E  U P

Monkey 47, Fiorente Elderflower, Lime, Gooseberry

L U N A R  H I G H B A L L

Kolima Pontikka, Chartreuse Jaune, White Currant,

Fever Tree Elderflower Tonic

R O OT E D  R E V I VA L

Del Mague Vida, Xila Agave & Chili, Suze, Beetroot,

Vinegar

S E A S O N A L  S P E C I A L

Ask More Information From Our Staf

   290 €

125 €

39 €

   24 €

24 €

24 €

24 €

24 €

24 €

The Grand Signature

Seasonal Signature



B A R R E L  A G E D  E M B E R  N E G R O N I

Kyrö Dark Gin, Carpano Bitter, Doragrossa Amaro,

Antica Formula Vermouth, Kyrö Wood Smoke Rye

Y U K I - F U R U

KI NO BI Gin, Choya Yuzu, Lemon, Cloudberry

LEGEND OF FOUR DRAGON

Havana 3 Años, Choya Umeshu Extra, Lime, Longan,

Coconut Water, Toasted Sesame Oil, Pandan Leaf

O R C H A R D  B R E E Z E

Ceder’s Wild, Cloudy Apple, Juniper, Maple Syrup

T H E  G O O S E  G R O O V E

Roti G 0,5 %, Lime, Gooseberry

S U N S H I N E  C O B B L E R

Ceder´s Wild, Cloudberry, House Orgeat, Lime

V I R G I N  M A R Y

Tomato, Lemon, House Worcestershire, Spices.

K A I N O  S P R I T Z

Lyre´s Italian Spritz, Kaino Sparkling 

Rhubarb & Rose, Soda

   26 €

26 €

26 €

   14 €

14 €

14 €

14 €

14 €

House Classics

Virgin Cocktails

P L E A S E  N OT E  T H AT  T H E  V I R G I N  C O C K TA I L S 

W I T H  *  M A R K  I N C L U D E  R E S I D U A L S 

F R O M  A LC O H O L ,  0 , 5  % .

We kindly ask you to inform our staff about any special dietary 

requirements and allergies when placing your order.



A B S O L U T  E LY X  (42,3 %)

B E LV E D E R E  P U R E  (40 %)

F I N L A N D I A  O R I G I N A L  (37,5 %)

L ÁG R I M A S  D E  C O C O D R I LO ,  V O D K A  D E

P I Ñ A  ( 5 1 , 5  % )

K Y R Ö  R Y E  V O D K A  ( 4 0  % )

KO L I M A  P O N T I K K A  ( 4 2  % )

H D C O  H E L S I N G F O R S  A K VAV I T  ( 4 1 . 5  % )

K AT T I L A  A K VAV I T  ( 4 0  % )

   16 €

18 €

12 €

18 €

14 €

14 €

   14 €

18 €

Vodka

Akvavit

4 cl

4 cl

B E E F E AT E R  C R O W N  J E W E L  ( 5 0  % )

M O N K E Y  4 7  D R Y  G I N  ( 4 7  % )

K I  N O  B I  D R Y  G I N  ( 4 5 . 7  % )

H AYM A N ’ S  O L D  TO M  ( 4 1 . 4  % )

N O . 3  LO N D O N  D R Y  ( 4 6  % )

D O R AG R O S S A  M E D I T E R R A N E O  G I N  ( 4 5  % )

K Y R Ö  G I N  ( 4 2 . 6  % )

H D C O  S A I LO R ’ S  G I N  ( 5 7 . 2  % )

L & P  M E T S Ä  G I N  ( 4 2 . 2  % )

ÄG R Ä S  A B LO O M  ( 4 3 . 7  % )

TO R N I O  D I S T I L L E R Y  LOJ H T U  ( 4 6 . 3  % )

K Y R Ö  P I N K  G I N  ( 3 7 . 5  % )

K Y R Ö  DA R K  G I N  ( 4 2 . 6  % )

