
 

Kerho’s summer menu 49,00 €  

 

For starters  

 

Rapu Frescu  
Refreshing shrimp ceviche with lime and cilantro for a pleasant kick, 

complemented by avocado, cucumber, and red onion to balance the flavors. 

(Dairy-free, Gluten-free) 
 

Wine recommendation: Segura Viudas Cava Brut Nature, Spain 

€39.00 | €6.30 (12 cl) 

 

Mains 

 

Pepe Originale (7,50€)  
160 g Finnish beef tenderloin steak served with a rich, creamy pepper sauce. 

Accompanied by roasted baby potatoes, zucchini, and sweet cherry 

tomatoes. (Lactose-free, Gluten-free) 
 

Wine recommendation: Le Village du Sud Syrah, France 

€39.00 | €6.30 (12 cl) 

or 

 

Fisu Perfetto 
Catch of the day prepared with the season's finest ingredients. Served with dill 

butter potatoes, roasted cauliflower and carrots, finished with a silky Beurre 

Blanc sauce. (Lactose-free, Gluten-free) 
 

Wine recommendation: Moillard Le Duche Chardonnay, France 

€48.00 | €7.80 (12 cl) 

 

For dessert  

 

Fragola Panna cotta 
Silky white chocolate panna cotta served with strawberry melba and fresh 

strawberries. The sweetest way to end your summer meal. (Lactose-free, 

Gluten-free) 

 

Wine recommendation: Dr. Pauly-Bergweiler Noble House Beerenauslese,  

Germany €7.40 (8 cl) 



 

 

 

 

 

Starters 

 

All starters are served with pH7 Bakery Rustica bread and roasted 

butter. 

 

Rapu Frescu 15,50 € 

 

Refreshing shrimp ceviche with lime and cilantro, avocado, cucumber, 

and red onion. (Dairy-free, Gluten-free) 

 

Wine recommendation: Segura Viudas Cava Brut Nature, Spain 

€39.00 | €6.30 (12 cl) 

 

Halloumi Salde 14,50 € 

 

Golden-fried halloumi with sweet melon, strawberries, fresh cucumber, 

and radishes, finished with pine nuts and a citrus vinaigrette. (Lactose-

free, Gluten-free) 

 

Wine recommendation: Graf Johan IV Riesling, Germany 

€39.00 | €6.30 (12 cl) 

 

Antipasto 16,00 € 

 

A selection of classic Italian flavors celebrating elegant simplicity. 

Prosciutto, Milano salami, creamy mozzarella, olives, and semi-dried 

tomatoes. (Low-lactose, Gluten-free) 

 

Wine recommendation: Cesari Valpolicella Classico, Italy 

€33.00 | €5.30 (12 cl) 

 

 

 

 

 

 

 



 

 

 

Main Courses 

 

Pasta Burratina 24,50€ 

 

Fresh pasta with creamy burrata and oven-roasted cherry tomatoes, 

finished with fresh basil. (Low-lactose) 

 

Wine recommendation: Zensa Pinot Grigio Organico, Italy 

€29.00 | €4.80 (12 cl) 

 

Fisu Perfetto 29,00€ 

 

Catch of the day served with dill butter potatoes, roasted cauliflower 

and carrots, finished with a silky Beurre Blanc sauce. (Lactose-free, 

Gluten-free) 

 

Wine recommendation: Moillard Le Duche Chardonnay, France 

€48.00 | €7.80 (12 cl) 

 

Halloumi Salde 22,50€ 

 

Golden-fried halloumi with sweet melon, strawberries, cucumber, and 

radishes, finished with pine nuts and citrus vinaigrette. (Lactose-free, 

Gluten-free) 

 

Wine recommendation: Graf Johan IV Riesling, Germany 

€39.00 | €6.30 (12 cl) 

 

Pepe Originale 36,50€ 

 

160 g Finnish beef tenderloin steak with creamy pepper sauce, roasted 

baby potatoes, zucchini, and sweet cherry tomatoes. (Lactose-free, 

Gluten-free) 

 

Wine recommendation: Le Village du Sud Syrah, France 

€39.00 | €6.30 (12 cl) 

 

 

 



 

 

 

 

Desserts 

 

 

 

Fragola Panna Cotta 11,00€ 

Silky white chocolate panna cotta served with strawberry melba and 

fresh strawberries. 

The sweetest finish to your meal. (Lactose-free, Gluten-free) 

 

Wine recommendation: Dr. Pauly-Bergweiler Noble House 

Beerenauslese, Germany 

€7.40 (8 cl) 

 

 

Berry Pavlova 11,00€ 

Crisp meringue topped with vanilla whipped cream and fresh berries. 

