AA4

MERITORPPA

RAPUSESONGIN MENU
22.7.-30.9.2026

Ldmpimdsti tervetuloa nauttimaan Meritorpan merellisestd tunnelmasta
ja rapukauden herkuista! Tarjolla on perinteiseen tapaan valmistettuja
kotimaisia rapuja paahtoleivin, tillin ja voin kera.

RAVUT

Ravut myydaan paivin hintaan ja ainoastaan ennakkotilauksesta.
Suositus alkuruoka-annoskokona noin kuusi rapua per ruokailija riippuen muusta menusta.

TAPLARAPU (min. 10 cm) 7,00
PREMIUM TAPLARAPU (min.1lcm) 12,00

PREMIUM TAPLARAPU (min.12cm) 21,00
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SUOSITUKSET PAARUOAKSI

FLANK STEAK 39,00

Grillattua hiran flank steakia, metsasieni-perunamacairea, kevitsipuligremolataa

WHITE FISH & PEA SPROUT 33,00

Paahdettua siikaa, herneenversorisottoa, kirsikkatomaatti-vinaigrettea

WALLENBERG 29,00
(Hilton Honors 27,00)

Wallenbergin pihvi kotimaisesta kalasta, kesdvihannes-fricasséeta, rouillea
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SUOSITUKSET JALKIRUOAKSI

STRAWBERRY & CARAMEL 15,00
(Hilton Honors 13,00)

Mansikka-frangipaneleivos, tuoreita mansikoita, kinuskia, creme Chantillya

BIRCH LEAF & LICORICE 15,00
(Hilton Honors 13,00)

Koivunlehti créme briléeta, lakritsisherbettia

Tiedustelut ja tilaukset:

alle 20 henkilon ryhmét: meritorppa.tablereservations @scandichotels.com
yli 20 henkilon ryhmaét: sales.hiltonhelsinki@hilton.com tai 09 42722535

Tilaukset sekd mahdolliset peruutukset tulee tehda viimeistdadn kaksi arkipdivaa ennen
tilaisuutta tai varausta. Suosittelemme varaamaan poydan hyvissi ajoin.



AA4

MERITORPPA

CRAYFISH SEASON MENU
22 July - 30 September 20256

A warm welcome to Meritorppa to enjoy the maritime atmosphere
and the finest flavours of the crayfish season. We serve traditionally
prepared Finnish signal crayfish with toasted bread, fresh dill and butter.

CRAYFISH

Crayfish are sold at the daily market price and are available by pre-order only.
Recommended starter portion: approximately six crayfish per guest, depending on the rest of the menu.

SIGNAL CRAYFISH (min. 10cm) €7.00 each
PREMIUM SIGNAL CRAYFISH (min. 1lcm) €12.00 each

PREMIUM SIGNAL CRAYFISH (min. 12cm) €21.00 each
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RECOMMENDED MAIN COURSES

FLANK STEAK 39.00

Grilled beef flank steak, wild mushroom potato macaire and spring onion gremolata

WHITEFISH & PEA SHOOTS 33.00

Roasted whitefish, pea shoot risotto and cherry tomato vinaigrette

WALLENBERG 29.00
(Hilton Honors 27.00)

Wallenberg-style fish steak made with Finnish fish, summer vegetable fricassée and rouille
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RECOMMENDED DESSERTS

STRAWBERRY & CARAMEL 15.00
(Hilton Honors 13.00)

Strawberry frangipane tart, fresh strawberries, caramel and creme Chantilly

BIRCH LEAF & LICORICE 15.00
(Hilton Honors 13.00)

Birch leaf créeme brialée with liquorice sorbet

Reservations & Orders
Groups under 20 guests: meritorppa.tablereservations@scandichotels.com
Groups of 20 guests or more: sales.hiltonhelsinki @hilton.com or +358 9 4272 2535

Orders and any cancellations must be made no later than two business days prior to the reservation or
event. We recommend reserving your table well in advance.