K AT T I L A  G I N  ( 3 9  % )

   20 €

18 €

18 €

16 €

18 €

18 €

16 €

20 €

18 €

18 €

18 €

16 €

18 €

18 €

Gin

I N T E R N A T I O N A L

F I N L A N D

4  c l



I R E L A N D

F I N L A N D

B O U R B O N

A S I A

NAKED MALT  BLENDED (40  %)

GLENMOR ANGIE ,QUINTA RUBAN 14  YO (46  %)

GLENMOR ANGIE ,  S IGNET  (46  %)

THE  MACALL AN,  SHERRY  OAK 12  YO (40  %)

THE  MACALL AN,  SHERRY  OAK 18  YO (43  %)

THE  MACALL AN,  SHERRY  OAK 25  YO (43  %)

ABERLOUR,  A’BUNADH ALBA (62 .7  %)

ARDBEG,  10  (46  %)

ARDBEG,  CORRYVRECK AN (57 .1  %)

ARDBEG,  T WENT Y  SOMETHING 23  YO (46 .3  %)

L APHROAIG,  LORE (48  %)

JAMESON,  BL ACK BARREL  (40  %)

TEEL ING,  CASK STRENGTH (52  %)

KYRÖ DISTILLERY COMPANY, KYRÖ MALT (47.2 %)

KYRÖ DISTILLERY COMPANY, WOOD SMOKE (47,2 %)

HDCO, RYE MALT #8 RUM CASK (59.3 %)TEERENPELI, 

DISTILLER’S CHOICE KARHI (43 %)

ELIJAH GRAIG, SMALL BATCH (47 %)

EVAN WILLIAMS, BOTTLED-IN-BOND (50 %)

KNOB CREEK, 9 YO (50 %)

WILD TURKEY. RARE BREED CASK STRENGTH (58.4 %)

MAKER’S MARK, 46 (47 %)

MICHTER´S BOURBON 10 YEAR (47,2 %)

FOUR ROSES, SINGLE BARREL (50 %)

H IB IK I ,  JAPANESE  HARMONY BLENDED (43  %) 

KAVALAN, SOLIST PEDRO XIMÉNEZ CASK (47.2 %)

   12 €

24 €

50 €

24 €

80 €

290 €

26 €

20 €

26 €

220 €

26 €

   16 €

18 €

   20 €

20 €

40 €

26 €

   18 €

16 €

18 €

20 €

18 €

60 € 

20 €

16 €

   26 €

160 €

Whiskey

S C O T L A N D

4  c l

A M E R I C A N  W H I S K E Y

MICHTER ’S  AMERICAN WHISKEY  (41 ,7  %)



B E R TA ,  V I L L A  P R ATO  ( 4 0  % )

A R P E P E ,  A R P E P E  I N V I T T I  ( 4 3  % ) 

B E R TA ,  B R I C  D E L  G A I A N  ( 4 5  % ) 

R I T T E N H O U S E ,  S T R A I G H T  R Y E  ( 5 0  % )

K N O B  C R E E K ,  7  YO  ( 5 0  % )

C ATO C T I N  C R E E K ,  C A S K  S T R E N G H T  ( 5 8  % ) 

W H I S T L E  P I G ,  O L D  W O R L D  1 2  YO  ( 4 3  % )

M I C H T E R ´ S  R Y E  1 0  Y E A R S  ( 4 6 , 4 % )

D U P O N T,  PAY S  D ’A U G E  1 5  YO  ( 4 2  % )

DUPONT,  CASK F INISH – CARONI  RHUM (45 %)

CHRIST IAN DROUIN,  PAYS D’AUGE 1986 (40 %)

H D C O ,  A P P L E  J A C K  ( 4 3  % )

H E N N E S S Y,  V. S . O . P  ( 4 0  % ) 

H E N N E S S Y,  X . O  ( 4 0  % ) 

H E N N E S S Y,  PA R A D I S  ( 4 0  % )

