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Menu

cafe
restaurant
bar

Love is an ingredient.
You can taste it in our house-made bread,
pasta and ice-cream and in the flavours we
have brought to you from all over the world.
Eat, love, repeat.

What’s on your plate?

All Day Breakfast

We take great care in choosing the ingredients for your food.
As one of the few restaurants in Finland we have reached the
highest three star level in an official programme that focuses
on increasing the amount of organic produce in professional
kitchens. The latest organic additions to our ingredients are
Finnish organic beef fillet steaks and local forest mushrooms.

Bread is also available gluten-free.

The meals include a selection of house-made organic bread and
high quality olive oils as well as churned butter and sea salt.
The breads are baked with different sourdoughs, some also
include a small amount of yeast. Our s ourdoughs are Italian
biga, French poolish and a traditional German sourdough,
Anstellgut.

L = lactose-free
G = gluten-free

V = vegetarian
Vegan

Buenos días: Organic scrambled egg, frijoles refritos,
cheddar, mango & habanero salsa, fried pumpkin,
char-grilled zucchini steak, pickled chili, corn tostadas,
guacamole, salsa crudo, organic salad, pineapple,
melon, organic bread, organic coffee or tea,
organic orange juice (L, G, V)
20 €
Dagen efter: Organic eggs, crispy Black Forest ham,
freshly made sausages, fried tomatoes, organic salad,
pineapple, melon, organic bread, organic coffee or tea,
organic orange juice (L, G)		
18 €
Frühstück:
House-made pomegranate & raspberry jam,
organic bread, croissant, charcuterie, organic egg roll,
buffalo mozzarella, organic mountain cheese,
organic salad, pineapple, melon, organic coffee or tea,
organic orange juice (L)		
20 €
Latte or cappuccino		

+2€

Mimosa 		

+6€

Starters, salads and soups

Main courses

Zum Antipasti: A selection of Zum delicacies
– includes cheese, meat and vegetables
(L, G)		
12 € / 20 €

Malin i skogen:
Local char-grilled free-range chicken breast,
Malin’s honey, crispy focaccia, fried goat cheese & cep,
lingonberry, pecan nuts, organic salad (L)
22 €

Caesar salad (L) contains anchovies
14 / 19 €
Choose one filling: free-range chicken / salsiccia /
mazzancolle prawns / fried organic tofu with herbs /
organic falafels made from local peas / salmon /
halloumi / fried goat cheese
Mezze salad (L, G, V) 		
19 €
Organic salad, hummus, tzatziki, stuffed vine leaves,
grilled pepper, zucchini, aubergine, ewe’s feta
Choose one filling: free-range chicken / salsiccia /
mazzancolle prawns / fried organic tofu with herbs /
organic falafels made from local peas / salmon /
halloumi / fried goat cheese
Organic tomato soup, ewe’s feta, basil oil (L, G, V)
also a vegan version with organic tofu
8,5 / 12,5 €
Zuppa alla Siciliana: Lobster & saffron bisque,
mazzancolle prawns, octopus, salmon, chili, fennel,
capers, taggiasca olives (L, G)
11 / 15 €
Cep soup (L, G, V) 		
Ballarò: 5 mazzancolle prawns, chili, garlic,
leaf parsley, spicy organic lemon dip (L, G)

10 / 14 €

14 €

Porcino risotto: Organic Roma rice, organic wine,
cep, leaf parsley, parmesan, organic salad
(L, G, V) also a vegan version
21 €
Spicy Taglierini: House-made organic taglierini pasta,
8 mazzancolle prawns, chili, roasted garlic, avocado,
fermented organic lemon, leaf parsley, mini tomatoes,
parmesan, organic salad
(L) also a vegetarian version		
25 €
Also as gluten-free pasta or risotto
Sicilian Chick: House-made organic radiatore pasta,
local free-range chicken, organic chicken broth,
organic pomodorino, aubergine, capers, chili,
taggiasca olives, roasted garlic and organic lemon,
parmesan, organic salad
(L) also as gluten-free pasta or risotto
21 €
Green Alfredo:
House-made organic mezze maniche pasta,
organic leaf spinach, zucchini, sugar snap peas,
parmesan sauce, organic salad
(L, V) 		
With chicken or salmon 		
Also as gluten-free pasta or risotto

