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Bar Maria

A sophisticated hideaway hosted by our
libationists, creating classics and serving
signature specials with a modern Finnish
touch. Our cocktails draw seasonal Nordic
inspiration, with playful infusions of wild
berries, foraged herbs and local botanicals.
[f you are in the mood for champagne, our
curation is distinguished. Our non-alcoholic
alternatives are inspired, and the spirits
selection has global appeal.

Bar Maria is the heart of The Hotel Maria.

THE HOTEL MARIA

HELSINKI « FINLAND
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Empress
Maria Feodorovna

Namesake & Inspiration
of The Hotel Maria

Empress Maria Feodorovna, born Princess Dagmar of Denmark,
was the wife of Russian Emperor Alexander Il and the mother
of the last Tsar, Nicholas Il. 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.
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Bar Maria

“In the right hands, a cocktail shaker

can be like a musical instrument.”

- DAVID EMBURY

You can find us on social media
@thehotelmariahelsinki and we welcome you to tag us

#thehotelmariahelsinki #barmaria
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Beers

Vallilan Panimo, Varasto Lager 5,0 %
Vallilan Panimo, Tyrzan Sour 5,7 %
Vallilan Panimo, Dyyni Session IPA 3,4 %
Vallilan Panimo, Usva NEIPA 5,5 %
Vallilan Panimo, Seasonal

Bitburger Drive, Pilsner 0%

d
Ciders

Galipette, Brut Apple 4,5 %
Galipette, Apple 0 %

de

L.ong Drinks

Hartwall, Original Long Drink 5,5 %

e

Champagnes

Ruinart, Brut
Ruinart, Rosé Brut

Perrier-Jouét, Blanc de Blancs Brut

12,90 €
12,90 €
12,90 €
12,90 €
12,90 €

9€

12€
9€

12€

12cl / bottle

20€/169€
39€/225€
32€/180¢€

“l only drink Champagne on two

occasions, when I am in love

and when I am nol.”

- COCO CHANEL
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White Wines

12cl / bottle
Bischofliche, * Scharzhofberger’ 15,60 €/96 €
Riesling Kabinett
Mosel, Germany
Louis Latour, Marsannay Blanc 16,20 €/ 98 €
Burgundy, France
Seasonal white wine
Please ask our staff for more information
de
yd .
Rosé Wines
12cl / bottle
Cave d’Esclans, ‘Whispering Angel’ 2021 16,80 €/ 108 €
Provence, France
de
Red Wines
12cl / bottle
Vietti, * T revigne’ Barbera D 'alba 17,40 €/ 105 €
Piemonte, Italy
Quercecchio, Brunello Di Montalcino 22,20€/135€

Tuscany, ltaly

Seasonal red wine

Please ask our staff for more information

Please ask our staff for the exclusive cellar wine list,
featuring rare and exceptional selections

curated for the discerning palate.
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The Tonic Selections

