
Dinners and Festive menus for groups
1.10.24–13.1.2025 

Haikko Menu

Sweetbreads of veal, mushroom sauce and beetroot puree (L,G)

Lobster soup with pike-perch and lobster mousse and tomato (L,G)

Haikko´s beef Rossini with caramelized onion puré, truffle,  spinach and 
madeira sauce (L,G)

Tarte Tatin with vanilla (L)
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(L=lactose free, G=gluten free, V=vegan) * also as vegan

Nordic menu 

Jerusalem artichoke soup and savarin, with pickled mushrooms (L,G also as vegan )

Fried whitefish with mussel sauce and parsnip puree (L, G)

Chocolate parfait with cep caramel and cloudberries (L,G also as vegan)

69

Verde menu *

Jerusalem artichoke soup and savarin, with pickled mushrooms (L,G also as vegan )

Cabbage and vegetable roulade with parsnip puree and mushroom sauce
(L,G also as vegan )

Chocolate parfait with cep caramel and cloudberries (L,G also as vegan)

       58

BOOKING CONDITIONS

These menus are only available by advance order for groups of at least six people, when the same menu is ordered for 
the whole group. Haikko water is included in the menu price, all prices include VAT. We reserve the right to make

changes. We consider and price any other special diets separately
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