19 €
+3€

Salmone: Slightly smoked salmon, local potatoes,
organic leaf spinach sauce, vegetables, organic salad
(L, G)		
22 €

Free Chick:
Local char-grilled free-range chicken breast,
cep & organic wine sauce, Sicilian potato cake,
vegetables, organic salad (L, G)

23 €

Siracusa: Organic falafels from local peas,
Sicilian potato cake, aubergine steak,
sugo alla Norma, grilled broccolini, organic salad
(L, G, vegan)		
19 €
Filetto organico: Char-grilled beef tenderloin
(local organic meat), French fries, organic salad,
cep & organic wine sauce, grilled vegetables
(L, G)		
35 €

Hamburgers
The rolls are house-made organic muffulettas baked with
biga sourdough. All our hamburgers are also available
gluten-free. The sauces can be swapped according to
taste. Burger steaks are grilled medium unless requested
otherwise.
Lady Burger (open burger):
Local organic minced meat steak (Black Angus 200 g),
cheddar, carrot salsa, Mediterranean salad (L)
20 €
Also available with grilled free-range chicken breast.
Gent’s Burger:
Local organic minced meat steak (Black Angus 200 g),
cheddar, carrot salsa, French fries, organic salad
(L)		
20 €
Also available with grilled free-range chicken breast.

Don Tommassino Burger (spicy):
Local organic minced meat steak (Black Angus 200 g),
peperoni agrodolce, provola cheese, pickled chili,
French fries, peperoncino mayonnaise, organic salad
(L) 		
23 €
Corleone Burger:
Local organic minced meat steak (Black Angus 200 g),
dolcita tomato, basil, garlic, grilled onion, cheddar,
French fries, spicy organic lemon dip, organic salad
(L) 		
23 €
Escondido Burger (medium spicy):
Local organic minced meat steak (Black Angus 200 g),
passionfruit guacamole, lime pepino, cheddar,
French fries, mango & habanero salsa, organic salad
(L) 		
23 €
Karljohan Burger (vegetarian): Cep & seed steak,
amogghio salsa, cheddar, French fries, organic salad,
basil mayonnaise
(L, V) also a vegan version 		
20 €
Extra dips 1 € / each:
carrot salsa, tzatziki, h
 ouse-made organic ketchup,
basil mayonnaise, hummus, passionfruit guacamole,
amogghio salsa, spicy organic lemon dip,
mango & habanero salsa, peperoncino mayonnaise

Desserts

Children’s menu (for children under 12 years)

Runeberg ice-cream, Fredrika granola,
raspberry sauce (L, V)		

Roasted salmon and new potatoes, vegetables,
cucumber, tomato, melon (L, G)

Warm chocolate cake & pistachio ice-cream
(L, G, V)		
Cloudberry crème brûlée (L, G, V)
Affogato: House-made vanilla ice-cream
& double espresso (L, G, V)

7,5 €

7,5 €
8€

7€

Warm apple strudel & a choice of an ice-cream
(L, V) 		
8,5 €
with adult ice-cream* 		
10 €
House-made ice-cream or sorbet (L, G, V) *
Ask for the selection of the day.
4 € / scoop
			
6 € / 2 scoops
			
6 € / 3 small scoops
			
8 € / 5 small scoops

Organic fillet pasta: House-made organic pasta,
fillet sauce (organic Finnish Black Angus beef),
parmesan, cucumber, tomato, melon (L)
11,5 €
House-made organic pasta and butter,
cucumber, tomato, melon (L, V)

5€

Children’s falafel: Organic falafel from local peas,
house-made organic pasta, cucumber, melon,
tomato, freshly made organic tomato sauce
(L, vegan)		
7,5 €
House-made organic pasta and freshly made
organic tomato sauce, parmesan, cucumber,
tomato, melon (L, V)		

7,5 €

Organic bolognese: House-made organic pasta,
local Black Angus bolognese sauce, parmesan,
cucumber, tomato, melon (L)
8,5 €

Adult ice-creams (L, V) and adult sorbets (L, G, V) *
			
5,5 € / scoop

Chicken pasta: House-made organic pasta,
creamy free-range chicken sauce, parmesan,
melon, cucumber, tomato (L)

* We make all our Eis Screams ourselves without
emulsifiers or ice-cream mixtures. Ask for the ice-cream
selection of the day. Adult ice-creams contain alcohol and
cannot be sold or served for under 18-year-olds.

