NON-ALCOHOLIC BEVERAGES

VIRGIN GIN & TONICS 12.00

% Seedlip Spice 94 distilled non-alcoholic spirit,
Fever Tree tonic water & pink grapefruit

o

% Seedlip Grove 42 distilled non-alcoholic spirit,
Fever Tree tonic water & orange

% Ceders Wild distilled non-alcoholic spirit, Fever
Tree tonic water & Cucumber

For more non-alcoholic cocktails, please consult our
staff, we are happy to assist you.

SODA & JUICE
Pepsi / Pepsi Max / 7Up / Jaffa Orange 5.00
Red Bull 6.00

Apple / Orange / Cranberry / Tomato juice 5.00

Fever Tree Tonic 6.00
Tomarchio Ginger beer 6.00
Jarritos Strawberry / Lime / Guava 7.00
Sparkling tap water 1,01 3.00

(Complimentary with other beverages)

COFFEE & TEA

Filtered Coffee  Pot (price per person) 6.50
Espresso single / double 4.00/5.00
Americano 5.00
Cappuccino 5.00

Café Latte 5.50

Hot Chocolate 5.50
Selection of teas & infusions 6.50
Served by the pot

-Earl Grey Tea

-English Breakfast Tea

-Sencha Senpai Green Tea
-Rooibos Sweet Orange Infusion
-Chamomile Infusion

-Bavarian Mint Infusion
-Ginger Breeze Infusion

(x4

Welcome to bar Lilla e, the home of quality cocktails
& warm service.

Please join us in our cozy & relaxed bar, where
"normal" is unknown and just "good" is not
enough. Lilla e. cocktails are something you cannot
describe - you must feel them. Please see our
separate cocktail menu for current selection.

In this menu, we list all our wines, beers, spirits,
non-alcoholic beverages, and delicious bar food
with some of our classic house cocktails.

Please enjoy,
Your bartenders at your service,

Janne & Liam




CLASSIC COCKTAILS BY LILLA E.

From Our Specialty Liquor Tap 4cl for 10.00
MARSKIN RYYPPY (“Marshall’s Shot™)

Created by adjutant Ragnar Gréonvall, by request of Carl
Gustaf Emil Mannerheim. Military leader and a
statesman, this historic personality was influenced by the
culinary culture of Imperial Russia. A must try...

Light & Refreshing

NEGRONI 16.00

An Italian bitter aperitif classic beloved around the world.
Tanqueray gin, Antica Formula sweet vermouth &
Campari. Served up.

Bitter & Balanced, matured 36 hrs. in sous-vide

BOULEVARDIER 16.00

Classic from Harry’s New York Bar, Paris. The cousin of
the Negroni, we substitute gin with Bulleit Rye, but keep
the deep aromas of Antica Formula sweet vermouth and

Campari. Served up.
Bold & Beautiful, matured 36 hrs. in sous-vide

MANHATTAN 16.00

The origins of the Manhattan cocktail are lost in time.
Ingredients and serving method vary from bar to bar, but
here’s our take: Bulleit Rye Whiskey, Antica Formula
sweet vermouth, Grand Marnier, and Angostura bitters &
orange bitters. Served up.

Deep & Aromatic, matured 36 hrs. in sous-vide

CORPSE REVIVER No. LILLA 16.00
Sometimes to improve a cocktail, you need to remove an
element rather than adding one. We took away the lemon
juice and matured this for one hour in sous-vide.
Tanqueray gin, Lillet, Cointreau and a dash of Pernod
absinthe.

Fresh & Balanced, matured 1 hour in sous-vide

DIRTY MARTINI 16.00
Delicious cocktail originally invented in New York around
1901. In our version we use Bombay Sapphire Premier Cru
gin with twist of Murcian Lemons, Spray of Noilly Prat
Vermouth, lemon peel oils and of course salty Olive brine.
Are you dirty enough to try our version?

Strong & salty, stirred ice cold

LIQUEUR

Bailey’s

Kyré Dairy Cream
Galliano Vanilla
Galliano L’ Autentico
Sambuca

Xante

Ferrand Dry Curacao
Limoncello (house-made)
Giffard Menthe Pastille
Amaretto

Suze

Merlet Créme de Cassis
Merlet Soeurs Cerises
Cherry Heering
Cointreau

DOM Benedictine
Drambuie

Philippe Créme de Cassis
Chartreuse Jaune
Chartreuse Verte

St. Germain

Grand Marnier
Home-made Coffee liquor

ABSINTHE & ANIS
Ricard Pastis de Marseille
Pernod Absinthe

4 cl

9.50

9.50

9.50

9.50

9.50

9.50

10.00
10.00
10.00
10.00
10.00
10.00
10.00
10.00
10.00
10.00
10.00
10.00
11.50
11.50
11.50
13.00
12.00

