Food
Small plates

Oyster 60 SEK Potato Chips & Dip 65 SEK
Fine de Claire, No. 4, Normandie. Potato crisp, onion dip.

Swedish Cheeses 115 SEK Swedish Charcuterie 135 SEK
Variation of Swedish cheeses, Variation of Swedish charcuterie.
homemade marmalade.

Crispy Artichoke 115 SEK Croquettes 95 SEK

Artichoke, citrus mayonnaise. Vasterbotten cheese,

vendace roe, sour cream.

Medium plates

Grilled Endive 165 SEK
Endive, walnut, fennel, blood orange, calamansi, dried Vasterbotten cheese.
Cocktail recommendation: Sour

Steak Tartar 185/285 SEK
Swedish beef (SRB cow), beetroot, dijonnaise, cornichon, crispy potato.
Cocktail recommendation: Gin Old-Fashioned

Tortellini 175 SEK
Porcini filled tortellini, beurre blanc, Bredsjo Hard cheese.
Cocktail recommendation: Umami

Confit Pork Belly 275 SEK
Pork belly, celariac purée, roasted hazelnut, sauce au porto.
Cocktail recommendation: Spice

Matjes 135 SEK
Norrona Matjes herring, rye bread, egg, potato, sour cream, browned butter.
Cocktail recommendation: Freezer-cold Hern6é Swedish Capital Gin.

Special diet
Please ask your server.

PLEASE SHARE YOUR VISIT 9 y #HERNOGIN @HERNOGIN



Pizzetta

Margherita 125 SEK
San Marzano, fior di latte, stracciatella.

Anchovies & Capers 145 SEK
Anchovies, capers, bredsjo hard, tomato.

Nduja & Olives 155 SEK
Nduja, olives, tomato, stracciatella.

Dessert

Vanilla Ice Cream 75 SEK
Vanilla ice cream, caramel sauce.

Sweet Woodruff Sabayon 135 SEK
Baked sabayon, sweet woodruff, cloudberry, salted hazelnut.

Special diet
Ask your server.
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