Ty the tastes of Scandinesie

NORDIC INSPIRED SET MENU

2 Courses for £14pp

Includes Bubbles + Starter + Main*

Oven Baked Quinoa, Kale & Butternut Cakes (v)
Chilli & lemon marinated goats curd, smoked red onions, toasted pistachios & lingonberry dressing.

Beetroot Stained Gravadlax
Beetroot cured Norwegian salmon, lemon & Maldon sea salt

House Smoked Pork Meatballs
Chicory salad, sour hop gravy & chive hollandaise

Crushed Avocado & Leksands Knacke Crispbread (v)
Smoked salt, chilli & lemon

70z Venison Burger, Skinny Fries & Spidskal
Smoked red onions, roast beetroot, Danish blue cheese sauce & toasted bun

Butternut, Mushroom & Aged Danish Blue Tart (v)
Crispy kale, toasted pistachios & lingonberry dressing

Signature House Smoked Meatballs, Honey & Mustard Crushed New Potatoes
Sour hop cream sauce, lingonberry jam, pickled cucumber & red cabbage

36hr Marinated Flat Iron 80z Steak
Smoked salt butter, raggmunk (Scandi potato pancake) & lightly dressed salad

Chilli, Lemon Marinated Goats Curd & Quinoa Salad (v)
Baby plum tomatoes, shaved red onion & dressed salad leaves

Roasted Beetroot & Home Smoked Trout Salad
New potatoes, shallots, capers, mustard seeds, dill & green leaves

MAKE SURE TO LEAVE SPACE FOR PUDDING

Aquavit Poached Apricot & Chocolate Cake Trifle, cloudberry cream & toasted hazelnuts 6.75
Lightly Toasted Banana Bread, cinnamon ice cream & blossom honey 5.75
Lingonberry Mess, Scandi berries, meringue & cream 6.50
White Chocolate & Pepparkakor Cheesecake, fresh raspberries & mint 6.50

Just some of our favourites! Ask a member of staff to see our full Sweet Menu.

*Courses cannot be substituted




