
 

LOI LOI ROOFTOP 
Food + drinks + music 
Our kitchen serves a casual Asian bistro style food menu, and boutique drinks.   
Please queue at the bar or use the QR-code on your table to order. 

   

 

 
PLATES 

LOI LOI BUDDHA BOWL VG GF  19€ 
Pea protein by Unlimited Foods, quinoa, lentils, 
avocado, salad greens, grilled vegetables, roasted 
sesame dressing 

 

ROTI FOLDOVER VG  18€ 
Roti bread, pea protein, sweet soy sauce, daikon, 
cucumber, carrot, mixed herbs, pico de gallo, citrus 
cream, sriracha mayo 
*GLUTEN FREE BY REQUEST 

 

LOI LOI FRIED CHICKEN  20€ 
Crispy fried chicken, Asian slaw, Japanese curry 
gravy, steamed rice, pickles 

 

FISH AND CHIPS  22€ 
Tempura battered fish, Rooftop fries, mashed peas, 
sriracha tartar sauce, grilled lemon 

 

STEAK AND PUMPKIN GF  24€ 
Finnish petite tender beef, roasted pumpkin puree, 
mushrooms, miso au jus, chimichurri, crispy garlic 
*COMES WITH YOUR CHOICE OF ONE “EXTRAS” 
FROM THE LIST BELOW 

 

EXTRAS 
ROOFTOP FRIES with house mayo V  7€ 
ROTI PARATHA V  9€ 
Roti bread, red curry sauce, cucumber raita 

CONGEE VG GF  7€ 
Ginger infused rice porridge, crispy soy, garlic oil, 
lime 

X.O.X.O. RICE VG GF  6€ 
Pilaf rice with house made vegan X.O. sauce, chives, 
sesame 

 

DUCK OKONOMIYAKI   18€ 
Japanese style vegetable pancake, duck confit, 
sweet soy, Asian slaw, mayonnaise, fresh herbs 

 

TOFU OKONOMIYAKI VG   18€ 
Japanese style vegetable pancake, sweet soy, 
mayonnaise, organic local tofu by Mama Mems, 
fresh herbs 
*Winner of the most sustainable meal 
competition, Flow Festival 2022 

 

CHICKEN BURGER   15€ 
Fried chicken, sriracha buffalo sauce, ranch dressing, 
cheddar cheese, iceberg lettuce, pickled cucumbers 

+ ADD FRIES 4,5€ 
 

FEEL GOOD BURGER VG   15€ 
Chickpeas and pea protein patty, gochujang BBQ 
glaze, coleslaw, pickled cucumbers 

+ ADD FRIES 4,5€ 
 
 

 

 
SWEETS 
CREME CARAMEL  9€ 
with mixed berries, whipped vanilla cream 

 
CHOCOLATE TORTE VG GF  9€ 
Dark chocolate ganache, orange supreme, 
chocolate crumble 

 
 

VG = Vegan, GF = Gluten Free, V = Vegetarian.   
Please inform our staff if you have any allergies or special dietary requirements. 

Protein Origins: Beef & Pork - EU / Chicken & Duck - EU / Fish - VN 
Proteiinien alkuperu: Naudanliha & Possunliha - EU / Kana & Ankka - EU / Kala - VN / Katkaravut - VN 



 
 

From our distillery  
Bartender’s playground 

Oak-Aged Negroni VG   14€  (ABV 18%) 

KDC Rooftop Gin, Campari, Vermouth Cucielo 
Rosso, oak, time 

 Bitterman’s martini VG   14€  (ABV 15%) 

Stoli Vodka, Vermouth Cucielo Bianco, grapefruit 

Gin Old Fashioned VG   14€  (ABV 20%) 

KDC Rooftop Gin, tonic reduction, cherry 

 Burnt Peach Margarita VG   14€  (ABV 11%) 

Espolon Tequila, Mezcal, Peach, lime, agave 

LEmon meringue pie  14€  (ABV 11%) 

KDC Rooftop Gin, Lemon, Condensed milk, 
Citrus Oils, Orange Bitters 

 Westland breaker VG   14€  (ABV 12%) 

Tullamore Dew whiskey, ginger falernum, lemon, 
whiskey barrel bitters 

Loi Loi Hard Lemonade VG   11€  (ABV 6%) 

Homemade long drink using reclaimed distilled 
house gin extras, bitter aperitif, rose, citrus oils 

+ MAKE IT A BUCKET 40€ (5kpl) 

 Adriatique VG   14€  (ABV 11%) 

Amaro Montenegro, Aperol, orange juice 
 Rooftop Spritz VG   14€  (ABV 8%) -  

Choose: Aperol, Hugo, or Limoncello Spritz 
 

Limited Edition Long Drink 
Porto branca VG  11€ (ABV 6%)  

KDC Gin, Port, coffee essence, Fernet Branca, almond, bitters 

 
Gin Mixers Wine    

Gin & TOnic VG  13€ 

Homemade signature Rooftop Gin by 
Konepaja Distilling Company, 
Mediterranean tonic, fresh orange slice 
(available 0%) 

Sparkling 12cl 16cl bottle 
Bottega Spumante Brut, IT 9,9 12,9 55 
Copenhagen Sparkling Tea *0% ABV 8 10,5 45 
Peter & Paul Rose Pet Nat, AT     65 

 Laurent-Perrier Champagne Brut, FR 
Andre Delorme Cremant De Bourgogne, FR         85 

      75 

GinS N’ roses VG  13€ 

KDC Gin, rose lemonade 
(available 0%) 

Rose    
Costa Toscana Rosata, IT 9,9 12,9 55 

Paradise VG  13€ 

KDC Gin, coconut, sparkling mango 
White    
Immel Riesling BIO, DE 9,9 12,9 55 
Jean Marc Gilet Vouvray Chenin Blanc, FR  10,9 13,9 65 
Montecillo Rias Baixas Albarino, ES   55 

Autumn  Vibe VG  13€ 

KDC Gin, Amaro, ginger beer 

Saint Clair Pioneer Block Chardonnay, NZ 
Hunawihr Pinot Gris 2021, FR   75 

75 
Red    

SUN kissed VG  13€ 

KDC Gin, melon, bitter grapefruit 

Marques de Borba Red Blend, PT 9,9 12,9 55 
Bottega Ripasso Superiore, IT         65 

 

Beers   mocktails Sodas & perks 
Birra Moretti 40cl  9€ Granny’s lemonade VG  8€ 

Lemon, agave, bitters 

Pepsi, Pepsi Max  3,5€ 
Helsinki Bryggeri Lager  40cl  9€ Hartwall Vichy  3,5€ 

Helsinki Bryggeri IPA 40cl  9€ 0.0% Gin Old fashioned VG  8€ 

0.0% gin, tonic reduction, cherry 

Artisan sodas  4,5€ 
Leo Lager (bottle) 33 cl  9€ Tea - green or black  4€ 

Sapporo (bottle) 33 cl  9€ Virgin limon spritz VG  10€ 

0.0% limoncello, 0.0% sparkling wine, tea, 
soda 

Espresso/Dopio  3,2/3,9€ 
Happy Joe Cider 27.5cl  9€ Barista Coffee  3,9/4,5€ 
Tsingtao 0.0% 33cl  7€ Filter coffee  2,9€ 
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