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Experience small and medium-sized
plates with a Nordic touch

Our menu is inspired by Nordic flavours and seasonal ingredients
featuring dishes perfect for sharing and pairing with
thoughtfully crafted cocktails.

Enjoy our perfect serve

A curated cocktail & food pairing experience. You will be served a
3 course dinner with 3 small cocktails paired with 3 dishes.

First serve
Saffron "Skagen” x Boozy

Second serve
"Kroppkakor” x Umami

Third serve
Espresso Ice Cream x Experimental

575 SEK /person

Served every Tuesday to Thursday 16 - 21.
Ask for vegetarian alternative.

Prefer full size cockfails? +150 SEK

PLEASE SHARE YOUR VISIT @® DX #HERNOGIN @HERNOGIN
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Mondays Food

Chips 49 SEK
Potato chips.

Marinated olives 65 SEK
Halkidiki, Nocellara, Cornichons, Lemon, Rosemary. (Ci)

Cheese platter 149 SEK
Weekly choice of cheese, Marmelade, Crispbread. (La)Gl)

Mushroom Reuben 179 SEK
Sauerkraut, Havgus, Oyster mushroom, Pickle, Dijon.

Special diet:
(Sh)-shellfish, (Ch)-chili, (Ga)-garlic, (On)-onion, (La)-lactose, (Eg)-egg, (GI)-
gluten, (Le)-legumes, (Nu)-nuts, (Pa)-paprika, (Sf)-stone fruit, (Ci)-citrus (So)-soy.

PLEASE SHARE YOUR VISIT @® DX #HERNOGIN @HERNOGIN
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Small plates

Oyster 55 SEK
Sea Buckthorn, Jalapeno, Cilantro. (Mu)(Ch)

Marinated olives 65 SEK
Halkidiki, Nocellara, Cornichons, Lemon, Rosemary. (Ci)

Mini sourdough pancakes 89 SEK
Seaweed Caviar, Smetana, Shallots, Chives. (La)(Gl)(On)

Steak tartare “chips & dip” 135 SEK
Topside, Cornichon, Havgus 12, Shallots, Potato Chips. (Gl)(Eg)(Ch)

Saffron “Skagen” 109 SEK
Toasted Sourdough Bread, Green Tomato, Shrimps, Ancho. (sh)(Gl)(Ci)
(On)(Ga)

Cheese platter 149 SEK
Weekly choice of cheese, Marmelade, Crispbread. (La)Gl)

Bread & butter 55kr
Sourdough Bread, Cajun style butter. (La)Gl)

Special diet:
(Sh)-shellfish, (Ch)-chili, (Ga)-garlic, (On)-onion, (La)-lactose, (Eg)-egg, (Gl)-
gluten, (Le)-legumes, (Nu)-nuts, (Pa)-paprika, (Sf)-stone fruit, (Ci)-citrus (So)-soy.

PLEASE SHARE YOUR VISIT @® DX #HERNOGIN @HERNOGIN
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Medium plates

“Kroppkakor” 195 SEK
Pork, Lingonberry, Cream Sauce, Allspice, Hernd Dry Gin. (Eg)(Gl)(La)(On)

Poached cod 215 SEK
Burnt Cream, Fennel, Dill, Potato Pure, Lemon. (La)(Ci)

Charred Carrot 175 SEK
White Bean Hummus, Crispy Peas, Habanero Glaze, Grapes. (Le)(Pa)(Ci)(Ch)

Mushroom Reuben 179 SEK
Sauerkraut, Havgus, Oyster mushroom,Pickle, Dijon.

Dessert

Gin Infused Pear 95 SEK
Candied almonds, vanilla ice cream, caramel, Hernd Navy Strength Gin.
(Eg)(Nu)(la)

Espresso Ice Cream 85 SEK
Chocolate mousse, lingongele, shiso .(La)(EQ)

Special diet:
(Sh)-shellfish, (Ch)-chili, (Ga)-garlic, (On)-onion, (La)-lactose, (Eg)-egg, (Gl)-gluten,
(Le)-legumes, (Nu)-nuts, (Pa)-paprika, (Sf)-stone fruit, (Ci)-citrus (So)-soy.

PLEASE SHARE YOUR VISIT @® DX #HERNOGIN @HERNOGIN