4 cl
12.00
14.50

VERMOUTH & FORTIFIED WINE

Noilly Prat Dry Vermouth

Martini Bianco Vermouth

Cynar

Tio Pepe Sherry

Lillet Blanc

Graham’s LBV Port Wine

Antica Formula Vermouth

9.00
9.00
9.00
9.00
10.00
10.00
10.00

8cl



RUM & CANE

Cachaca

Bacardi Carta Blanca
Discarded Banana Peel Rum
Havana Club 3 YO
Havana Club 7 YO
Plantation Pineapple
Plantation Grand Reserva
Plantation Xaymaca
Zacapa 23

Hell or High-Water X0
Angostura 1824 12 YO

COGNAC & BRANDY
Jaloviina*

Martell VS

Torres 15 YO

H by Hine VSOP
Hennessy VSOP

Martell Cordon Bleu XO
Hine Antique X0
Hennessy X0

Hennessy Paradis

Hine Mariage

Armagnac Darroze 8 YO
Calvados Pere Magloire YSOP
Calvados Pomme Prisonniere
Pisco

Grappa Tommasi

TEQUILA & AGAVE
Olmeca Altos Plata
Olmeca Altos Reposado
Mezcal Ilegal Joven
Arette Anejo

Mezcal Ilegal Aiiejo

BITTER

Campari

Aperol

Gammel Dansk
Fernet Branca
Jagermeister

Kyro Pale Rye Bitter
Amaro Averna
Amaro di Angostura

4cl

10.00
11.00
12.00
12.00
12.50
12.50
12.50
13.00
15.00
16.00
17.00

4 cl
10.00
13.00
14.00
17.00
18.00
25.00
38.00
39.00
160.00
190.00

16.00
14.00
16.50
11.00
14.00

4cl

12.00
12.50
13.00
14.00
19.00

4cl

10.00
10.00
10.00
10.00
10.00
10.00
10.00
10.00

BEERS, CIDERS & LONG DRINKS

DRAFT BEER
Aura Lager 4,5%
Hartwall, Finland

BOTTLED BEER

HOUSE PALE ALE
Kalpea Kaartilainen Ale 5,2%
Level 11 Brewery, Finland

Huivi Bohemian Pilsner 5,0%
Vallilan Panimo, Finland

Katu IPA 6,7%

Vallilan Panimo, Finland

Blue Moon Belgian White 5,4%
Blue Moon Brewing Company,
Czech Republic

Mydhii Porter 9,2%

Vallilan Panimo, Finland

Tyrzan Sea Buckthorn Sour
Vallilan Panimo, Finland

Seasonal Beers
Various breweries

CIDER & LONG DRINK
Strongbow Dry Apple Cider 5,0%
Bulmers, England

Galipette Cidre Brut 4,5%
Galipette Cidre, France

Galipette Cidre Rosé 4,0%
Galipette Cidre, France

Westons Vintage 8,2%
Westons Cider, England

“Lonkero”, Original Gin Long Drink 5,5%
Hartwall, Finland

LOW & NON-ALCOHOLIC BEER
Lapin Kulta 0,0%
Hartwall, Finland

Lahden Erikois NEIPA 0,3%
Hartwall, Finland

10.00 / 50 ¢l
6.00 /25 cl

10.50/ 33 cl

11.00/ 33 ¢l

11.00/ 33 ¢l

10.00/ 33 ¢l

11.00/ 33 l

11.00 / 33cl

Ask Current

10.00/ 33 cl

11.00/ 33 l

11.00/ 33 cl

16.00 / 50cl

10.00/ 33 ¢l

6.00/33 cl

7.00/ 33 cl



WINES

BUBBLES

Cava Brut Nature Reserva de la Musica
Jané Ventura

Catalonia, Spain

Macabeu, Xarel-lo, Parellada

Taittinger Brut Réserve
Champagne Taittinger
Champagne, France

Pinot Noir, Pinot Meunier, Chardonnay

Taittinger Prestige Rosé
Champagne Taittinger
Champagne, France

Pinot Noir, Pinot Meunier, Chardonnay

Cuvée Un Jour de 1911
Champagne André Clouet
Champagne, France
Pinot Noir

Millésime Brut 2015
Champagne Taittinger
Champagne, France

Pinot Noir, Pinot Meunier, Chardonnay

Comtes de Champagne Rosé 2008
Champagne Taittinger
Champagne, France

Pinot Noir & Chardonnay

WHITE WINE

12¢l / Bottle

12.00/75.00

17.00 / 106.00

124.00

139.00

145.00

340.00

12¢l / Bottle

Seasonal White Wine

15k the bartender for the current one!

