
STARTERS

MAINS

DESSERTS

L = lactose free
M = milk free  
G = gluten free  
VE = vegan

More information 
about the allergens 
from the staff. 

EXTRAS
Ranch sauce ���
Carolina Reaper sauce ��
Sriracha mayonnaise ��
Roasted garlic mayonnaise ��
Vegan togarashi mayonnaise ��

Gluten-free pizza dough is made from 
gluten-free ingredients, but the absence 
of gluten cannot be guaranteed 
(according to the guidelines of the Finnish 
Food Authority).

All pizzas available gluten-free (G). All 
pizzas available lactose-free (L), except 
Cheese Overload. Margherita also 
available vegan.

PIZZA�EXTRAS
Gluten-free ���
Lactose-free mozzarella ��
Parmesan ����	
Buffalo mozzarella �
��	
Chili oil ����	
Garlic oil ����	

CHEESY PEPPERONI �	                     Spicy
100% Italian tomato sauce (Puglia), and Fior 
di Latte mozzarella, pepperoni, parmesan, 
oregano and ranch sauce

SALAME��	                         Spicy
100% Italian tomato sauce (Puglia), and Fior 
di Latte mozzarella,  spicy Neapolitan salami, 
basil, and olive crumble

PROSCIUTTO��	
100% Italian tomato sauce (Puglia), and Fior di 
Latte mozzarella, Air-dried ham, arugula and 
parmesan shavings

FAHRENHEIT-451 �	   Super Spicy
100% Italian tomato sauce (Puglia), and Fior 
di Latte mozzarella, ’Nduja sausage, buffalo 
mozzarella, basil and Carolina Reaper sauce

404 - PIZZA NOT FOUND  �	
Fior di Latte mozzarella, Italian pancetta, 
caramelized pineapple, gorgonzola, chili, and 
basil

CHEESE OVERLOAD ��  ��Spicy
Fior di Latte mozzarella, ’Nduja sausage, 
gorgonzola, parmesan, buffalo mozzarella and 
chive-flavored ricotta

MEDITERRANEA 18 
100% Italian tomato sauce (Puglia), semi-dried 
cherry tomatoes, buffalo mozzarella, parsley-
basil cream, and basil

MARGHERITA ��
100% Italian tomato sauce (Puglia), Fior di Latte 
mozzarella, extra virgin olive oil, and basil

ARTICHOKE �

100% Italian tomato sauce (Puglia), and Fior di 
Latte mozzarella, marinated artichoke hearts, 
roasted pepper, dried chili, basil, parmesan 
shavings

SALMONE ��
Fior di Latte mozzarella, warm smoked salmon, 
semi-dried tomatoes, lemon zest and lemon-
flavored sour cream

PIZZA
LIZARDS�BITES��L����/�
  �
Cold cuts, cheeses, fig jam, marinated olives, 
and focaccia
�PRICE���PERS��/���PERS��

SKAGEN�FAT�STYLE��L���

Hand-peeled shrimp, whitefish roe, pickled 
red onion, and brioche
(available G)

BEEF�TARTARE�ASIAN�STYLE��G�M���
�
Finnish beef tartare, pickled shallots, egg 
yolk cream, puffed wild rice, and bulgogi 
sauce

SHRIMP�PANPAN��L����
Herb-marinated shrimp, tomato salsa, 
bang bang sauce, and house bread 
(available G)

CARROT�&�TARRAGON��VE�G���

Roasted tarragon carrots, pickled car-
rots, pine nuts, and lime yogurt

”VFC”�BUNS��M���KPL���
Soft buns stuffed with breaded chicken, 
pickled chili-ginger cucumber, sriracha 
mayonnaise, and sprouts

PORKY�BUNS��M���KPL���  
Soft buns stuffed with pork belly, pickles, 
roasted garlic mayonnaise, and sprouts

TOFU�BUNS��VE���KPL���
Soft buns stuffed with lime-marinated 
tofu, pickles, vegan togarashi mayonnai-
se, and sprouts

RABBIT�FUEL�NATUREL �VE�G� �	
Crisp lettuce, lemon vinaigrette, 
edamame beans, avocado, cantaloupe 
melon, roasted cashews, pickled 
cucumber, semi-dried tomatoes, and 
pomegranate seeds

Upgrade your salad: 
Fried tofu  �
��VE�G
Warm smoked trout ��� L�G
“OFC”   ��� L�G
Prosciutto   ��� L�G

SALADS

CARROT�CAKE (VE,G) ��
Vegan carrot cake, lime-lemon cream, and 
caramelized pistachio

CRACK�IT�CRÈME�BRÛLÉE���	 (L,G) ��
Crème brûlée, orange, pecan, and 
orange curd 

CHOCOLATE�BROWNIE (L,G) ��
Chocolate brownie, oat crumble, raspberry, 
and vanilla ice cream

FLAMING�ALASKA (L,G) ��
Italian meringue, vanilla ice cream, 
caramelized almonds, and fresh berries

BERRY�BOOM�SHAKE�(L,G) ��
Strawberry shake with whipped cream, 
macaron, marshmallows and chocolate 
sauce

FROSTBITE�SCOOPS (L,G) 

Daily flavors – ask your server

PRAWN�LINGUINI�(L) ��
Black Tiger prawns, linguini pasta, crayfish 
sauce, tomato, and chili

NUTTY�RED�LINGUINI��M� �

Semi-dried tomato, pistachio, linguini 
pasta, and basil oil

TEMPEH�&�NOODLE�THINGY�
�VE�G� ��
Lime-marinated tempeh, red curry, 
seasonal vegetables, and rice noodles

BRISK�ME�UP (L) ��
Focaccia filled with beef brisket, pickles, 
American mustard, cheddar, ranch 
dressing, and marinated red cabbage. 
Served with fries
   
SCUBADUBA�WHITEFISH (L,G) 
�
Fried whitefish, flavorful Tom Yam 
sauce, Black Tiger prawns, and cherry 
tomatoes. Served with roasted potatoes

FAT�BEEF�TENDERLOIN (L,G) �

180g beef tenderloin steak, seasonal 
vegetables, roasted potatoes, and red 
wine sauce

FAT�FLAT�IRON�STEAK��L�G� �	
200g tender beef, seasonal vegetables, 
roasted potatoes, and brandy green 
pepper sauce

Find us on social media @ravintolafatlizard

from charcoal grill
VFC�BURGER��L� ��
Potato bun, crispy chicken, “VFC” sauce, 
cheddar, iceberg lettuce, pickles, pickled 
red onion, and kimchi mayonnaise. 
Served with fries (available G)

THE�ROYALE�WITH�CHEESE��L� ��
Potato bun, Finnish beef patty, cheddar, 
onion, iceberg lettuce, pickles, and Fat 
mayonnaise. Served with fries (available 
G)

Upgrade your burger with bacon? +2€

BEYOND�DREAMS�BURGER�WITH�
’’CHEESE’’ �VE����
Potato bun, Beyond Meat pea protein 
patty, vegan cheddar, iceberg lettuce, 
pickles, onion, and vegan lime 
mayonnaise. Served with fries


