
BLOOMING BLOSSOM 5.0

Pink Gin, Blackcurrant & Elderflower

Floral, berry & fresh. This autumn we flavored our house
classic with blackcurrants and elderflower. Like upgrated
Kir Royal, the Blooming Blossom 5.0 is the perfect
sparkling cocktail for the cozy autumn feeling.

lilla’s NEGRoNI

Kyrö Napue Gin, Campari & Vermouth

Smooth, fruity & robust. We took our house Negroni to a
new level and aged it in an oak barrel. The outcome is
smooth and robust cocktail with delicate notes of oak,
herbs and vanilla.

sun freezer

Licor 43, Passion Fruit & Peach

Sweet, sour & fruity. Sun Freezer is like the last warming
ray on late summer sun. This cocktail is our head
bartenders first competition cocktail. Like those sour
peach candies, this fruity punch is just so irresistible.

blueberry milk

Dairy Cream Liquer, Amaretto & Bilberry

Smooth, creamy & berry. Like a dessert in a glass, this
digestif punch pays a tribute to Finnish classic treat
Blueberry Milk. Wild blueberries combined with Finnish
dairy cream and a touch of liquer of love, the Amaretto.

Autumn pUNCH

Calvados, Hazelnut Liquer & Almond

Soft, smooth & nutty. This after dinner treat is like a
drinkable apple pie of those late autumn sweet apples
that grave so much. Calvados combined with hazelnut ja
almond flavors makes a very pastry like cocktail.
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autumn signature cocktails - á 18€

the descent of day

swidden cocktail

Bourbon, Carrot & Sage

Boozy, fruity & peaty. When we wrap our fields after
summer, we harvest everything and use everything.
Swidden cocktail pays it’s tribute to traditional “flash &
burn” farming and offers you treat from our fields of gold.

pihlaja sour

Vodka, Rowanberry & Apricot

Fresh, fruity & sour. Rowanberries are unique to Nordic
forrests. Fruity and tart berries are combines with Finnish
rye vodka for that dry and acidic punch. Pihlaja sour is
srved with traditional Finish rowanberry marmelade.

gooseberry HIGHBALL

Gin, Gooseberry & Vanilla

Vivid, refreshing & fruity. Gooseberries are one of the
last berries of the season. We paired this sweet and sour
berry with vanilla and citruses to make this drink to be
like the last warm autumn day in a glass.

“As the sun dips low and the northern light slowly turn to the frost, a new season whispers
through the autumn leaves. The Descent is an invitation to follow the light into the shadows of a

Nordic fields and forrests, where the wild treats and the autumn flavors meet.”
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