Riesling Qualitiitswein Trocken
Schloss Vollrads

Rheingau, Germany

Riesling

Chablis Reserve de Vaudon
Joseph Drouhin
Burgundy, France
Chardonnnay

Sancerre Blanc
Daniel Reverdy & Fils
Loire, France
Sauvignon Blanc

Domaine William Fevre Chablis
William Fevre

Burgundy, France
Chardonnay

11.00/ 61.00

15.90 / 99.00

70.00

85.00

BOURBON & RYE & TENNESSEE

Jack Daniel’s No 7

Jack Daniel’s Rye

Maker’s Mark Bourbon
Wild Turkey 101

Bulleit Bourbon

Bulleit Rye

Evan Williams Bottled-In-Bond
Knob Creek 9 YO

Woodford Reserve Rye
Rittenhouse Rye

Knob Creek Rye

Kyré Malt Rye

Kyré Wood Smoke Malt Rye
Kyré Peat Smoke Rye

BLENDED & MALT

Jameson Irish Whiskey
Ballantine’s Finest

Naked Grouse

Johnnie Walker Black Label
Johnnie Walker Red Rye Finish
Glenlivet 12 YO

Teeling Single Malt Irish Whiskey
Talisker 10 YO

Ardbeg Wee Beastie
Kilkerran 8 YO

Glendronach 12 YO
Bunnahabhain 12 YO
Scarabus Islay Single Malt
Ardbeg 10 YO

Laphroaig Quarter Cask
Glenmorangie Quinta Ruban
Hven Tycho’s Star

Balvenie 12 YO

Glenfiddich 15 YO

Bowmore 12 YO

Bowmore 15 YO

Macallan Double Cask 12 YO
Glenmorangie Nectar D’Or
Hibiki Japanese Harmony
Ardbeg Uigeadail

Dalmore 15 YO

Lagavulin 16 YO

Ardbeg Corryvreckan

Nikka From the Barrel
Teerenpeli 10 YO Single Malt
Glenmorangie 18 YO
Glenmorangie Signet
Strathclyde 30 YO Single Grain & Cask
Highland Park 30 YO

4 cl

11.00
11.00
12.00
12.00
12.50
13.00
13.00
14.00
14.00
14.00
16.00
19.00
19.00
19.00

4 cl

10.00
12.00
12.00
13.00
13.00
15.00
15.00
15.00
15.00
17.00
17.00
17.00
17.00
17.50
18.00
18.00
18.00
18.00
19.00
19.00
19.00
19.50
19.50
20.00
20.00
20.00
22.00
24.00
24.00
24.00
28.00
39.00
42.00
129.00



SPIRITS

VODKA & AQUAVIT

Absolut Vodka

Koskenkorva Vodka

Finlandia Vodka

Lagrimas de Cocodrilo Pineapple Vodka
Grey Goose Vodka

Absolut Elyx Vodka

Marskin Ryyppy

0.P. Anderson Original Aquavit

GIN LOCAL
Kaska Casual Spirit
Kyré Pink
Arctic Blue Rose
Helsinki Dry
Kyré Napue
Arctic Blue
Reader’s Gin
Tenu

Gustav Metsi
Kyré Dark

GIN IMPORTED
Beefeater

Tanqueray

Beefeater Blood Orange
Beefeater Zesty Lemon
Tanqueray Royale Blackcurrant
Skagerrak

Bombay Sapphire
Bombay Premium Cru
Star of Bombay
Hendrick’s

Hendrick’s Lunar
Monkey 47

Bols Genever

Opihr

Tanqueray 10

Gin Mare

Herno

Sipsmith London Dry
Plymouth Navy Strenght

4cl

10.00
11.00
11.00
13.00
16.00
16.00
10.00
10.00

4cl

12.00
12.00
13.00
14.00
14.50
14.50
14.50
15.00
15.00
17.50

4cl

10.50
11.00
11.00
11.00
12.00
12.50
12.50
14.50
14.50
13.00
13.00
14.00
13.00
13.00
14.00
14.00
15.00
16.00
16.00

ROSE WINE 12¢l / Bottle

Villa Wolf Rosé 11.00 / 60.00
Villa Wolf

Pfalz, Germany

Pinot Noir

RED WINE 12c¢l / Bottle

Seasonal Red Wine

Ask the bartender for the current one!