INTERNATIONAL GINS

BEEFEATER CROWN JEWEL

Fever Tree Indian Tonic, Pink Grapefruit, Juniper

MONKEY 47 DRY GIN

Fever Tree Indian Tonic, Lemon, Pink Peppercorn

KI' NO BI KYOTO DRY GIN

Fever Tree Indian Tonic, Lemon

HAYMAN’'S OLD TOM

Fever Tree Indian Tonic, Orange

NO.3 LONDON DRY

Fever Tree Indian Tonic, Pink Grapefruit, Rosemary

DORAGROSSA MEDITERRANEO GIN
Fever Tree Mediterranean Tonic, Cucumber, Olives,

Black Pepper

d
Aquavit & Pisco

HDCO HELSINGFORS FISKEHAMNS AKVAVIT

Fever Tree Indian Tonic, Lemon

LA DIABLADA ACHOLADO PISCO

Fever Tree Indian Tonic, Lime

KATTILA AKVAVIT

Fever Tree Indian Tonic, Lemon

26 €

24 €

24 €

22 €

24 €

24 €

20 €

20 €

24 €
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The Tonic Selections

FINNISH GINS

KYRO GIN 22 €

Fever Tree Indian Tonic, Cranberries, Rosemary

METSA GIN 24 €

Fever Tree Indian Tonic, Lingonberries, Orange

AGRAS ABLOOM 24 €

Fever Tree Indian Tonic, Thyme, Cucumber

KYRO PINK GIN 22 €
Fever Tree Rhubarb & Raspberry Tonic, Pink Grapefruit

KYRO DARK GIN 24 €

Fever Tree Indian Tonic, Orange

HDCO NAVY STRENGTH GIN 26 €

Fever Tree Indian Tonic, Lingonberries, Pink Grapefruit

LOJHTU GIN 24 €

Fever Tree Indian Tonic, Lingonberries, Mint

KATTILA GIN 24 €

Fever Tree Indian Tonic, Thyme & Juniper

de

Non-alcoholic Selection

ROTI G 0,5% 14 €

Fever Tree Indian Tonic, Lemon, Juniper

PEARSONS HIBISCUS & ROSE 0 % 14 €
Fever Tree Rhubarb & Raspberry Tonic, Pink Grapefruit

& Pelargonia

CEDER’S 0% 14 €

Fever Tree Indian Tonic, Lemon, Mint
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The Classics

DRY MARTINI
Beefeater Crown Jewel, Del Professore Pickled
Vermouth, Orange Bitters

* Served with olives & lemon aromatic oils

MANHATTAN
Rittenhouse Straight Rye, Antica Formula,

Gomme, Orange Bitters

OLD FASHIONED
Evan Williams BiB, Aberlour A’‘Bunadh Alba,

Gomme, Bitters

LAST WORD
Ki No Bi Gin, Chartreuse Verte,

Luxardo Maraschino, Lime, Sugar

PISCO SOUR
La Diablada Acholado, Lime, Sugar,
Egg White, Bitters

MARGARITA
Ocho Reposado, Cointreau, Dry Curacao, Lime, Sugar

* Spicy version also available with fresh jalapefio

RUM & COKE
Flor de Cana 7, Diplomético Mantuano,

Rhum JM Terroir Volcanique, Coca Cola, Gomme

HEMINGWAY DAIQUIRI
Havana Club 3, Elemental Rum, Luxardo Maraschino,

Pink Grapefruit, Lime

BLOODY MARY
Absolut Elyx, Tio Pepe Fino Sherry, Tomato,

Lemon, House Worcestershire, Spices

MAI TAI
Flor de Cafa 7, Rhum JM Terroir Volcanique,

Worty Park Overproof Rum, Lime, House Orgeat

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

Brut Champagne

PALOMA
Cédigo Rosa, Pink Grapefruit, Lime,

Fever Tree Pink Grapefruit

26 €

26 €

26 €

26 €

26 €

26 €

26 €

26 €

26 €

26 €

39 €

26 €



“When life throws lemons,

calch them and make a cocktail.”

- ANONYMOUS
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The Grand Signature

PURE NORDIC NATURE 290 €
Macallan 25, Sucre Brut De Canne Wasanbon,

Forest & Sea Tincture, Bitters

PENICILLIN
Macallan 18 Sherry Oak, Ardbeg 23, 125 €

Lemon, Honey & Ginger
OLD CUBAN N.2

Flor de Cana 4, Havana Club 3, Mint, 39€

Ruinart Rosé Brut

de

Seasonal Signature

PEAR XPERIENCE 24 €
Absolut Elyx, Bristol Cream Sherry, 5olution,

Nashi Pear

BIRCH & BUBBLES 24 €

Havana Club 3, Carlo Alberto Salvia & Limone, Verjus,

Birch, Fever Tree Mediterranean Tonic

BUCKTHORN BRUNCH 24 €
Hine Cognac, Cucielo Vermouth Di Torino Bianco,

Italicus Bergamont, Lemon, Sea-buckthorn

BERRY & BASIL 24 €
Kyré Pink Gin, Luxardo Aperitivo, Licor 43, Solution,

Strawberry, Basil

SHIROMICHI 24 €
Michters American Whiskey, Suze, Rouge Bitter,

Vermutti, White Miso, Caramel

SEASONAL SPECIAL 24 €

Please ask more information from our staff
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House Classics

