
VEG = VEGAN / DF = DAIRY FREE / LF = LACTOSE FREE / LL = LOW LACTOSE / GF = GLUTEN FREE 
Please ask our staff about further information about food ingredients and allergens.
We only use Finnish meat products.

zapas
SMALL TAPAS STYLE DISHES FOR STARTERS OR SNACKING 
WE RECOMMEND ORDERING SEVERAL TO SHARE

HOUSE MADE BREAD LF / VEG made to order / GF made to order + 2 e 6,5 e
Rustic sourdough bread and Finnish archipelago style brown bread with porcini mushroom butter

OLIVE*S VEG, GF 7,5 e
Smoked green mammoth olives with chili and garlic

TOMATOES VEG, GF 7,5 e
Roasted cherry tomatoes with garlic

MUSHROOMS VEG, GF 7,5 e
Citrus- and herb marinated mushrooms

BURRATA LL / GF made to order + 2 e 13 e
Creamy Burrata cheese, Rucola-Pearl risotto, Peas, Citrus-marinated Spring Onions, 
Deep-fried sourdough bread

ESGARCOT IN GARLIC AND FENNEL LF / GF made to order + 2 e 13 e
Escargot (snails) in garlic and fennel butter, gratinated in blue cheese, 
served with toasted sourdough bread

RAINBOW TROUT & APPLE VL / GF made to order + 2 e 13 e
Lime-cured domestic rainbow trout, pickled winter apple, radish, 
Pickled mustard seeds, dill cream & crispbread

PINCHO MIX 12 e
Assortment of 4 pinchos. Ask your waiter for today's selection!

CAULIFLOWER 'WINGS' VEG, GF 14,5 e
Deep-fried cauliflower florets, served with carrot and cucumber sticks, 
and your choice of wing sauce and dip

CHICKEN WINGS LF, GF 14,5 e
Fresh, deep-fried chicken wings breaded with cornflakes, 
served with carrot and cucumber sticks, and your choice of wing sauce and dip

WING SAUCE:    DIPS:
Zivago wing saucce VEG   Lime aioli VEG, GF   Tomato mayo VEG, GF
45 Special Buffalo VEG    Mustard mayo VEG, GF  Ginger mayo VEG, GF    
     Smoked chili mayo VEG, GF Blue cheese mayo GF, LF
     Horseradish mayo VEG, GF



VEG = VEGAN / DF = DAIRY FREE / LF = LACTOSE FREE / LL = LOW LACTOSE / GF = GLUTEN FREE 
Please ask our staff about further information about food ingredients and allergens.
We only use Finnish meat products.

salads, 
toasts & Burgers
SALAD VEG / GF made to order + 2 e 22 e
Various salads, Raspberry Vinaigrette, Roasted Musk Pumpkin, Radishes, 
Pickled Yellow Carrot, Roasted and Crushed Walnuts. Sourdough bread from Meriläinen bakery

GOAT'S CHEESE LF goat's cheese mousse with strawberry infused balsamic vinegar

CHICKEN LF Grilled chicken thigh fillets with strawberry infused balsamic vinegar

TOFU VEG Smoked beer marinated & breaded tofu, Ginger veganaise, Strawberry balsamic

PINSA ALLA ZIVAGO LF 19 e
Pan-baked and toasted italian style pinsa bread with toppings of your choice:

BEEF LF Creme fraiche, parmesan, cold smoked beef, caramelized onions, marinated mushrooms, 
Emmental cheese and arugula

CHEESE LF Creme fraiche, parmesan, goat's cheese, caramelized onions, 
cherry tomatoes, Emmental cheese, arugula and strawberry infused balsamic vinegar

TOFU VEG Beetroot hummus, marinated tofu, caramelized onions, 
citrus and herb marinated mushrooms, vegan cheese and strawberry infused balsamic vinegar

MUSHROOM & ONION TOAST LF / VEG made to order / GF made to order + 2 e 19,5 e
Toasted house made focaccia, marinated mushrooms,, Edam cheese and pickled red onion, 
served with a green salad and raspberry vinaigrette

CHILI-SHRIMP TOAST LF / GF made to order + 2 e 19,5 e
Toasted house made focaccia, chili spiced prawn, Edam cheese and dill creme, 
served with a green salad and raspberry vinaigrette