R AG N A U D - S A B O U R N I N ,  N . 1 0  V. S . O . P  ( 4 3  % ) 

RAGNAUD-SABOURNIN,  N.35 

GRAND CHAMPAGNE (41 %)

DA R R O Z E ,  8  YO  ( 4 3  % )

DA R RO Z E ,  D O M A I N E  D E  PAG U Y  2 0 0 2  ( 5 0  % ) 

C H ÂT E A U  D E  C A S S A I G N E ,  1 9 7 3  ( 4 0  % )

TO R R E S ,  2 0  H O R S  D ’AG E  ( 4 0  % )

14 €

28 €

43 €

16 €

18 €

26 €

26 €

60 €

28 €

30 €

50 €

20 €

20 €

48 €

220 €

26 €

47 €

18 €

30 €

48 €

20 €

Grappa

Calvados, Apple Jack

Gognac, Armagnac, Brandy

4 cl

4 cl

4 cl

4 cl

R Y E

T E N N E S S E E

JACK DANIELS ,  S INATR A (45  %)

JACK DANIELS ,  S ILVER  SELECT (50  %)

   40 €

220 €



F LO R  D E  C A Ñ A ,  4  YO  ( 4 0  % )

H AVA N A  C L U B ,  3  A Ñ O S  ( 3 7 . 5  % )

P L A N TAT I O N ,  3  S TA R  ( 4 1 . 2  % )

E L E M E N TA L ,  R O N  B L A N C O  ( 4 2  % )

WORTHY PARK ,  RUM-BAR OVERPROOF (63  %)

F LO R  D E  C A Ñ A  ,  E X T R A  S E C O  4 YO  ( 4 0  % ) 

H AVA N A  C L U B ,  7  A Ñ O S  ( 4 0  % )

F LO R  D E  C A Ñ A  ,  7  YO  ( 4 0  % )

E M I N E N T E ,  G R A N D  R E S E RVA  7  YO  ( 4 1 . 3  % ) 

D I P LO M ÁT I C O ,  M A N T U A N O  ( 4 0  % )

R H U M  J M ,  T E R R O I R  V O LC A N I Q U E  ( 4 2  % )

B R U G A L ,  1 8 8 8  ( 4 0  % )

FAC U N D O ,  PA R A I S O  X A  ( 4 0  % )

F LO R  D E  C A Ñ A  ,  2 5  YO  ( 4 0  % )

F O U R S Q U A R E  R U M ,  V I N TAG E  2 0 0 8  ( 6 0  % ) 

R O U TA ,  P R E M I U M  1 9 8 8  ( 5 5  % )

W O R T H Y  PA R K ,  # 7  O LO R O S O  2 0 1 3  ( 5 5  % ) 

H AVA N A  C L U B ,  T R I B U TO  2 0 2 3  ( 4 0  % )

12 €

22 €

12 €

16 €

14 €

12 €

14 €

14 €

16 €

14 €

18 €

18 €

120 €

50 €

40 €

220 €

50 €

120 €

Rhum
4 cl

O C H O ,  B L A N C O  ( 4 0  % )

J O S E  C U E R V O ,  P L AT I N O  ( 4 0  % )

O C H O ,  R E P O S A D O  ( 4 0  % )

LO S  T R E S  TO N O S ,  R E P O S A D O  ( 3 8  % )

O C H O ,  E X T R A  A N E J O  2 0 1 7  ( 4 0  % )

V O LC A N  X . A  ( 4 0  % )

D E L  M A G U E ,  V I D A  ( 4 2  % )

D E R R U M B E S ,  Z A C AT E C A S  ( 4 5 . 7  % )

VAG O ,  T I O  R E Y  E N S E M B L E  ( 5 0  % )

   12 €

20 €

16 €

16 €

36 €

50 €

16 €

18 €

26 €

Agave

T E Q U I L A

M E Z C A L

4  c l



I TA L I C U S ,  R O S O L I O  D I

B E R G A M OT  TO  ( 2 0  % )