BARREL AGED EMBER NEGRONI 26 €
Kyré Dark Gin, Carpano Bitter, Doragrossa Amaro,

Antica Formula Vermouth, Kyré Wood Smoke Rye

YUKI-FURU 26 €
KI NO BI Gin, Choya Yuzu, Lemon, Cloudberry

a
Virgin Cocktails

PEAR BREEZE * 14 €
Roti G 0,5 %, 5olution, Nashi Pear, Fever Tree

Mediterreanian Tonic

THE ROSE GARDEN 14 €
Pearsons Hibiscus & Rose 0 %,Lyre’s Italian Spritz 0 %,

Solution, Strawberry, Mint

SEASIDE COBBLER 14 €
Sober Spirits Rhum 0%, Amaretto 0%, Lemon, Sea-

Buckthorn, Orgeat

VIRGIN MARY* 14 €

Tomato, Lemon, House Worcestershire, Spices.

KAINO SPRITZ 14 €
Lyre’s ltalian Spritz 0 %, Kaino Sparkling
Rhubarb & Rose, Soda

PLEASE NOTE THAT THE VIRGIN COCKTAILS
WITH * MARK INCLUDE RESIDUALS
FROM ALCOHOL, 0,5 %.

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

requirements and allergies when placing your order.
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Vodka

4 cl
Absolut Elyx 16 €
Belvedere Pure 18 €
Finlandia Original 12€
Kyroé Rye Vodka 14 €
Kolima Pontikka 14 €

g
Akvavit

4cl
HDCO Helsingfors Akvavit 14 €
Kattila Akvavit 18 €

g
Gin
INTERNATIONAL

4 cl
Beefeater Crown Jewel 20 €
Monkey 47 Dry Gin 18 €
KI'NO BI Dry Gin 18 €
Hayman'’s Old Tom 16 €
No.3 London Dry 18 €
Doragrossa Mediterraneo Gin 18 €

FINLAND

Kyré Gin 16 €
HDCO Sailor’s Gin 20 €
L&P Metsa Gin 18 €
Agras Abloom 18 €
Tornio Distillery Lojhtu 18 €
Kyro Pink Gin 16 €
Kyré Dark Gin 18 €

Kattila Gin 18 €
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Whiskey

SCOTLAND

Naked Malt Blended
Glenmorangie, Quinta Ruban 14 Yo
Glenmorangie, Signet

The Macallan, Sherry oak 12 Yo
The Macallan, Sherry oak 18 Yo
The Macallan, Sherry oak 25 Yo
Aberlour, Abunadh Alba

Ardbeg, 10 Yo

Ardbeg, Corryvreckan

Adbeg, Twenty Something 23 Yo

Laphroaig, Lore
IRELAND

Jameson, Black Barrel

Teeling, Cask Strength

ASIA

Hibiki, Japanese Harmony Blended

Kavalan, Solist Pedro Ximénez Cask

FINLAND

Kyré Distillery Company, Kyré Malt
Kyré Distillery Company, Wood Smoke
Hdco, Rye Malt #8 Rum Cask