PEPPER JACK TOAST LF / GF made to order + 2 e 19,5 e
Toasted house made focaccia, pulled beef from Viskaali farm and Pepper Jack cheese sauce, 
served with a green salad and raspberry vinaigrette

TOFU BURGER VEG / GF made to order + 2 e 19,5 e
Smoked beer marinated tofu breaded with corn flakes and sesame seeds, pickled cucumber, 
fresh salsa, ginger mayo and arugula in a toasted brioche bun

ZIVAGO BURGER LF / GF made to order + 2 e 19,5 e
Ground beef patty (150 g) from Viskaali farm, Pepper Jack cheese, chorizo, chili-onion, 
pickled cucumber, lime aioli and arugula in a toasted brioche bun

BURGER OF THE WEEK LF / GF made to order + 2 e 21 e 
Ask your waiter about it!



VEG = VEGAN / DF = DAIRY FREE / LF = LACTOSE FREE / LL = LOW LACTOSE / GF = GLUTEN FREE 
Please ask our staff about further information about food ingredients and allergens.
We only use Finnish meat products.

mains
WE FAVOR SEASONAL AND LOCAL PRODUCE WHEN POSSIBLE, 
AND DO OUR BEST TO MINIMIZE FOOD WASTE IN OUR KITCHEN 

CELERY & MUSK PUMPKIN VEG, GF, (Contains nuts) 27 e
Whole roasted Celery breaded and fried crisp, roasted Musk Pumpkin, salted Lemon,  
deep-fried Capers, Nut-Misoveganese & Sprout salad

TOFU & PISTACHIO VEG, GF 27 e
Smoked, beer marinated and breaded Tofu, Ginger veganese, Pistachio sauce, Mushroom-Coconut Polenta  
& Citrus Marinated Mushrooms, Sprout Salad

CHICKEN & RED WINE L, G 28 e
Red Wine Marinated & grilled Chicken cutlets, Red wine sauce, 
Mushroom-Coconut Polenta & Citrus Marinated Mushrooms, Sprout Salad

ZIVAGO CLASSIC: CARAMEL PORK DF, GF 28 e
Long stewed pork neck, Caramel sauce, Chili and Coriander, 
Root vegetable cake with parmesan gratin

FISH OF THE DAY 33 e
Ask your waiter about today's catch

PIKE IN TWO WAYS L, GF 33 e
Fresh pike fillet fried in thyme butter, cold-smoked pike tartar, nutty mashed potatoes, 
Bechamel sauce & grated egg yolk, dill oil

ENTRECÔTE L 35 e
Marinated and whole cooked beef entrecôte from Viskaali farm, red wine sauce &  
Root vegetable cake with Parmesan gratin

PEPPER STEAK A’LA ZIVAGO LF, GF 39 e
Beef tenderloin from Viskaali's farm wrapped in bacon, cooked Sous Vide and grilled, 
Zivago pepper sauce & Root vegetable cake with Parmesan gratin

sides
Zivago salad with raspberry vinaigrette VEG, GF 6,5 e
Potato wedges VEG, GF 8 e
Potato wedges with parmesan LF, GF 8,5 e
Mushroom-coconut Polenta VEG, GF 9 e
Beetroot risotto with blue cheese LF, GF 9,5 e

dips
Lime aioli VEG, GF
Smoked chili mayo VEG, GF
Ginger mayo VEG, GF
Tomato mayo VEG, GF
Mustard mayo VEG, GF
Horseradish mayo VEG, GF 
Blue cheese mayo LF, GF



VEG = VEGAN / DF = DAIRY FREE / LF = LACTOSE FREE / LL = LOW LACTOSE / GF = GLUTEN FREE 
Please ask our staff about further information about food ingredients and allergens.
We only use Finnish meat products.

dessert
YOU CANNOT BUY HAPPINESS, BUT YOU CAN ORDER DESSERT, 
AND THAT IS BASICALLY THE SAME THING

VANILLA & APPLE LF, GF 12 e
Sugar-roasted traditional Vanilla Creme Brûlée, Green Apple Sorbet, Apple Chips & Oat Chips

CHOCOLATE & BUCKTHORNE VEG, GF 12 e
Fluffy Chocolate Mousse,  Buckthorn Soup, Caramelized Pistachios & Chocolate Lace

CHEESE SELECTION LF, GF 12 e
A changing selection of Cheeses, Cranberry Chutney and Blueberry Jam, Fruits & Crisp Bread