Fried nitrite-free sausages, French fries, melon,
cucumber, tomato, house-made organic ketchup
(L, G)		

All our ice-creams are lactose-free.

10 €

Hamburger:
Char-grilled local organic minced meat steak,
French fries, organic salad, tomato, melon,
cucumber, house-made organic ketchup (L)
Organic bread and butter included in the meals.

10 €

9€

11 €

Cocktails

White wine

PORVOO SPRITZ		
Aperol, Lillet Blanc, rhubarb, lingonberry,
organic white wine, organic sparkling wine

11,50 €

HELSINKI DRY GIN & TONIC
Helsinki Dry Gin, Fever Tree Tonic Water

11,50 €

Cuvée 3 Schwestern, Weingut Weegmüller, Rheinland
Pfalz, Germany, organic
Weissburgunder, Scheurebe, Grauburgunder, 0,75 l
45 €
16 cl 		
9,60 €
Semi-dry. Scent of white flowers. Taste of pineapple, mango and
pear. Made from the three sisters’ favourite grapes. Goes with
salmon, seafood and poultry.

NEGRONI SBAGLIATO
Campari, organic sparkling wine, Vermouth

11,50 €

GUAVA DAIQUIRI
Organic Belizean rum, guava, lime, sugar

Scheurebe, Weingut Weegmüller, Rheinland-Pfalz,
Germany, organic
Scheurebe 100 %, 0,75 l		
45 €
16 cl		
9,60 €

11,50 €

Dry. Grapefruit and gooseberry flavours.
Goes with pasta, Latin American flavours and seafood.

NAPUE GIN & TONIC 		
Napue Gin, Fever Tree Tonic Water

11,50 €

ZUM REGGAE MUFFIN (non-alcoholic)
10,50 €
Guava puree, lime juice, fresh mint,
organic non-alcoholic sparkling wine, Ginger Beer

Champagne
Fleury Blanc de Noirs Brut, France, organic
Pinot Noir 100 %, 0,75 l

70 €

Dry. Scent of pear, citrus, tropical fruit, flowers. Fresh and
mineral flavour. Goes with pasta, salads, fish and seafood.

Escherndorfer Lump, Horst Sauer, Riesling, Franken,
Germany, organic
Riesling 100 %, 0,75 l		
45 €
16 cl		
9,60 €
Kabinett, dry. Mandarin, mango and apricot flavours. Goes
with antipasti and fish.

Dry. Peachy flavour. Goes with appetizers.

Sparkling wine
Pinot Noir, Rosé Sekt, Brut, Germany, organic
Spätburgunder 100 %, 0,75 l		
12 cl		

Altrove, Vivera, IGP, Corleone, Sicily, Italy, organic
Chardonnay 53 %, Catarrato 37 %, Insolia 10 % 0,75 l 45 €
16 cl		
9,60 €

45 €
7,50 €

Dry. Raspberry and cherry flavours, flowery scent.
Excellent aperitif.

Maset del Lleó Cava NU Brut Reserva, Spain, organic
Macabeo, Parellada, Xarello, 0,75l		
39 €
12 cl		
6,50 €
Dry, fruity, soft. Goes with pasta, poultry, soups and cakes.

Müller-Thurgau, Horst Sauer, Franken, Germany,
organic
Müller-Thurgau 100%, 1 l 		
45 €
16 cl		
7,20 €
Dry. Green apple, pepper and citrus flavours.
Goes with vegetables and risottos.

Sauvignon Blanc II, Von Winning, Pfalz, Germany,
organic
Sauvignon Blanc 100 %, 0,75 l		
45 €
16 cl		
9,60 €
Dry, acidic. Scent of currant leaves and grapefruit. Taste
of gooseberry. Excellent with antipasti, goes also well with
vegetarian dishes.

Win Win, Von Winning, Pfalz, Germany, organic
Riesling 100 %, 0,75 l		
45 €
16 cl		
9,60 €
Dry. Apricot, peach, grapefruit, honey and almond flavours.
Excellent with avocado pasta.