Teerenpeli, Distiller’S Choice Karhi

BOURBON

Elijah Graig, Small Batch

Evan Williams, Bottled-In-Bond

Knob Creek, 9 Yo

Wild Turkey, Rare Breed Cask Strength
Maker's Mark, 46

Michter’S Bourbon 10 Yo

Four Roses, Single Barrel

AMERICAN WHISKEY

Michter’s American Whiskey

12 €
24 €
50 €
24 €
80 €
290 €
26 €
20 €
26 €
220 €
26 €

16 €
18 €

26 €
160 €

20 €
20 €
40 €
26 €

18 €
16 €
18 €
20 €
18 €
60 €
20 €

16 €



TENNESSEE

Jack Daniels, Sinatra 40 €
Jack Daniels, Silver Select 220 €
RYE

4cl
Rittenhouse, Straight Rye 16 €
Knob Creek, 7 Yo 18 €
Catoctin Creek, Cask Strenght 26 €
Whistle Pig, Old World 12 Yo 26 €
Michter’s Rye 10 Yo 60 €

>
Grappa

4cl
Berta, Villa Prato 14 €
Arpepe, Arpepe Invitti 28 €
Berta, Bric Del Gaian 43 €

3
Calvados, Apple Jack

4cl
Dupont, Pays D'auge 15 Yo 28 €
Dupont, Cask Finish - Caroni Rhum 30 €
Christian Drouin, Pays D'auge 1986 50 €
HDCO, Apple Jack 20€

g
Gognac, Armagnac, Brandy

4cl
Hennessy, V.S.0.P 20 €
Hennessy, X.O 48 €
Hennessy, Paradis 220 €
Ragnaud-Sabournin, N.10 V.S.O.P 26 €
Ragnaud-Sabournin, N.35 47 €
Grand Champagne
Darroze, 8 Yo 18 €
Darroze, Domaine De Paguy 2002 30 €
Chéteau De Cassaigne, 1973 48 €

Torres, 20 Hors D'age 20 €
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Rhum

4cl
Flor De Cafig, 4 Yo 12 €
Havana Club, 3 Afos 12 €
Plantation, 3 Star 12 €
Elemental, Ron Blanco 16 €
Worthy Park, Rum-Bar Overproof 14 €
Havana Club, 7 Afos 14 €
Flor De Cafia, 7 Yo 14 €
Eminente, Grand Reserva 7 Yo 16 €
Diplomdético, Mantuano 14 €
Rhum Jm, Terroir Volcanique 18 €
Brugal, 1888 18 €
Facundo, Paraiso Xa 120 €
Flor De Cafia, 25 Yo 50 €
Foursquare Rum, Vintage 2008 40 €
Routa, Premium 1988 220 €
Worthy Park, #7 Oloroso 2013 50 €
Havana Club, Tributo 2023 120 €
&

Agave

TEQUILA
4 cl
Ocho, Blanco 12 €
Jose Cuervo, Platino 20 €
Ocho, Reposado 16 €
Los Tres Tonos, Reposado 16 €
Ocho, Extra Anejo 36 €
Volcan X.A 50 €
Codigo Blanco 14 €
Godico Rosa 16 €

MEZCAL
Del Mague, Vida 16 €

Vago, Tio Rey Ensemble 26 €
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Pisco

La Diablada, Acholado

R

Liqueurs

Italicus, Rosolio Di Bergamotto
Xila Licor De Agave

Fiorente Elderflower Liqueur
D.O.M Bénédictine

Passod

Cointreau

Maison Ferrand, Dry Curacao
Choya, Yuzu

Licor 43, Currenta Y Tres

Kyrd, Dairy Cream

Disaronno, Amaretto Originale
Drambuie

Kahlua, Coffee Liqueur
Luxardo Maraschino Originale
Berta, Sambuca

Chartreuse, Verte

Chartreuse, Jaune
Doragrossa, Violette

Choya, Umeshu Extra

L&P, Lingoncello

HDCO, Puolukka Gin

L&P, Gustav Arctic Cloudberry
Merlet, Pineau De Charentes
Suze

Minttu, Peppermint

Ricard, Pastis De Marseille
Pernod, Absinthe

Kattila, Absinthe

14 €

12€
12€
12€
12€
10€
10€
12€
10€
10€
12€
12€
12€
10€
12€
16 €
14 €
14 €
10€
10€
10€
14 €
10€
10€
10€
10€
12€
16 €
20€
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Bitter, Amaro, Aperitivo