ICE CREAM 6 e
Ask your waiter about our current selection of house made ice creams!

coffee drinks & 
drinkable desserts
DARK 'N´ SALTY CHOCO 12,5 e 
Shaman's Salmari 
Råstoff Pure Liquorice 
Cream, Cacao

SAMBUCA CON LA MABLE 12,5 e
Sambuca Vaccari 
Maple syrup 
Coffee, Cream

CREAMY NUT 12,5 e
Dry Curacao 
Disaronno Amaretto 
Sugar 
Chocolate Bitter's 
Cream

coffee
COFFEE 3,5 e
ESPRESSO 3,5 e
MACCHIATO 3,8 e
CAPPUCCINO 4,2 e
LATTE 4,7 e
with double espresso + 1 e

sparkling / champange

MARQUÈS DE CÀCARES glass 7,3 e
CAVA BRUT bottle 42 e 
Parellada, Macabeo, Xarel-lo 
DO Cava, Espanja

PERLAGE SGAJO glass 8,2 e 
PROSECCO DOC BIO VEGAN bottle 46 e
Glera 
DOC Prosecco Trevio, Italia

GUSTAVE ROCHÉ bottle 75 e 
BRUT CHAMPAGNE 
Pinot Noir, Chardonnay 
Champagne, Ranska

MÖET & CHANDON bottle 95 e 
IMPÉRIAL BRUT 
Pinot Noir, Meunier, Chardonnay 
Champagne, Ranska



wines
sparkling & champagne
MARQUÈS DE CÀCARES CAVA BRUT glass 7,3 e  |  bottle 42 e
Parellada, Macabeo, Xarel-lo / DO Cava, Spain

PERLAGE SGAJO PROSECCO DOC BIO VEGAN VEG, ORGANIC glass 8,2 e  |  bottle 46 e
Glera / DOC Prosecco Treviso, Italy

GUSTAVE ROCHÉ BRUT CHAMPAGNE bottle 75 e
Pinot Noir, Chardonnay / Champagne, France

MOËT & CHANDON IMPÉRIAL BRUT bottle 95 e
Pinot Noir, Meunier, Chardonnay / Champagne, France

red
CORTE CAMARI NERO D'AVOLA ORGANIC ORGANIC glass 7,3 e  |  bottle 39 e
Nero d'Avola / Sicilia Doc, Italy

DOMAINE SAINT-PAUL GRENACHE SYRAH glass 9 e  |  bottle 49 e
Grenache, Syrah / Languedoc, France

HACKER SANGIOVESE glass 9,3 e  |  bottle 51 e
Sangiovese / IGT Toscana, Italy

IRONSTONE PINOT NOIR glass 9,6 e  |  bottle 54 e
Pinot Noir, Petite Sirah / California, USA

PASSORONE APASSIMENTO ORGANIC glass 9,5 e  |  bottle 53 e
Primitivo, Negroamaro, Sangiovese / IGT Puglia, Italy

PEPPERBOX SHIRAZ glass 9 e  |  bottle 49 e
Shiraz / Australia

BARON DE LAY RESERVA VEG bottle 60 e
Tempranillo, Graciano, Matura / Doca Rioja, Spain 

BORSARI AMARONE DELLA VALPOLICELLA bottle 65 e
Corvina, Corvione, Rondinella / Veneto, Italy

white
CORTE CAMARI GRILLO ORGANIC ORGANIC glass 7,3 e  |  bottle 39 e
Grillo / Sicilia DOP, Italy

CORAGEM CHARDONNAY glass 9,5 e  |  bottle 53 e
Chardonnay / Lisboa, Portugal

CORVERS KAUTER R3 REVOLUTION OFFDRY RIESLING ORGANIC glass 9 e  |  bottle 49 e
Riesling / Rheingau, Germany

PORTA 6 VINHO VERDE VEG glass 8,7 e  |  bottle 47 e
Loureiro, Trajadura, Arinto / Vinho Verde, Portugal

VICARAGE LANE MARLBOROUGH SAUVIGNON BLANC VEG glass 9 e  |  bottle 49 e
Sauvignon Blanc / Marlborough, New Zealand

WOLFBERGER RIESLING SIGNATURE glass 9,5 e  |  bottle 53 e
Riesling / AC Alsace, France

Rosé
CRUDO ROSATO VEGAN glass 9 e  |  bottle 49 e
Negroamaro / IGT Puglia, Italy