Pinot Noir ”En Coteaux™ 11.00/ 61.00
Jeff Carrel

Languedoc-Roussillon, France

Pinot Noir

Corriente 12.50 / 76.00
Compaiiia de Vinos Telmo Rodriguez

Rioja, Spain

Tempranillo, Garnacha, Graciano

Valpolicella Superiore Ripasso 81.00
Monti Garbi

Tenuta Sant’ Antonio

Veneto, Italy

Corvina, Corvinone, Rondinella, Croatina, Oseleta

Saint Georges Pinot Noir 84.00
Birichino, California, USA

Pinot Noir

Amarone Della Valpolicella 97.00
Ca’Leoni

Veneto, Italy
Rondinella, Corvinone, Molinara, Corvina

Pommard Les Cras 2019 190.00
Camille Giroud

Burgundy, France

Pinot Noir

Ornellaia 385.00
Tenuta Dell’Ornellaia

Tuscany, Italy

Cabernet Sauvignon, Merlot, Cabernet Franc, Petit
Verdot



BAR FOOD

SNACKS

Pahkinasekoitus /| Mixed Peanuts 3.00
Perunalastuja / Potato Chips 4.00
Hunaja Paahdettuja Manteleita/ 6.00
Honey Roasted Almonds

Marinoituja oliiveja / Marinated olives 6.00
Marinoituja Latva-artisokkia 6.00
| Marinated Artichoke

Vaihtuvat / Variable Selection of

Liha Leikkeleiti/ Cold Cuts 6.00
Paikallisia Juustoja / Local Cheeses 6.00
Talon Leipi / House Bread 3.00

Tarjoillaan Olitvioljyn & balsamicon kera

Served with Olive oil & Balsamico

SMALL BITES

Isot Ranskalaiset 8.50
Big Bowl of Fries

Ranskalaiset, kimchii ja aiolia 8.50

Loaded Fries with kimchi & aioli

Ranskalaiset, rapeaa pekonia, 8.50
Peltolan Blue -juustoa ja jalopeno-majoneesia
Loaded Fries with crispy bacon,

Peltola Blue cheese & jalopeno mayo

Ranskalaiset, parmesan-juustoa, 8.50
mummonkurkkua ja aiolia

Loaded Fries with parmesan cheese,

pickled cucumber & aioli

SWEET

Roban Suklaakakku, 12.00
Valkosuklaakreemii ja Karhunvatukkaa

Robas Chocolate Cake, White Chocolate cream
and Brambles

Snacksit saatavilla baarin ankioloaikoino.
Wennn mant annokset keittion aukioloaikoina.
Snacks are available aceording to bar opening
howrs, Qther items on the mene available
according to kitchen opening howrs,

SALADS

Caesar-Salaatti grillatulla kanalla 20.50
Caesar Salad with grilled chicken
Romaine-salaattia, grillattua kananpoikaa¥*,
Caesar-kastiketta, parmesan-juustoa ja krutonkeja
Romaine lettuce, grilled chicken*, Caesar dressing,
Parmesan cheese and croutons

Caesar-Salaatti lamminsavulohella 20.50
Caesar Salad with warm-smoked salmon
Romaine-salaattia, limminsavulohta, Caesar-kastiketta,
parmesan-juustoa ja krutonkeja

Romaine lettuce, warm-smoked salmon, Caesar
dressing, Parmesan cheese and croutons

Puutarhasalaatti vuohenjuustolla 19.50
Garden Salad with goat cheese

Paahdettua vuohenjuustoa, hummusta,
neulapapuja, melonia, cashew-pdhkinoita,
balsamico-vinegrettid ja leipddi

Warm goat cheese, hummus, haricots vertes, melon,
ccashews, balsamic vinaigrette with side of bread

MAINS & BIGGER BITES

Chicken Caesar Sandwich 20.00
Grillattua kanaa*, Caesar-kastiketta, salaattia,

kurkkua, parmesan-juustoa ja paahdettua leipéi

seki perunalastuja

Grilled chicken*, Caesar dressing, salad, cucumber,
Parmesan cheese and toasted bread with potato
chips

Toast Skagen 20.00
Katkarapuja, majoneesia, talon mallasleipii & salaattia
Shrimps, mayo, house malt bread & daily greens

Burger / Veggie Burger 20.50
Hereford-jauhelihapihvi*, Cheddar-juustoa,
BBQ-kastiketta ja aiolia.

Hereford beef patty* with Cheddar cheese,

BBQ sauce and aioli.

Ranskalaiset / French Fries 4.50
Vihersalaatti / Side Salad 4.50
Steak 39.00

Hiirdin Tournedos 180g*, ranskalaiset ja
Konjakki-pippurikastiketta
Beef Tournedos 180g* with Fries and

Cognac-peppersauce

* Lihan alkuperimaa / *Origin country of the meat
|::|1r;_!|'|'-||ih1. it Hur_gnr prtty — Suomi f Finlord
Hiirkii / Beef - Suomi / Findand

Kana [ Chicken — Suomi / Finland