X I L A  L I C O R  D E  A G AV E  ( 2 0  % )

F I O R E N T E  E L D E R F LO W E R  L I Q U E U R  ( 2 0  % )

D . O . M  B É N É D I C T I N E  ( 4 0  % )

PA S S O Á  ( 1 7  % )

C O I N T R E A U  ( 4 0  % )

M A I S O N  F E R R A N D ,  D R Y  C U R AC AO  ( 4 0  % )

C H OYA ,  Y U Z U  ( 1 4 . 7  % )

L I C O R  4 3 ,  C U R R E N TA  Y  T R E S  ( 3 1  % )

K Y R Ö ,  DA I R Y  C R E A M  ( 1 6  % )

D I S A R O N N O ,  A M A R E T TO  O R I G I N A L E  ( 2 8  % )

D R A M B U I E  ( 4 0  % )

K A H L U A ,  C O F F E E  L I Q U E U R  ( 1 6  % )  1 0  €

L U X A R D O  M A R A S C H I N O  O R I G I N A L E  ( 3 2  % )

B E R TA ,  S A M B U C A  ( 4 0  % )

C H A R T R E U S E ,  V E R T E  ( 5 5  % )

C H A R T R E U S E ,  J A U N E  ( 4 0  % )

D O R AG R O S S A ,  V I O L E T T E  ( 2 0  % )

C H OYA ,  U M E S H U  E X T R A  ( 1 7  % )

L & P  ,  L I N G O N C E L LO  ( 2 5  % )

H D C O ,  P U O L U K K A  G I N  ( 2 4  % )

L & P,  G U S TAV  A R C T I C  C LO U D B E R R Y  ( 2 1  % )

M E R L E T,  C R È M E  D E  M Û R E S  ( 1 8  % )

M E R L E T,  P I N E A U  D E  C H A R E N T E S  ( 1 7  % )

S U Z E  ( 1 5  % )

M I N T T U ,  P E P P E R M I N T  ( 4 0  % )

R I C A R D ,  PA S T I S  D E  M A R S E I L L E  ( 4 5  % )

P E R N O D ,  A B S I N T H E  ( 6 8  % )

12 €

12 €

12 €

12 €

10 €

10 €

12 €

10 €

10 €

12 €

12 €

12 €

10 €

12 €

16 €

14 €

14 €

10 €

10 €

10 €

14 €

10 €

12 €

10 €

10 €

10 €

12 €

16 €

Liqueurs
4 cl

L A  D I A B L A DA ,  A C H O L A D O  ( 4 0  % ) 14 €

Pisco
4 cl



L U X A R D O ,  A P E R I T I V O  ( 1 1  % )

C A R PA N O ,  B I T T E R  ( 2 5  % )

M O N T E N E G R O ,  A M A R O  ( 3 8  % )

D O R AG R O S S A ,  A M A R O D I TO R I N O  ( 2 3  % )

F E R N E T  B R A N C A  ( 3 9  % )

J ÄG E R M E I S T E R  ( 3 5  % )

R O U G E  B I T T E R  ( 2 5  % )

DEL PROFESSORE,  P ICKLED VERMOUTH (18 %)

NOILLY PRAT,  DRY VERMOUTH (18 %)

CARPANO, ANTICA FORMULAROSSO

VERMOUTH (17 %)

COCCHI,  VERMOUTH DI  TORINO ROSSO (16 %)

LILLET,  BLANC (17 %)

LILLET,  ROSE (17 %)

GRAHAM’S,  N.5 WHITE PORT (20 %)

DRY SACK, MEDIUM SHERRY (15 %)

TIO PEPE,  F INO SHERRY (15 %)

COCCHI AMERICANO ROSA (16,5 %)

THE VERMUTTI  COMPANY,

VERMUTTI  (14,7 %)

HARVEYS,  BRISTOL CREAM (17,5 %)