Luxardo, Aperitivo

Carpano, Bitter
Montenegro, Amaro
Doragrossa, Amaro Di Torino
Fernet Branca

Jagermeister

Rouge Bitter

de

Vermouth & Fortified
Wines

Del Professore, Pickled Vermouth
Noilly Prat, Dry Vermouth
Carpano, Antica Formula Rosso
Vermouth

Cocchi, Vermouth Di Torino Rosso
Lillet, Blanc

Lillet, Rose

Graham'’s, N.5 White Port

Dry Sack, Medium Sherry

Tio Pepe, Fino Sherry

Cocchi Americano Rosa

The Vermutti Company,

Vermutti

Harveys, Bristol Cream

Cucielo Vermouth Di Torino Bianco

4cl
10€
12€
12€
12€
12€
12€
12€

16 €
10€
12€

14 €
10€
10€
10€
10€
10€
10€
14 €

12€
14 €
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Soft Drinks

Coca-Cola 6,50 €
Coca-Cola Zero 6,50 €
Fanta Zero 6,50 €
Poikain Parhaat, Organic Lemonade 9,50 €
Fever Tree Ginger Beer 6,50 €
Red Bull 6,50 €
Red Bull Zero 6,50 €
Small Sparkling / Still 9,20 €
Big Sparkling / Still 12€
de
Colffee
Espresso 5€
Double Espresso 6,50 €
Cappuccino 8 €
Café Latte 9€
Americano 8 €
R
Tea
Organic Earl Grey Tea 8 €
Black Assam 8 €
Green Tea 8 €
Rooibos 8 €
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Caviar

French, distinguished Sturia caviar is served with toasted bri-

oche, créme fraiche and chives.

Sturia Oscietre Prestige 90€/15¢g
150€/30g
Sturia Beluga 280€/30¢g

Ask more about our caviar selection from our staff.

You can find us on social media

@thehotelmariahelsinki and we welcome you to tag us

#thehotelmariahelsinki #barmaria
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Bar Dining Menu

AVAILABLE DURING KITCHEN
OPENING HOURS

CAESAR MARIA 26 €
Romaine salad, grilled thyme-garlic-marinated
chicken, organic kale, pistachio, sourdough croutons

and Caesar dressing (L, GL)

MARIA SKAGEN 35€
Lobster and shrimp skagen on brioche bread with

Sturia caviar (L, GL)

TARTAR 23 €
Beef tartar*, crispy sunchoke, wild garlic aioli, fish

sauce and lemon (M, G)

BURGER MARIA 30€
Charcoal-grilled Finnish heritage beef patty*,

smoked raclette cheese, garlic seasoned pickled

cucumbers, romaine salad, truffle mayonnaise

and french fries (L, G)

*Maria burger can be prepared as a vegetarian

version

STEAK & FRIES 49 €
Black Angus entrecote*, haricot beans,

french fries and béarnaise sauce (L, G)
French fries with dips (M, G) 9,50 €

Refill of snacks 9,50 €

L- laktoositon | G - gluteeniton | M -maidoton | V -vegaaninen
GL -saatavana gluteenittomana

L - lactose-free | G - gluten-free | M -milk-free | V -vegan
GL -on request gluten-free

*alkuperéimaa Suomi tai Australia * origin Finland or Australia

Annoksissa saatetaan kdytt&d raaka-aineita ja komponentteja,
joita ei ole mainittu listassa. llmoitathan tilausta tehdessési
mahdollisista erityisruokavalioista tai allergioista.

Please note that some ingredients or components may not be
listed. Kindly inform our team of any dietary requirements or
allergies when ordering.