Laderas del Tiétar 2016, Garnacha, Spain, organic
Garnacha 100 %		
45 €
16 cl
9,60 €
Medium-bodied. Ripe fruit, raspberry, redcurrant and cherry
flavours. Slim and fresh, pinot noir style. Goes with poultry, 
red meat and pasta.

Terra dei Sogni, Vivera, IGP, Corleone, Sicily, Italy,
organic
0,75 l		
16 cl		

45 €
9,60 €

Medium-bodied. Ruby red colour. Strong scent and flavour of
berries. Spiced, balanced, fresh, pleasantly tannic. Goes with
pasta, cheese and grilled chicken and sausages.

Birillo, Costa Toscana, IGT, Italy, organic
Cabernet Sauvignon, Merlot, 0,75 l		
16 cl		
Full-bodied. Dark berry and herb flavours. Tannic.
Goes with pasta and grilled chicken.

Full-bodied. Fresh scent of plum, raspberry, violet, lavendel and
wild rose. Taste of raspberry, plum and dark berries. Balanced
level of tannin in the fresh aftertaste. Goes with char-grilled
steaks, sausages and rich cheese.

Valpolicella Classico Superiore DOC Ripasso,
Malavoglia, Italy, organic

Corvina 70 %, Corvione 20 %, Molinara and Rondinella 10 %

0,75 l		
16 cl		

48 €
10,25 €

Full-bodied, strong, elegant. Taste of red berries, plum and
cherry. Goes with red meat, pasta and grilled food. Barrel-aged
for 18 months.

Red wine

Corvina 70 %, Molinara 15 %, Rondinella 15 %,

Le Corti Chianti Classico DOCG, Principe Corsini
(owned by the same family since 1363), Tuscany, Italy,
organic
Sangiovese 95%, Canaiolo ja Colorino 5%, 0,75 l
45 €
16 cl		
9,60 €

45 €
9,60 €

Dessert wine
Bacharacher Hahn Riesling Auslese 2015, Toni Jost,
Mittelrhein, Germany, organic
Riesling 100 %, 4 cl 		
7,5 €
Sweet and balanced. Citrus, vanilla and strong passionfruit
flavours.

Pineau des Charentes Blanc, Vallein-Tercinier, France
Colombard 100 %, 8 cl		
6€
Sweet. Citrus and fruity flavours.
Goes with desserts and cheese or as an aperitif.

Beer and cider

Non-alcoholic beverages

Draught beer (local breweries)
30 cl / 40 cl / 50 cl		 6,90 € / 7,90 € / 8,50 €
8,00 €

Fritz limonade 33 cl		
4,00 € / 4,50 €
Cola / Cola light / orange / apple / rhubarb / lemon
			
Laitila Rio Cola 33 cl
3,80 €
3,80 €

Sandels 33 cl		

6,30 €

Laitila Messina 33 cl
blood orange

Zum Pils 50 cl		
gluten-free, organic

9,10 €

Vichy Original 30 cl

3,00 €

Pellegrino 50 cl		

4,80 €

Fever Tree Tonic 25 cl		

3,80 €

Krombacher Pils 33 cl		

5,20 €

Bundaberg Ginger Beer 37,5 cl

4,00 €

Organic non-alcoholic sparkling wine 12 cl

5,00 €

Whole milk 20 cl		

1,00 €

Höllinger juice box 20 cl		
apple / pear, organic

2,50 €

Fresh orange juice 30 cl		
organic

3,50 €

Einstök 33 cl		
Arctic Pale Ale / White Ale

Hailuotolainen 33 cl (organic)

8,00 €

Écusson 33 cl		
apple cider, organic

7,00 €

Magners Pear 33 cl
pear cider

7,50 €

Magners Original 33 cl		
apple cider

7,50 €

Long drink 33 cl		
gin and grapefruit

6,50 €

Warm drinks
Organic coffee 		

2,50 €

Organic tea 		

2,50 €

Latte also as decaf		

4,50 €

Espresso also as decaf		

3,50 €

Cappuccino also as decaf		

4,00 €

Hot chocolate		

5,00 €

Irish coffee		

9,50 €

Flavoured coffee		
Vanilla / hazelnut / coconut

+1 €

All our coffees and teas are organic and fair trade.

eat

Tel. +358 50 439 6066
www.zum.fi

love

repeat

Friends?
Puh. +358 50 439 6066
www.zum.fi