A light and refreshing dessert. (Lactose-free, Gluten-free) 

 

Wine recommendation: Borgo Maragliano La Caliera, Italy 

€6.00 (8 cl) 

 

 

 

JYMY Ice Cream  

 

Vanilla, Chocolate, Strawberry-lime sorbet, Pineapple sorbet, Pistachio, 

Mudcake, White chocolate-raspberry 

 

• 1 scoop: 3,50€ 

• 2 scoops: 6,00€ 

• 3 scoops: 8,00€ 

 

 

 

 

 

 

 



 

 

 

 

Pizzas 

 

 

Pizza is our passion. We make our dough using authentic Italian flour 

and allow it to rise and develop flavor for 24 hours. Simple, high-quality 

toppings and the intense heat of a traditional stone oven create an 

unforgettable pizza experience. 

 

 

Margherita 14,90 € 

Fior di latte mozzarella, San Marzano tomatoes, Parmesan cheese, 

arugula, and olive oil. 

 

 

Pepperoni 17,90€ 

Spicy pepperoni, San Marzano tomatoes, Fior di latte mozzarella, 

Parmesan cheese, arugula, and olive oil. 

 

 

Quattro Stagioni 18,20€ 

Smoked country ham, olives, artichokes, mushrooms, Fior di latte 

mozzarella, San Marzano tomatoes, Parmesan cheese, arugula, and 

olive oil. 

 

 

Margherita con Prosciutto 17,90€ 

Prosciutto, Fior di latte mozzarella, San Marzano tomatoes, Parmesan 

cheese, arugula, and olive oil. 

 

 

Pollo Hawaii 17,90€ 

Chicken, pineapple, blue cheese, San Marzano tomatoes, Fior di latte 

mozzarella, Parmesan cheese, arugula, and olive oil. 

 

‘ 

 

 

 



 

 

 

 

 

 

 

 

 

Pizza della Casa 17,90€ 

Milano salami, pickled red onion, garlic mayonnaise, Parmesan cheese, 

San Marzano tomatoes, Fior di latte mozzarella, arugula, and olive oil. 

 

 

Kids' Ham Pizza 9,90€ 

Smoked country ham, mozzarella, and tomato sauce. 

 

 

Gluten-Free Option 

All pizzas and burgers are also available as gluten-free. 

Gluten-free pizza: +3,00€  

 

 

Please note that our gluten-free pizza bases are pre-made and baked 

on foil. They are prepared in the same kitchen and oven as our regular 

pizzas, so we cannot guarantee that they are completely gluten-free. 

Our gluten-free burger buns are baked in the dedicated gluten-free 

bakery of Konditoria pH7. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Burgers 

 

Our burger patties are made from 100% Finnish beef and served in 

locally baked brioche buns with carefully selected toppings. 

 

Original Burger & Country-Style Fries 17,90€ 

Brioche bun, Finnish beef patty, cheddar cheese, iceberg lettuce, 

tomato, cucumber mayonnaise, ketchup, and country-style fries. 

 

Smash Burger & Country-Style Fries 18,90€ 

Brioche bun, Kerho's signature smashed Finnish beef patties, cheddar 

cheese, iceberg lettuce, onion, devil's jam (a sweet-spicy pepper 

relish), jalapeño mayonnaise, and country-style fries. 

 

Crispy Chicken Burger & Country-Style Fries 18,00€ 

Brioche bun, breaded Finnish chicken, arugula, sesame coleslaw, 

teriyaki mayonnaise, and country-style fries. 

 

Halloumi Burger & Country-Style Fries 18,00€ 

Brioche bun, deep-fried halloumi, arugula, pickled red onion, devil's 

jam, mayonnaise, and country-style fries. 

 

Kids' Cheeseburger – 9,90€ 

Brioche bun, Finnish beef patty, cheddar cheese, ketchup, 

mayonnaise, and country-style fries. 

 

Vegetarian and vegan burger patties are also available. 

Sides 

 

Upgrade any burger meal to sweet potato fries: +1,00€ 

Or enjoy fries on their own: 

Fries with truffle seasoning and Parmesan – 6,00€ 

Fries with Parmesan – 4,00€ 

Sweet potato fries with Parmesan – 5,00€ 

Dipping Sauces – 1,50€ 

• Mayonnaise  

• Cucumber mayonnaise  

• Teriyaki mayonnaise  

• Jalapeño mayonnaise  

 


