
 

 

 

 

 

 

Group menu's HEJM September-November 

Group menus are aimed for groups of 15 persons at least. The menu choice has to be 

coherent for the whole group and the menu has to be ordered at least one (1) week in 

advance. The final amount of persons as well as allergies need to be informed at least three 

(3) days before your visit. In the menu ”Your choice” the group can choose from two different 

starters and main courses. We will charge according to the amount of people reserved.  We 

take all allergies and dietary restrictions into consideration 

 

 

 

THE GREEN MENU 42€  

Also available as a vegan option  

 

Starter 

Grilled, semi-dried and fermented beet from Finne Farm with grated bean terrine, spruce 

shoots jelly and blackcurrant 

 

Main course 

Poached pumpkin with mushrooms from Näckrosgården, raw fried corn, pickled pumpkin 

and grated horseradish 

 

Dessert 

Caramelized sunchoke Ice cream with sea buckthorn curd, brown butter, honeycomb and 

marigold 

 

 



CHICKEN MENU 44€ 

 

Starter 

Poached pikepearch with vinaigrette made from crayfish, crayfish mayonnaise, semi-dried 

tomato, fennel, and crispy bread 

 

Main course 

Grilled boneless chicken leg with grated chicken liver, pumpkin seeds, pickled and fried 

sunchoke, raw fried corn and chicken butter sauce 

 

Dessert 

Blackcurrant parfait with, spruce shoots jelly, whipped crème, oat crisp and warm hazelnut 

cake 

 

 

YOUR CHOICE 48€ 

 

Starter 

Poached pikepearch with vinaigrette made from crayfish, crayfish mayonnaise, semi-dried 

tomato, fennel, and crispy bread 

OR 

Butter boiled and crispy Marabel potato from Jussila with hay smoked and brown butter 

foam, gooseberries, and pike roe 

 

Main course 

Baked and glazed organic beef, potato crème with aged cheese, pickled carrot, crispy 

cabbage, and herbal gravy 

OR 

Butter fried whitefish fillet with potato terrine, tomatoes, pickle kohlrabi, grated 

horseradish, and butter sauce 

 

Dessert  

Blueberry compote with yoghurt Ice cream, salted liquorice, bread pudding and rosa rugosa 



AUTUMN MENU 58€ 

 

Starter 

Caramelized cream with Kvarken whitefish roe, poached pikepearch, grated horseradish, 

pickled red onion, and crispy potatoes 

  

Main course 

Spiced and seared reindeer, potato crème with aged cheese, fried sunchoke, fried 

mushrooms, pickled pumpkin, and gravy with juniper berry 

 

Dessert  

Yoghurt Ice cream with salty liquorice, sea buckthorn curd, brown butter, honeycomb and 

marigold 

 

 

MENU HEJM 55€ 

 

Starter 

Poached pikepearch with crayfish, semi-dried tomato, fennel, and crispy bread 

 

Middle course 

Butter boiled and crispy Marabel potato from Jussila with hay smoked and brown butter 

foam, gooseberries, and pike roe 

 

Main course 

Organic lamb, potato crème with aged cheese, pickled carrot, cabbage, and sweet and sour 

dill gravy 

 

Dessert 

Blueberry compote with yoghurt Ice cream, salted liquorice, bread pudding and rosa rugosa 

 



 

HEJM TASTING 70€ 

 

Poached pikeperch 

with crayfish, semi-dried tomato, fennel, and crispy bread  

 

Kvarken whitefish roe  

Caramelized cream with dill, pickled red onion, and crispy potatoes 

 

Poached pumpkin  

with mushrooms from Näckrosgården, raw fried corn, and pickled pumpkin 

 

Butter fried whitefish fillet  

with tomatoes, pickle kohlrabi, grated horseradish, and butter sauce 

 

Organic lamb 

potato crème with aged cheese, pickled carrot, cabbage, and sweet and sour dill gravy 

 

Yoghurt Ice cream  

with salty liquorice, sea buckthorn curd, brown butter, honeycomb and marigold 

 

 

 

 

We will be happy to recommend suitable beverages for the menus. 

If you have any requests or questions please don’t hesitate to contact us! 

 


