
C R AY F I S H  S E A S O N  M E N U 
2 2  July –  3 0  September 2 0 2 6

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.

C R AY F I S H
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.

s i g n a l  c r a y f i s h  s i g n a l  c r a y f i s h  (min. 10cm)   €7.00 each(min. 10cm)   €7.00 each

p r e m i u m  s i g n a l  c r a y f i s h  p r e m i u m  s i g n a l  c r a y f i s h  (min. 11cm) €12.00 each(min. 11cm) €12.00 each

p r e m i u m  s i g n a l  c r a y f i s hp r e m i u m  s i g n a l  c r a y f i s h  (min. 12cm) €21.00 each (min. 12cm) €21.00 each

R E C O M M E N D E D  M A I N  C O U R S E S

f l a n k  s t e af l a n k  s t e a k   3 9 . 0 0k   3 9 . 0 0
Grilled beef flank steak, wild mushroom potato macaire and spring onion gremolata

w h i t e f i s h  &  p e a  s h o o t s   3 3 . 0 0w h i t e f i s h  &  p e a  s h o o t s   3 3 . 0 0
Roasted whitefish, pea shoot risotto and cherry tomato vinaigrette

w a l l e n b e r g   w a l l e n b e r g   29.00   29.00   
(Hilton Honors 27.00)(Hilton Honors 27.00)

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

R E C O M M E N D E D  D E S S E R T S

s t r a w b e r r y  &  c a r a m e l   s t r a w b e r r y  &  c a r a m e l   15.00   15.00   
(Hilton Honors 13.00)(Hilton Honors 13.00)

Strawberry frangipane tart, fresh strawberries, caramel and crème Chantilly

b i r c h  l e a f  &  l i c o r i c e   b i r c h  l e a f  &  l i c o r i c e   15.00   15.00   
(Hilton Honors 13.00)(Hilton Honors 13.00)

Birch leaf crème brûlée with liquorice sorbet

 
Reservations & Orders: 

Groups under 20 guests:  helsinkikalastajatorppa@hilton.com or +358 300 308 487 
Reservations and cancellations must be made no later than two business days before the event or reservation. 

 
Groups of 20 guests or more: sales.hiltonhelsinki@hilton.com or +358 300 870 882 

Reservations must be made no later than four business days before the event or reservation. Our general 
cancellation policy can be found here. We recommend booking your table well in advance.
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