
MENU OPTIONS

www.loylyhelsinki.fi | info@loylyhelsinki.fi | +358 9 6128 6550

LÖYLY MENU

REINDEER TARTAR, JUNIPER MAYO, CURED EGG YOLK AND
MALT CRUMBLE L

WINE RECOMMENDATION: BECKER PINOT NOIR, PFALZ 74 / BTL

••••••

PAN-SEARED PIKE PERCH, POTATO FOAM AND HORSERADISH
BUTTER SAUCE L, G

WINE RECOMMENDATION: ARTHUR METZ RIESLING GRAND CRU, ALSACE
79 / BTL

••••••

BLUEBERRY RYE PIE, MARENQUE AND VANILLA ICE CREAM L

WINE RECOMMENDATION: FERREIRA LBV PORT 2013
DOURO, PORTUGAL 12,9 / 8CL

••••••

62€ / PERSON

KIULU MENU

WHITE FISH CRUDEO, DILL SOUR MILK SAUCE AND
CUCUMBER GRANITE L, G

WINE RECOMMENDATION: LOIMER LÖYLY GRÜNER VELTLINER
KAMPTAL, AUSTRIA 69 / BTL

••••••

REINDEER SIRLOIN, CONFIT POTATO AND BLACKBERRY SAUCE
L, G

WINE RECOMMENDATION: MONTE BERNARDI SANGIÓ CHIANTI CLASSICO,
TOSCANA 79 / BTL

••••••

LIQUORICE CRÈME BRULÉE AND LEMON ICE CREAM L, G

WINE RECOMMENDATION: CANTINA CORTECCHIA TOBOLA 2017
EMILIA-ROMAGNA, ITALY 8,5 / 8CL

••••••

69€ / PERSON

5 COURSE CHEF´S MENU

MINI CARELIEN PIES L
JASPER´S FISH SOUP L,G

REINDEER SIRLOIN L,G
A PIECE OF LOCAL CHEESE AND CLOUDBERRY JAM L, G

BLUEBERRY RYE PIE L

78€ / PERSON

VIHTA MENU

MENU AVAILABLE AS VEGAN WHEN PRE-ORDERED

CHARRED BUTTERNUT SQUASH, LOCAL GOAT CHEESE
AND PEANUTS L (V, G)

WINE RECOMMENDATION: ROGER CHAMPAULT SANCERRE LES PIERRIS 2023,
LOIRE, FRANCE 89 / BTL

••••••

CHANTARELLE RISOTTO, SALVIA AND PICKLED CHANTARELLES
L, G (V)

WINE RECOMMENDATION: LOIMER LÖYLY GRÜNER VELTLINER
KAMPTAL, AUSTRIA 69 / PLO

••••••

LINGONBERRY PARFAIT, SALTED CARAMEL AND WHITE CHOCOLATE
L, G (V)

WINE RECOMMENDATION: BRAIDA BRACHETTO 8,9 / 8CL

••••••

52€ / PERSON

COFFEE + AVEC 13

CLASSIC MENU

JASPER´S FISH SOUP LF, GF

••••••

SAUTEED REINDEER, MASHES POTATOES, PICKLES AND
LINGONBERRIES LF, GF

••••••

BLUEBERRY PIE, MARENQUE AND VANILLA ICE CREAM LF, GF

••••••

54€ / PERSON


