
Menu



starters

KIILA’s plank
Manchego cheese, brie cheese and fig jam, saltine 
crackers, Naples salami and Serrano ham, herb salad, 
strawberries, pine nuts and balsamico, garlic herb 
marinated kalamata olives, grapes & fig, patatas bravas 
and smokey aioli
25 / 42

Manchego and brie cheese with
grapes and fig balsamic (gf)

Serrano ham with cantaloupe
melon (mf, gf)
 
Naples salami with fig (mf, gf)

Herb and garlic marinated
kalamata olives (veg, gf)

Patatas bravas
with smoked aioli (gf, mf)

Dirty fries (lf, gf)

avocado bruschetta 10€
Roasted pesto focaccia with tomato & basil salsa 
and herb salad (veg)

PARMESAN GARLIC BREAD 10€
Garlic butter and parmesan focaccia 
with herb salad (lf )

chili-garlic prawns 12€
Prawns roasted in garlic and chili oil
with avocado and herb salad (mf, gf)

garlic snails 12€
Snails roasted in parmesan-garlic butter
with focaccia bread (lf )

crayfish and cold smoked 
salmon tartar 12€
Finnish rye bread topped with crayfish and cold 
smoked salmon filling (lf )



salads

crispy chicken salad 24€
Breaded chicken with green salad, sesame-soy
vinaigrette seasoned rice, crispy carrots, cantaloupe 
melon, cherry tomatoes, cucumber, marinated
red onion, fried kale, avocado, roasted peanut
crumb and avocado sriracha mayonnaise
(mf, gf, contains nuts)

satay tofu salad 24€
Satay tofu with green salad, sesame-soy vinaigrette 
seasoned rice, crispy carrots, cantaloupe melon, cherry 
tomatoes, cucumber, marinated red onion, fried kale, 
avocado, roasted peanut crumb and avocado sriracha 
mayonnaise (mf, gf, contains nuts)

kiila caesar salad
Romaine salad with Kiila’s caesar dressing, cherry 
tomatoes, parmesan and croutons (lf )

Natural
Crispy Chicken
Roasted salmon
Crayfish

sesame-chili salmon salad 24€
Roasted sesame-chili salmon with green salad, 
sesame-soy vinaigrette seasoned rice, crispy carrots, 
cantaloupe melon, cherry tomatoes, cucumber, 
marinated red onion, fried kale, avocado, roasted 
peanut crumb and avocado sriracha mayonnaise
(mf, gf, contains nuts)

crayfish salaD 24€
Crayfish with green salad, sesame-soy vinaigrette 
seasoned rice, crispy carrots, cantaloupe melon, 
cherry tomatoes, cucumber, marinated red onion, 
fried kale, avocado, roasted peanut crumb and 
avocado sriracha mayonnaise (mf, gf, contains nuts)
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main courses

pepper steak 34€
180g beef tenderloin steak with rosemary potatoes, 
honey roasted mini-carrots, green asparagus and 
cognac pepper sauce (lf, gf)

roasted salmon 28€
Roasted salmon with sweet potatoes, green asparagus, 
chives lime fraiche and fried lime (lf, gf)

creamy salmon soup 14/20€
Served with country rye bread (lf )

BEETROOT FALAFEL 24€
Sweet potatoes, green asparagus, herb salad and 
beetroot hummus (veg, gf)

prawn lemon risotto 28€
Prawns roasted in garlic and chili oil with lemon
saffron risotto, green asparagus and spring
onions (lf, gf)

reindeer burger 24€
150g reindeer patty, smoked reindeer mayonnaise, 
finnish bread cheese, arugula, tomato, marinated
red onions and dirty fries (lf )

beyond burger 20€
Vegan patty, vegan cheddar, arugula, tomato,
marinated red onion, sweet potato fries and avocado 
sriracha mayonnaise (veg, gf)



burgers

beef BURGER 12€
150g beef burger, cheddar cheese, smokey aioli, 
iceberg lettuce, tomato, pickles and marinated 
red onion (lf )

CRISPY CHICKEN BURGER 12€
Deep fried breaded chicken, mango chili mayonnaise, 
iceberg lettuce, tomato, pickles and marinated 
red onion (lf )

PORK BELLY BURGER 12€
BBQ pork belly, smokey chili mayonnaise, iceberg 
lettuce, tomato, pickles and marinated red onion (lf )

salmon BURGER 14€
Fried salmon, avocado garlic mayonnaise, iceberg 
lettuce, tomato, pickles and marinated red onion (lf )

VEGEtarian HALLOUMI BURGER 12€
Deep fried zucchini, paprika ja halloumi, avocado 
sriracha mayonnaise, iceberg lettuce, tomato,
pickles and marinated red onion (lf )

extra dips 2,5€

Mayonnaise (mf, gf)

Smokey aioli (mf, gf) 

Smokey chili mayonnaise (mf, gf)

Mango chili mayonnaise (mf, gf)

Avocado garlic mayonnaise (veg, gf)

Avocado sriracha mayonnaise (veg, gf)

SIDES

French fries 4

Sweet potato fries 4

Halloumi 4

Cheddar cheese 2

Extra meat 5



desserts

new york cheesecake 10€
with black currant sauce and fresh berries

CRÈME BRÛLÉE 10€
with blueberry sorbet and fresh berries (lf, gf)

double chocolate rocky road 9€
with caramel sauce and fresh berries (gf, contains nuts)

ICE CREAM AND FRESH BERRIES 7€

KIILA MENU meat49€

Avocado bruschetta
Roasted pesto focaccia with tomato 
and basil salsa and herb salad (veg)

Pepper steak
180g beef tenderloin steak with 
rosemary potatoes, honey roasted mini 
carrots, green asparagus and cognac 
pepper sauce (lf, gf)
 
New York cheesecake
with black currant sauce 
and fresh berries

KIILA MENU fish44€

Crayfish and cold smoked 
salmon tartar
Finnish rye bread topped with crayfish 
and cold smoked salmon filling (lf )
 
Prawn lemon risotto 
Prawns roasted in garlic and chili oil 
with lemon saffron risotto, green 
asparagus and spring onions (lf, gf) 

Crème brûlée
with blueberry sorbet and 
fresh berries (lf, gf)

3 course menus



drinks

aperol spritz

lemon spritz

12€

12€

mojito

14€

espresso martini

14€

baileys martini

14€

irish coffee

14€

drinks

drinks