10 €

12 €

12 €

12 €

12 €

12 €

12 €

16 €

10 €

12 €

14 €

10 €

10 €

10 €

10 €

10 €

10 €

14 €

12 €

Bitter, Amaro, Aperitivo

Vermouth & Fortified 
Wines

4 cl

6 cl



VALLILAN PANIMO, VARASTO LAGER (5,0 %)

TAKATALO & TOMPURI, KYLMÄSAVULAGER (5 %)

TAKATALO & TOMPURI, PILS (5 %)

PLEVNA, VEHNÄ (5,5 %)

PLEVNA, SUMUTAR NEIPA (5,5 %)

VALLILAN PANIMO, TYRZAN SOUR (5,7 %)

VALLILAN PANIMO, DYYNI SESSION IPA (3,4 %)

MALMGÅRD, EMMER IPA (6,2 %)

SINEBRYCHOFF, PORTER ( 7 , 2 % )

BROOKLYN SPECIAL EFFECT SHOPPY

LAGER (0,4%)

C R O W M O O R ,  D R Y  A P P L E  ( 4 , 7  % )

T E R I S A A R I ,  KO R T E  ( 5 , 3  % ) 

C A L I P E T T E ,  D R Y  A P P L E  0  %

H A R T WA L L ,  O R I G I N A L  ( 5 . 5  % )

12,90 €

12,90 €

12,90 €

13,30 €

13,50 €

12,90 €

12,90 €

13,50 €

12,90 €

9 €

12 €

14,50 €

9 €

12 €

Beers

Ciders

Long Drinks



C O C A  - C O L A  ( 2 5  C L ) 

C O C A  - C O L A  Z E R O  ( 2 5  C L ) 

FA N TA  Z E R O  ( 3 3  C L ) 

D R _ N K  N O R D I C  C LO U D B E R R I E S  ( 2 5  C L )

F E V E R  T R E E  G I N G E R  B E E R  ( 2 5  C L )

R E D  B U L L

R E D  B U L L  Z E R O 

K U O H U  S PA R K L I N G  /  S T I L L  ( 3 7 . 5  C L ) 

K U O H U  S PA R K L I N G  /  S T I L L  ( 7 5  C L ) 

E S P R E S S O 

D O U B L E  E S P R E S S O 

C A P P U C C I N O

C A F É  L AT T E

A M E R I C A N O

O R G A N I C  E A R L  G R E Y  T E A

B L AC K  A S S A M

G R E E N  T E A

R O O I B O S

6,50 €

6,50 €

6,50 €

10,50 €

6,50 €

6,50 €

6,50 €

9,20 €

12 €

5 €

6,50 €

8 €

9 €

8 €

8 €

8 €

8 €

8 €

Soft Drinks

Coffee

Tea



M A R I A  C A E S A R  S A L A D

Romaine salad, grilled thyme-garlic-marinated 

chicken, organic kale, nuts, sourdough croutons and 

Caesar dressing

M A R I A  S K AG E N

Lobster and Shrimp Skagen on Brioche Bread with 

Sturia Caviar

B U R G E R  M A R I A 

Charcoal-grilled Finnish heritage beef patty*, 

smoked raclette cheese, garlic cucumbers, romaine 

salad, truffle mayonnaise and french fries

T E N D E R LO I N

Selected premium Finnish beef, Roscoff onion confit, 

potato purée and truffle red wine sauce

Side french fries

R E F I L L  O F  S N A C K S

2 6  €

32 €

30 €

48 €

8 €

9,50 €

Bar Dining Menu

A V A I L A B L E  D U R I N G  K I T C H E N

O P E N I N G  H O U R S

French, distinguished Sturia caviar is served with toasted bri-

oche, house made crème fraîche and chives.

Ask more about our caviar selection from our staff.

Caviar

We kindly ask you to inform our staff about any special dietary 

requirements and allergies when placing your order.

75 € /  15 gSturia Origin

 90 € /  15 gSturia Oscietre Prestige


